Italian Cassata

1 family size pound cake

1 lb Ricotta cheese

3/4 cup confectioners sugar

1 tsp vanilla

1/2 cup whipped cream

2 oz Grand Marnier or Cointreau

2 Tbsp candied cherries, coarsely chopped

2 Tbsp grated orange and lemon zest

1/4 cup smashed Tripolino (click here to order)
Sicilian Almond Honey for drizzling (click here to order)

2 cups whipped topping or whipped cream

Candied fruit for decoration

Line bottom and sides of 10-inch bowl with plastic wrap.  Cut pound cake into 1/4 inch slices and line bowl with slices, reserving leftover cake to cover filling.

For filling:  In bowl of food processor, combine ricotta, sugar, vanilla and liqueur and pulse to combine.  Fold in cherries, whipped cream, zest, and grated chocolate.  Add the filling to the lined bowl.  Cover with remaining cake slices and press down lightly.  Cover with plastic wrap and refrigerate 4 hours or overnight.

Unmold onto serving platter, remove plastic wrap and frost with whipped topping or whipped cream.  Garnish with candied fruit and peel.

Alternative method:  Slice pound cake into three horizontal layers and spread ricotta filling between each layer.  Cover and chill overnight.  Frost with whipped topping and garnish with candied fruit and grated chocolate.  Slice into serving pieces.

