
NONNA'S TIPS   

If you don’t have the time to make the pie

crust, feel free to use a store-bought pie

crust. You can also use frozen puff pastry

sheets that have been defrosted. 

If you use store-bought pie crust or puff

pastry, use one sheet for the bottom. Cut

long strips of dough from the second sheet

and arrange them in a crisscross pattern

over filling.

You can make the filling ahead of time and

keep it refrigerated until ready to bake. Just

make sure to seal it well to avoid drying.

      

For the crust:

3 cups flour

2 eggs

1/2 cup sugar

2 sticks of butter, cut up into chunks

2 teaspoons Baking Powder

pinch of salt

 For the filling:

 1 cup whole milk ricotta cheese

1/2 cup mascarpone cheese

2/3 cups Nutella

1/2 cup sugar

1 egg yolk

1 tablespoon vanilla extract

 
Preheat oven to 375 degrees.
Begin with the filling by mixing ricotta, mascarpone, sugar,
vanilla and egg yolk until well blended. Add the Nutella and mix
well. Place filling in the refrigerator to rest until ready to use.
Now on to the crust....
Place the flour into a bowl. Add the cut up butter, sugar, eggs,
baking powder and salt and mix with your fingertips until you
achieve a crumbly mixture. Avoid making a dough ball! If the
mixture is too soft as to form a ball, add a little more flour to get
it to crumble.
Grease and flour a 9.5" glass pie plate. Carefully sprinkle about
1/2 of the crust crumbles on the bottom and sides of the pie
plate. You may use your fingertips to mold and cover the entire
surface.
Pour filling into the pie shell and level it evenly. Make sure filling
is contained in the pie shell.
Carefully sprinkle remaining crumble mixture over the entire
surface of the pie.
Bake for 35 to 40 minutes until lightly golden.
Remove from oven and allow it to cool.
Place the pie in the refrigerator to completely set for at least 4
hours or overnight.
Dust with powdered sugar and decorate according to your taste
before serving.

DIRECTIONS

Sbriciolata Pasqualina
Easter Crumble Pie

INGREDIENTS
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