
 

 

Migliaccio – Semolina and Ricotta Cake Aug 2016 

About this dish 

This dolce is made during Carnivale or Fiests in Naples. The world 

migliaccio means pudding and that’s what you get when you eat a 

piece of migliaccio: some people add a touch of cream to make it 

smooth but the real migliaccio is just a cake, particularly yellow and 
good.  
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Steps  
1. Make Ricotta 

2. Cook semolina 

3. Mix all together  
4. Bake  

 Ingredients  

250 grams of semolina flour 

250 grams of ricotta cheese 

250 ml of milk 

750 ml of water 

50 grams of butter 

4 eggs 

300 grams of castor sugar 

The whole zest of one lemon 

grated zest of one lemon 

2 teaspoons of vanilla extract 

1 tbsp of limoncello 
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Instructions 

1. Boil the milk with water, butter and the whole lemon zest. Once the mix has arrived to the boiling 

point remove the lemon zest and pour in the semolina then, stirring constantly with a wooden 

spoon, cook for about 10-11 minutes or until the mixture has become quite dense (almost hard to 
mix); 

2. Cream the eggs, sugar and vanilla in a large bowl, the stir through the ricotta. Next mix in the  
grated zest of lemon and the limoncello; 

3. Combine the cook semolina to the egg and ricotta mix , by adding 1 ladle spoon of semolina at a 
time. Do this until well combined .  

4. Butter the baking dish and sprinkle the surface with flour then pour all the mixture in and bake in 

a preheated oven at 200° for about 40-45 minutes until the surface appears dark (like a pudding).  

Test by piercing with a knife ,and if the knife comes out clean the cake is cooked. Allow to cool 
before removing from baking dish 

5. Dust with icing sugar and server with pouring cream of plain yogurt. 

 

 


