
 
Cut a four-layer cake with a long, 
serrated knife. Hold the knife 
horizontally, put one hand on top of 
the cake and slowly rotate the cake, 
cutting into the cake all the way 
around. Continue to rotate and cut 
deeper into the layer until you cut 
through and create two even 
halves.  

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

If you are looking for a gorgeous, delicious dessert for the 
summer, this is it! It is well worth the effort to make this 
spectacular tart. I have made it many times and have received 
rave reviews and recipe requests. 

Cassata Alla Siciliana - Cream Tart Sicilian 

 

• 1 Sponge cake (10-12 inches in diameter) 

• 1/2 cup sugar 

• 1/4 lb. glazed mixed fruit 

• 1 1/2 lbs. ricotta 

• 2 squares bitter chocolate, chopped 

• 2 tsp. almond extract 

Strain ricotta through wire sieve to refine. Add sugar; 
mix thoroughly. Add chocolate and almond extract; 
blend until custard-like consistency is obtained. Set 
aside in cold place until ready to use. 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

Cut plain sponge cake in 3 layers. Put bottom layer in 
large round dish. Spread about ½ inch thick with filling. 
Top this with another layer of cake, then another ½ 
inch of the filling. Top layer should be sponge cake. Set 
aside in the refrigerator until this frosting is ready: 

• 1 egg white 

• 1 tsp. almond extract 

• 1 1/2 cups confectioners’ sugar 

• 1/2 tsp. lemon juice 
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Celebration Balloons Candy 
Bouquet 

 

Let the party begin! Our balloon-covered gift 
box is overflowing with loads of candy. 
Whether celebrating a birthday, promotion or 
retirement, this bouquet is great for any 
celebratory occasion. Bouquet contains 30 to 
35 stems of candy including goodies like 
lollipops, fun size candy bars, Jolly Ranchers, 
Star Bursts and so much more.  

 
Price: $ 50.00 

 
 

Gradually mix 1 cup of sugar with egg white; beat with 
spoon until smooth. Add flavouring and lemon juice; 
blend with more sugar (about ½ cup) until thick enough 
to spread. 

Cover sides and top of cassata evenly. Place cherry in 
center. Distribute glazed fruit on top to form an attractive 
design. Sprinkle with nuts and citron if desired.  

Serves 10 to 12. 
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