GINO D’ACAMPO RECIPES 
Torta di ricotta e caffe`
Coffee and ricotta tart
Serves 10
For the sweet pastry:
190g plain white flour




100g unsalted butter, cubed + extra for greasing




2 tablespoons caster sugar

For the filling:

1.25kg ricotta cheese




120g caster sugar





2 tablespoons plain white flour





Pinch of salt





1 tablespoon instant coffee





2 tablespoons Baileys liquor





120g dark chocolate, 70% cocoa, finely chopped





4 medium size egg yolks





50g dark chocolate, 70% cocoa for decoration





½ teaspoon vegetable or sunflower oil
To prepare the pastry, sift the flour in a large bowl and add in the butter. With your fingertips, rub the butter into the flour until fine and crumbly. Stir in the sugar and pour in 3 tablespoons of cold water. Pinch with your fingers to form a dough and add a little more water if necessary. Turn the dough out onto a lightly floured surface and gather together into a ball. Cover with cling film and leave it to rest refrigerated for 10 minutes.
Grease with butter a 25cm diameter spring-form tin.

Place the rested dough on a lightly floured surface and roll out to ½ cm thickness. Line the tin in a way that the pastry comes about two thirds of the way up the side. Cover with cling film and refrigerated while preparing the filling.
Place the instant coffee in a cup and dissolve in 1 tablespoon of water and baileys. Set aside.

Place the ricotta cheese in a large bowl and add in the sugar, flour and salt. Mix all together until smooth. Pour in the coffee mixture, chopped chocolate and egg yolks and stir until well mixed.

Spoon the filling into the pastry shell and smooth the top. Cover with cling film and chill for 45 minutes.
Preheat the oven to 180°.

Place the tin on a baking tray and bake in the middle of the oven for 1 hour. Turn off the oven, slightly open the door and leave the tart to cool in the oven.

Place the remaining chocolate in a small saucepan and pour over the oil. Stir and melt over a very low heat.

Take the tart out of the oven and lift out of the mould. With the help of a fork, drizzle over the melted chocolate. 
Slice and serve at room temperature with a nice cup of coffee.
