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TORTA CAPRESE

Torta Caprese was invented by a pastry chef named
Carmine di Fiore in 1920 by accident. As the story
goes, three of Al Capone’s henchmen ordered an
almond and choclate cake, but the chef forgot to
add the flour to the mixture. When the cake come
out, the chef was surprised to find a different cake
— one that is crunchy on the outside and moist in
the middle. This innocent mistake created a classic
Neapolitan dessert. The total absence of flour makes
this dessert suitable for people with gluten related
allergy.

CANNOLI

The origin of this quintessential Sicilian dessert goes
back to the time of the Roman Empire, when it was
customary to eat a shell filled with cream. The Arabs
would later introduce the idea of sweetening ricotta
with sugar and candied fruit to create a cream. In
the following centuries, the nuns of a convent in
Caltanissetta elaborated the recipe and the cannolo
become known as a carnival sweet. Nowadays, some
different variation exists but the main ingredients
and the crunchy shell remain the same.

TIRAMISU

Historical records show that tiramisu originated in
Treviso in 1800. Before electricity was widely
available, this dessert, which does not keep for long,
was only known in the homes in Treviso and the
surrounding areas. It wasn’t until the late 1960s
that this dessert become popular. Today, tiramisu
can be found everywhere, and remains one of the
most loved desserts in the world.
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For further information call T: 02-100-6255 E: diningcgcw@chr.co.th
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