
Almond Praline Semifreddo with Grappa-
Poached Apricots

 Vegetarian   Gluten Free

DESSERT

Ingredients
0.1 teaspoon almond extract  pure 

0.3 cup almonds  with skin (1 ounce), toasted and cooled sliced 

1.5 pounds firm-ripe apricots  pitted halved 

2 large eggs

0.5 cup grappa

1.5 cups heavy cream  chilled 

1 tablespoon juice of lemon  fresh 

READY IN

420 min.

SERVINGS

4

CALORIES

685 kcal

https://whatsheate.com


3 inch lemon zest

0.7 cup sugar

1 cup water

Equipment
food processor

bowl

frying pan

baking sheet

pot

plastic wrap

loaf pan

hand mixer

slotted spoon

Directions
Line a lightly oiled 8 1/2-by 4 1/2-inch loaf pan with plastic wrap, leaving a 2-inch overhang on

all sides. Lightly oil a baking sheet.

Cook 1/3 cup sugar in a dry small heavy skillet over medium heat, undisturbed, until it begins

to melt. Continue to cook, stirring occasionally with a fork, until a deep golden caramel.

Stir in almonds to coat and scrape onto baking sheet. Cool, then break into pieces. Pulse in a

food processor until praline is finely ground (do not grind to a paste).

Beat eggs and remaining 1/4 cup sugar with a pinch of salt in a 2-quart metal bowl set over a

pot of simmering water using a handheld electric mixer at high speed until tripled in volume

and very thick, about 8 minutes.

Remove bowl from heat and continue to beat until mixture is cooled to room temperature,

about 5 minutes. Stir in extract.

With cleaned beaters, beat cream until it just holds stiff peaks. Fold about one third of

whipped cream into egg mixture to lighten, then fold in remaining cream and all but 1

tablespoon praline gently but thoroughly (reserve 1 tablespoon praline for garnish). Spoon into

loaf pan and freeze, covered, until firm, at least 6 hours.



Bring water, sugar, and zest to a simmer in a 12-inch heavy skillet, stirring until sugar has

dissolved. Simmer 5 minutes.

Add grappa and return to a simmer. Toss apricots with lemon juice, then put, cut sides down,

in grappa syrup and simmer 5 minutes. Turn apricots over and simmer until just tender, 1 to 3

minutes more.

Transfer apricots with a slotted spoon to a 13-by 9-inch dish, arranging them in 1 layer. Boil

syrup in skillet until reduced to about 1/2 cup, about 3 minutes, and pour over apricots. Cool

to room temperature.

Uncover semifreddo and invert onto a chilled platter, using plastic wrap to help pull it from

mold.

Sprinkle reserved praline on top. Slice semifreddo crosswise and serve with apricots and

syrup.

•Semifreddo can be made 3 days ahead and kept frozen, well wrapped.•Apricots with syrup

can be made 2 days ahead and chilled.•The eggs in this recipe are not fully cooked.

Nutrition Facts

 PROTEIN 6.2%
  FAT 56.16%

  CARBS 37.64%

Properties
Glycemic Index:30.44, Glycemic Load:29.79, Inflammation Score:-10, Nutrition Score:16.708695701931%

Flavonoids
Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg Catechin: 6.34mg, Catechin: 6.34mg,

Catechin: 6.34mg, Catechin: 6.34mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,

Epigallocatechin: 0.2mg Epicatechin: 8.11mg, Epicatechin: 8.11mg, Epicatechin: 8.11mg, Epicatechin: 8.11mg

Eriodictyol: 0.2mg, Eriodictyol: 0.2mg, Eriodictyol: 0.2mg, Eriodictyol: 0.2mg Hesperetin: 0.54mg, Hesperetin:

0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg,

Naringenin: 0.08mg Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg

Kaempferol: 1.1mg, Kaempferol: 1.1mg, Kaempferol: 1.1mg, Kaempferol: 1.1mg Quercetin: 2.81mg, Quercetin: 2.81mg,

Quercetin: 2.81mg, Quercetin: 2.81mg

Nutrients (% of daily need)
Calories: 685.43kcal (34.27%), Fat: 39.21g (60.32%), Saturated Fat: 21.65g (135.31%), Carbohydrates: 59.14g

(19.71%), Net Carbohydrates: 54.57g (19.84%), Sugar: 54.32g (60.35%), Cholesterol: 193.85mg (64.62%), Sodium:

64.83mg (2.82%), Alcohol: 11.98g (100%), Alcohol %: 3.62% (100%), Protein: 9.73g (19.47%), Vitamin A: 4724.3IU

(94.49%), Vitamin E: 4.57mg (30.47%), Vitamin B2: 0.45mg (26.24%), Vitamin C: 21.45mg (26%), Fiber: 4.57g



(18.29%), Potassium: 623.8mg (17.82%), Phosphorus: 177.8mg (17.78%), Manganese: 0.32mg (15.81%), Selenium:

11.05µg (15.79%), Vitamin D: 1.93µg (12.85%), Copper: 0.25mg (12.68%), Calcium: 120.54mg (12.05%), Magnesium:

48.07mg (12.02%), Vitamin B5: 1.07mg (10.66%), Vitamin B6: 0.18mg (9.06%), Folate: 35µg (8.75%), Iron: 1.51mg

(8.39%), Vitamin K: 8.54µg (8.14%), Zinc: 1.13mg (7.55%), Vitamin B3: 1.39mg (6.93%), Vitamin B1: 0.1mg (6.44%),

Vitamin B12: 0.37µg (6.09%)


