
Ingredients:

1 tablespoon butter  
21 ounces Swiss chard or spinach 
10 eggs divided 
1 1/3 cups ricotta cheese  
2 tablespoons grated Parmesan cheese freshly 
2 tablespoons bread crumbs  
1 cup heavy cream  
1 tablespoon fresh marjoram chopped 
14 ounces pastry dough puff 
all purpose flour for dusting 
2 tablespoons olive oil  
salt  
pepper  

Nutrition:

1. Calories: 440 calories
2. Carbohydrate: 23 grams
3. Cholesterol: 245 milligrams
4. Fat: 33 grams
5. Fiber: 3 grams
6. Protein: 14 grams
7. SaturatedFat: 14 grams
8. Sodium: 490 milligrams
9. Sugar: 1 grams

Torta Pasqualina (Italian Easter
Pie)

Yield: 11 min
Total Time: 60 min

Recipe from: https://www.recipeschoose.com/recipes/kitchenaid-easter-torta-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/kitchenaid-easter-torta-recipe


Thank you for visiting our website. Hope you enjoy Torta Pasqualina (Italian Easter Pie) above. You
can see more 19 kitchenaid easter torta recipe Prepare to be amazed! to get more great cooking ideas.


