P anforte
Panforte is a traditional dessert--really more of a gooey confectionery-originating from the ancient city of
Siena many centuries ago, but now popular all over Italy. Though sometimes called an Italian fruitcake, it
shares little resemblance to the version of fruit cake so many of you despise. Panforte’s main ingredients
are honey, sugar, almonds, hazelnuts, candied citrus peel. Some versions have dried fruits. It also has
many of the spices you would find in a traditional spice cake. I made this for the holidays. Its so rich that
its hard to eat a lot at once, but I couldn’t keep from snacking on it several times per day.
A fun option is to make a number of mini Panforte to give away as gifts. To do so, double the recipe and
cook in a 9x13 baking pan. Then using an oiled circular cutter, cut into mini Panforte’s. Wrap each in wax
paper and tie with colored string. You then have all the yummy leftover scraps to eat yourself.

One 9 to 10 inch Panforte enough to feed 20 to 24

1. If preparing your own candied orange peel, see
procedure on page 205.

2 cups hazelnuts--toasted and
coarsely chopped

2. Preheat oven to 325º F. Place rack in center of oven.
3. Generously spray a 9 to 10 inch cake pan or springform pan (my choice) with nonstick cooking spray. Line
bottom of pan with a parchment paper circle cut to fit.
Spray parchment paper with nonstick spray also.
4. To toast almonds and hazelnuts, place on baking sheet
and place in oven for 14 to 15 minutes until you get a
fragrant, toasty aroma. Roughly chop after cooling.

zest from two medium lemons

5.

Place chopped nuts in a large bowl with the lemon zest
and candied orange peel. Toss to combine.

6.

In another bowl, sift flour with cocoa powder and spices.
Add to bowl of nuts. Toss until well combined. Set aside.

7.

Mix sugar and honey in a large saucepan. Cook over lowmedium heat, stirring occasionally to prevent scorching,
until mixture comes to a full boil.

8.

Remove pan from heat, and working very quickly, add the
fruit and nut mixture. Stir thoroughly with a large spoon or
heat resistant spatula. Scrape batter into prepared pan.
Smooth top with slightly wet palm of hand or a wet spoon.

9.

Bake panforte until it just begins to simmer around edge of
pan, about 15 to 20 minutes.

1 cup candied orange peel
(see Frankie’s Tips)
2 cups blanched almonds--toasted and
coarsely chopped (see Frankie’s Tips)

1 cup flour
1 tablespoon Dutch process cocoa
powder
1 teaspoon salt
2 teaspoons cinnamon
1-1/4 teaspoon allspice
1-1/2 cup sugar
1-3/4 cup honey
6 ounces dried figs--diced (optional)
6 ounces dried apricots--diced
(optional)
Confectioner’s (powdered) sugar-for dusting

10. Remove from oven and place pan on a wire rack to
cool. To loosen panforte, run a small paring knife around
perimeter of pan. Invert pan to remove panforte (or
remove sides if using a spring form pan and then invert).
Use paring knife to peel away parchment paper.
11. Invert right side up on wire rack. When fully cooled, dust
generously with confectioner’s sugar. Transfer to serving
platter. Cut into narrow wedges (see Frankie’s Tips).
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Frankie’s Tips:
♦♦ It is traditional in this recipe to use blanched almonds, which removes their skins. It’s not easy to
find them already blanched in a grocery store. In my opinion, it is not critical to the final product.
But if you are a purist, you can blanch them by placing in a bowl and pouring boiling hot water
over them. Allow to sit for one minute, then pour off the boiling water and immediately rinse with
cool water. You can then slip the skins off one at a time, but beware, they are slippery. Once
blanched, the nuts will be dried out in the roasting process. It is not critical to skin the hazelnuts.
♦♦ Candied orange peel is another item which may be difficult to find in your local grocery store (but
can find them on-line quite easily). They are not too difficult to make yourself, but they do take a
while to cook. See recipe on page 205. For the quantity you need here you would need about 2
medium oranges.
♦♦ If you have a rack full of spices but no allspice, you may substitute a combination of 1/2 teaspoon
nutmeg, 1/2 teaspoon ground cloves and 1/4 teaspoon coriander.
♦♦ Be prepared to work very quickly once you add the other ingredients to the sugar-honey mixture.
It will begin to harden pretty quickly as it cools down!
♦♦ To cut cleanly, dip your knife in hot water and wipe clean before each cut. In my experience a thin
bladed knife, such as a boning knife, works best.
♦♦ I’ve had this with and without the dried apricots and figs and I prefer it with those added. Feel
free to omit them though, or to add other dried fruits which are more to your liking.
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