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( Grain and Ricotta Pie )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES

©

16 651 kcal

DESSERT

Ingredients

2 cups bulgar wheat hulled

16 servings powdered sugar

2 large egg yolk

3 large eggs

4 cups flour all-purpose

2.5 cups granulated sugar

0.5 teaspoon ground cinnamon

1 lemon zest grated
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|:| 4 cups milk

|:| 2 teaspoons orange-flower water

|:| 0.5 cup orange zest cut into 1/4-inch dice
|:| 4 cups whole-milk ricotta cheese fresh

|:| 1 pound butter unsalted cut into 1-inch pieces, at room temperature

Equipment
food processor
bowl

frying pan
baking sheet
sauce pan
oven

mixing bowl
sieve

plastic wrap
spatula
springform pan

colander

OO onc

cheesecloth

Directions

|:| Spoon the ricotta into a large fine-mesh sieve or a colander lined with a double thickness of
cheesecloth or a basket-type coffee filter. Set the sieve over a bowl and cover the ricotta
well with plastic wrap.

|:| Drain in the refrigerator at least overnight, or up to 24 hours. Discard the liquid in the bottom
of the bowl.

|:| Process 2 cups of granulated sugar, 4 egg yolks, and the lemon zest in the work bowl of a food
processor fitted with a metal blade until all ingredients are blended.
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Add the butter and process, using quick on/off pulses, just until incorporated. Scrape out the
dough into a mixing bowl and stir in the flour just until you have a smooth dough. Wrap the
dough in plastic wrap and chill for at least an hour, or up to 1 day.

Soak the wheat kernels in a bowl with enough water to cover by three fingers until softened, 3
to 4 hours.

Drain well.

Bring the milk to a simmer in a medium saucepan. Stir in the drained wheat and 1/4 cup of the
granulated sugar. Return to a gentle simmer and cook, stirring occasionally, until the wheat
kernels are tender but still have some bite, about 45 minutes. (Most of the milk will have been
absorbed.)

Drain, and cool to room temperature.
Preheat oven to 350°F. Butter a 12-inch springform pan.

Roll out two-thirds of the dough into a 16-inch circle about 1/4 inch thick. Lift the dough circle
into the pan, pressing it gently against the bottom and sides and into the corners of the pan.
Most likely the dough will tear. Don’t be alarmed, simply press the torn edges together after
fitting the dough into the pan.

Roll out the remaining dough on a lightly floured surface to a 12-inch circle, and slide onto a
baking sheet. Refrigerate the lined pan and rolled dough until needed.

Process the remaining 2 1/4 quarter cups granulated sugar, the eggs, and egg yolks in the
work bowl of a food processor fitted with the metal blade until pale yellow. Spoon in the
drained ricotta and add the orange water and cinnamon.

Mix, using quick on/off pulses, just until blended. Scrape the ricotta mixture into the bowl with
the grain, scatter the candied fruit peel over all, and fold together with a rubber spatula until

blended. Scrape the filling into the pre-prepared pastry shell.

Cut the 12-inch pastry circle into 1/2-inch strips. Make a lattice top by laying strips of the
dough in alternating directions over the filling. Press the strips of dough gently to join them to
the dough along the sides of the pan and pinch off any overhanging dough.

Bake until pastry is golden brown and the center feels springy when poked with a finger,
about 11/2 hours.

Remove, and cool completely before serving. The cake will keep, refrigerated, for up to a week.
It will be better a day or two after baking.

Sprinkle with confectioners' sugar before serving.

Reprinted by permission from Lidia's Italian-American Kitchen, by Lidia Matticchio Bastianich
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Nutrition Facts
-

I proTEIN 9.03% [ FAT 37.85% CARBS 53.12%

Properties
Glycemic Index:15.01, Glycemic Load:46.95, Inflammation Score:-7, Nutrition Score:13.419565076413%

Flavonoids
Quercetin: 3.27mg, Quercetin: 3.27mg, Quercetin: 3.27mg, Quercetin: 3.27mg

Nutrients (% of daily need)

Calories: 650.63kcal (32.53%), Fat: 27.54g (42.37%), Saturated Fat: 16.4g (102.5%), Carbohydrates: 86.94g
(28.98%), Net Carbohydrates: 83.58g (30.39%), Sugar: 44.08g (48.98%), Cholesterol: 135.94mg (45.31%), Sodium:
106.63mg (4.64%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 14.78g (29.56%), Selenium: 18.14ug (25.91%),
Manganese: 0.5Img (25.46%), Vitamin B2: 0.4mg (23.71%), Vitamin B1: 0.31mg (20.91%), Phosphorus: 203.47mg
(20.35%), Calcium: 203.09mg (20.31%), Folate: 72.87ug (18.22%), Vitamin A: 901.51IU (18.03%), Vitamin B3: 3.45mg
(17.25%), Magnesium: 65.83mg (16.46%), Copper: 0.3mg (14.92%), Fiber: 3.36g (13.44%), Iron: 2.2mg (12.21%),
Vitamin D: 1.4pg (9.32%), Vitamin B5: 0.88mg (8.81%), Vitamin B12: 0.5ug (8.37%), Zinc: 1.19mg (7.92%), Potassium:
252.76mg (7.22%), Vitamin B6: 0.13mg (6.29%), Vitamin E: 0.87mg (5.8%), Vitamin C: 4.57mg (5.53%), Vitamin K:
2.32pg (2.21%)



