
DIRECTIONS:
 1. In a mini food processor, combine the ricotta with the confectioners’ sugar and amaretto and 

puree until very smooth. Add half of the chocolate and candied orange peel and pulse just to 
combine

 2. Spread the granulated sugar on a small plate. Lightly press both sides of each pound cake 
round into the sugar to coat, tapping off the excess sugar. In a large nonstick skillet, melt half 
of the butter. Add the sugared pound cake rounds in 2 batches, using the remaining butter, 
and cook over moderate heat, turning once, until the rounds are golden, and the sugar is 
caramelized, about 1 minute per side. Transfer the rounds to a rack to cool slightly.

 3. Place 3 rounds on plates and top with half of the ricotta mixture. Top with the remaining 
rounds and ricotta mixture. Sprinkle the remaining chocolate and candied orange peel on top 
and garnish with orange zest.

Did you make this recipe? 
Tag your picture ( @inglesmarkets ) and you might win a prize! ingles-markets.com

Mini Cassata Cakes  
Recipe By SWEET MEMORIES

SERVES: 3

INGREDIENTS:
 1 cup fresh Ricotta cheese
 2 tbsp. confectioners’ sugar
 1 tbsp. Amaretto liqueur
 2 oz. bittersweet chocolate, 
  finely chopped
 3 tbsp. granulated sugar
 1 tbsp. unsalted butter

 1     tsp. orange zest, for garnish
 2     tbsp. candied orange peel, finely 
  chopped (optional)
 1     (16 oz.) pound cake, sliced ½ inch thick 
  and cut into 2½ inch rounds with a 
  cookie cutter


