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Typical christmas calke
Sicilliam sweets:

Another sicilian sweet typical
cnristmas iIs the = torrone . A variant
OT this recipe provides the use or one
pound ot almonds and a pound ot
noney - or 700 2grams of honey and 300
grams of sugar - . we must peel and
toasted alimoends Iin the even and tmnemn
PUE them en thnerrfrerintassatlice pam
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The ingredients are mixed
continuously until they coagulate well,
Subsequently the mixture is poured
into @ well- moist and cutting it
according to the desired shape .
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A VERY FAIVIOUS CARIDIIVIAS CARE FOR
vVwHICH YOU RAVE SOIVIE VARIATIONDS IIN
IAE RECIFE 1> 1RE CODAIITA . | AL
INGREDIENTS TRAI ARE NEEDED ARE A
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WHEN TRE MIXTURE IS BLENDED [T [S
POURED ON A WET FLOOR AND
FLATTENS OUT WITH A ROLLING PIN
UNTIL [T REACRES EQUALLY WET
TRICKNESS OF ONE CENTIMETER, THEN
CUT [T INTO SQUARES OR DIAMOND

SHAPES
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IC OR EGG WHITES AND SPRHNKLED WI!ITH
CONFETTI SUGAR, COOLED AND SERVED.




