LODOLE RECIPES
SHORTCRUST PASTRY BASE
300 g of flour
150 g of butter
130 g of sugar 

10 g of salt
3 egg yolks
Soften the butter, blend the ingredients together to form a dough and then chill in the fridge for 20 minutes.

APPLE TART
Ingredients: for 6 people: one measure of shortcrust pastry, 500 g of peeled rennet apple cut into thin slices, 2 eggs, 50 g of sugar, 200 g of fresh cream, 1 tsp of flour.

Prepare the shortcrust pastry, roll it out and line a buttered pie dish with it. Arrange the apple slices neatly on top of the pastry and then mix the eggs, sugar, flour and cream together and pour the mixture over the top. Preheat the oven to 160°C and bake the tart for about 1 hour.

PEACH TART
Ingredients: for 8 people, 1 ½ measures of shortcrust pastry, 1 kg of ripe peaches, the juice of 1 lemon, 100 g of sugar, 100 g of Amaretti biscuits (macaroons), 30 g of soft butter, 1 egg.

Prepare the shortcrust pastry, roll out 2/3 of it and then line a buttered and floured pie dish (26 cm diameter) with it, making sure that the edges are at least 2 cm high. Peel and finely slice the peaches and soak them in a bowl with the sugar and lemon juice for about 30 minutes. Roughly chop the  Amaretti biscuits. Sprinkle half of them over the pastry, drain the peach slices carefully and then arrange them evenly over the biscuits. Cover the peaches with the rest of the chopped biscuits and scatter a few flakes of butter over the top. Roll out the remaining pastry into a circle and use it to cover the tart. Seal the edges carefully with a fork, brush the top with a beaten egg and bake in a hot oven at 180°C for about 1 hour. 

Serve cold.

CHOCOLATE CAKE
Ingredients:  for 8-10 people, 250 g of plain chocolate, 250 g of butter, 250 g of caster sugar, 5 eggs, half a sachet of baking powder, 50 g of 00 grade (finely ground) flour.

Melt the chocolate and butter in a Pyrex bowl placed over a saucepan of hot water. In another bowl beat the 5 eggs together with the sugar and then add the chocolate and butter mixture together with the sieved flour and baking powder. Blend together thoroughly, then either grease a round cake tin with butter or line it with baking paper. Pour the cake mixture into the tin, preheat the oven to 200°C  and bake for 15 minutes. Check the cake is cooked by pushing in a skewer, which should come out dry.

CREME CARAMEL

Ingredients: 1 litre of milk, 400 g of sugar, 14 eggs, 1 vanilla pod, 1 lemon.

Pour the milk into a saucepan and add 300 g of the sugar, the vanilla pod and the zest from the lemon. Then heat the mixture over a low flame and leave it to simmer for 10 to 15 minutes. Remove the milk from the heat and let it cool. Then, when it is cold, separate the 14 egg yolks, beat them lightly and whisk them into the milk to form a custard. Then caramelize the remaining 100 g of sugar by heating it with a drizzle of water and while still hot, spread it round the sides of a pudding bowl. Then, using a fine sieve pour the custard mixture into the bowl, place it in an oven dish containing boiling water and cook in a (fan-heated) oven at 160°C for about 45/60 minutes. (The pudding is set when dark bubbles form on the surface but you can further check it by pushing in a skewer, which should come out dry.)
RICOTTA CAKE
Ingredients: 1000 g of ricotta, 2 tbs of flour, 4 eggs, 250 g of sugar, 120 g of butter.

Beat the eggs together with the sugar until they foam and then add the ricotta and melted (not overheated) butter. Sprinkle the base of a cake tin with a layer of crunchy sugar and dried fruit, pour the cake mixture on top of it and then bake in a hot oven at 180° C per 40 minutes. Turn the oven off but leave the cake inside for another 10 minutes. 
(As an alternative add chopped Amaretti biscuits, forest fruits or chocolate chips to the base.)

RICE CAKE
Ingredients: 1 litre of fresh, whole milk, 100 g of ordinary rice, the zest of 1 lemon, 50 g of crumbled Amaretti biscuits (macaroons), 100 g of peeled almonds, 100 g of candied citron, 200 g of sugar, 5 eggs, 1 glass of bitter almond liqueur
Pour the milk into a saucepan, add a pinch of salt, plus the lemon zest and the rice, bring to the boil and then simmer over a very low flame for 30 minutes. Add the sugar and then remove the pan from the heat.

Chop up the Amaretti biscuits, candied citron, and almonds and add them to the rice.
Break the eggs into a mixing bowl, beat them, pour them onto the rice and stir the whole mixture together.

Pour the mixture into an oven dish with high sides (or a disposable 6-portion aluminium baking tin) and bake in a hot oven at 180° for 40 minutes.

When the cake is cooked, take it out of the oven and pour a glass of bitter almond liqueur evenly over the top.
Let the cake cool down and then chill in the fridge for two hours before cutting it into squares.

MANTUA CAKE 
Ingredients: 170 g of flour, 170 g of sugar, 150 g of melted butter, 1 whole egg, 4 egg yolks, 1 sachet of almonds  (approx. 100 g), 1 sachet of pine nuts (approx. 50 g).

Beat the whole egg and the four yolks together, add the sugar and then stir in the flour and melted butter a little at a time. This recipe needs no yeast or baking powder! Pour the mixture into a cake tin and sprinkle the chopped almonds and pine nuts over the top. Preheat the oven to 180° C and bake the cake for 20-30 minutes. Check the cake is cooked by pushing in a skewer, which should come out dry. When the cake has cooled sprinkle icing sugar over the top of it.

SEMOLINA CAKE
Ingredients: 1 litre of milk, 400 g of sugar, 5 eggs, 100 g of almonds, 100 g of semolina, 1 glass of bitter almond liqueur, caramelized sugar to taste, lemon zest
Pour the milk into a saucepan, add the lemon zest and bring to the boil. Then add the semolina and cook for five minutes stirring continuously. Let the mixture cool and then stir in the chopped almonds and the five whole eggs. Last of all, add the almond liqueur. The mixture should now have a thick, creamy texture. Heat a Pyrex bowl, caramelise the sugar and spread it round the sides of the bowl. Then pour in the cake mixture and bake in a hot oven at 180° C  for about 45/50 minutes. When it is cooked, take the cake out of the oven immediately, turn it out onto a serving dish and chill in the fridge.
ALICE’S CHEESECAKE
Ingredients:  180 g of Oswego (Rich Tea) biscuits,  250 g of Philadelphia,  250 g of single cream,  100 g of butter, honey to taste.

Using a mixer, grind up the biscuits, and then mix them with the melted butter.  Cover the bottom of a pie dish with an even layer of the biscuit base and then chill in the freezer for 15 minutes.  Blend the Philadelphia cheese together with the cream and honey, pour the mixture over the base and bake for 40 minutes at 180° C.

CHEESECAKE 2

Ingredients: 100 g of sugar, 3 eggs, 160 g of butter, 160 g of dry biscuits, 250 g of mascarpone cheese, 250 g of ricotta, 1 jar of blueberry jam.

Soften the butter, crush the biscuits and mix them with the butter. Roll this mixture out onto a sheet of baking paper and use it to line the base of a 24 cm diameter pie dish, then put the dish in the fridge. In the meantime, whisk the eggs together with the sugar until they foam, add the mascarpone, keep whisking, and then add the ricotta and whisk again. Take the pie dish out of the fridge, pour the cream mix over the biscuit base and bake the cake in a hot oven for 30 minutes at 180° C. Take the cake out of the oven,  let it cool down, and then spread a layer of jam over the top. Chill before serving.

ORANGE CAKE
Ingredients: 5 whole eggs, 300 g of sugar, 160 g of flour, 80 g of melted butter, 1 sachet of baking powder, the finely chopped peel of one orange, the juice of 4 oranges + 30 g of sugar + a little water.

Stir together the eggs and the sugar, then add the flour, the melted butter, the baking powder and the chopped peel. Pour the mixture into a cake tin and bake in a hot oven for 40  minutes at 180° C. For the filling, slowly heat the sugar, water and orange juice until they blend into a syrup and then, while the cake is still warm, push a knife into it in various places and brush the syrup over the top so it soaks in.

Leave the cake to stand for at least 8 to 10 hours before serving.

LEMON FROSTED LEMON CAKE
Ingredients: 3 eggs, 250 g of butter, 200 g of sugar, a glass of cold water, 300 g of flour, baking powder, lemon juice for the icing: icing sugar and lemon juice.

Beat the eggs together with the sugar, add the flour, butter, lemon juice, water, and last of all, the baking powder. Pour this mix into a cake tin, bake it and while it is still warm spread the icing over the top.

FOREST FRUIT TART
Ingredients: for 8-10 people, for the base: 200 g of Digestive biscuits, 100 g of melted margarine
For the filling: 250 g of soft white cheese (Philadelphia), 250 ml of single cream, liquid honey to taste
To decorate the top: 225 g of fresh or defrosted raspberries and blueberries.

Preheat the oven to 175°C. Crush the biscuits, stir in the melted margarine and then use this base to cover the bottom of a 25 cm diameter pie dish. Bake the base in the oven for 10 minutes and then take it out and let it cool. In the meantime, prepare the filling by whipping the cheese with an electric whisk until it is soft. Then add the cream and honey and whisk again. Pour this mixture onto the biscuit base and bake in the middle of the oven for about 30 minutes. Then remove the cake, let it cool and then chill it in the fridge until the filling has set. Before serving, decorate the cake with raspberries and blueberries and a sprinkle of icing sugar.

Alice’s tip: if you crush the biscuits in a food processor use the pulse option as otherwise you will grind them into a powder. Alternatively, put the biscuits in a strong plastic bag and crush them with a rolling pin.

Alternative base: blend together 75 g of margarine, 15 crushed Digestive biscuits and 40 g of cane sugar. Press the mixture into the bottom of a pie dish and chill for 15 minutes in the fridge. This biscuit base does not need baking.

ALMOND AND RICOTTA PUDDING
Ingredients: 500 g of ricotta, 1 glass of milk, 5 whole eggs, 150 g of chopped almonds, 150g of sugar, 50 ml of rum.

Beat the eggs together with the sugar and then add the milk, ricotta, almonds and rum.

Caramelize the sugar, spread it round the sides of a pudding bowl, then pour in the pudding mixture and bake in a hot oven for 50 minutes at 180° C.

CARROT CAKE
Ingredients: 300 g of carrots , 300 g of peeled almonds, 300 g of sugar, 4 eggs, 25 g of flour, 1 lemon, 1 small glass of rum 

For the icing: 200 g of icing sugar, 3 tbs of rum, 3 tbs of lemon juice.

Beat the egg yolks and the sugar together and then gradually mix in the flour, grated carrots, chopped almonds, lemon zest and rum. Whip the egg whites until they are stiff and then fold them carefully into the mixture. Pour the cake mixture into a greased and floured cake tin and bake in a preheated oven for 45 minutes. As an alternative you can use a pinch of nutmeg, honey or lemon juice instead of the rum, plus a little warm water to moisten the mixture, if necessary. If you wish to ice the cake, stir together the ingredients for the icing , let the cake cool and then ice it. 
Leave the cake to stand for 24 hours before serving.

GOLDEN RICOTTA CAKE
Ingredients: 300 g of flour, 300 g of sugar, 200 g of ricotta, 50 g of butter, 2 eggs, 50 g of almonds, 1 sachet of baking powder.

Beat the eggs together with the sugar and then stir in the ricotta, the butter (at room temperature), the flour, the baking powder and, if necessary, a little milk. The almonds can either be stirred into the mixture or scattered on top of the cake before baking it at 180°C for 40/50 minutes.

