SBRISOLONA  (from the kitchen of Villa della Torre!)	
This crumbly biscuit-style pastry apparently originated in Mantua but is also very traditional in Verona. It’s quite easy to make and is often served either with a glass of Recioto or with a little grappa actually sprinkled over it for a “dessert with a kick”. You could experiment with other hard liquor, US-style!

Ingredients 
300g white flour, 100g yellow (maize meal) flour, 150g sugar, 250g butter (cold from the fridge, cut into small cubes), 250g roughly chopped almonds, 1 egg, 1 sachet of vanilla (optional).
Method
Mix together the two types of flour with the pinch of salt, then add the butter, rubbing it in very lightly with the fingertips until it looks like coarse breadcrumbs (like when making crumble topping). Hands should be cold, otherwise the butter melts and the Sbrisolona loses its crumbliness! Then add the almonds, sugar and vanilla powder and mix lightly together. Grease a shallow flan tin, press in the mixture and level off but without flattening the mixture too much. (It shouldn’t be rolled out like normal pastry!) Cook in a pre-heated oven (180° C/ 350° F) for around 35-45 minutes. Keep an eye on it: depending on the quality/nature of the flour you use, timings will vary! It shouldn’t brown in the oven!
Wait till it cools... then... break the surface with your fist to form edible-sized pieces.... ENJOY....(and remember Verona...!)



