
Typical Italian Desserts

  Typical Italian Desserts     Italian cuisine is regarded as an important example of Mediterranean diet and has influenced
all over the world. Various Italian restaurants have created a niche for their splendid cuisines. The Italians have satisfied
the taste buds of several food lovers. Apart from pastas, spaghettis and pizzas, Italian desserts can be deliciously
relished. There is an array of Italian desserts to choose from for ending the meal. All the Italian desserts have their own
uniqueness. Italian desserts are perfect to end a meal, as they are neither heavy nor filling. Many people combine these
desserts with alcohol and cream. Italy has extremely rich dessert tradition. Italian desserts are suitable to all people and
occasions. All the desserts have a long history related to Italy and evidences are found in Italian history.      Dessert treat  
   Even the most disciplined traveler to Italy cannot manage to say a no to the delicious temptations that are waiting.
Every pasticceria or café has a yummy display of chocolates, cookies, and other temptations. The Italian desserts range
in flavor from faintly bitter to sweet. These desserts are best served with various types of wine. One can enjoy the
delicious Italian desert after a lavish lunch or dinner to complete the Italian meal. Desserts serve as a great treat to the
people with a sweet tooth.      Italy is known for its rich culture and love and passion for cooking. The country has
metamorphosed and evolved to a high extent in terms of Gourmand. All the regions of Italy are known for their typical
and unique style of cooking. However, the Italian desserts all over have an extensive use of raisins, nuts, and seasonal
fresh fruits. The lavish Italian dinners end with delicious Italian desserts that mainly consist of a variety of cakes that are
garnished with large scoops of ice creams or nuts, fruits and raisins. The hot Italian desserts include freshly baked cakes
topped with various flavored sauces. Every Italian dessert has its own typical taste. It is possible to taste these tasty
Italian desserts all over the world with some additional variations.      Various Italian desserts     Tuscan Meringue is one of
the most popular Italian desserts. It is a soft sponge cake of either chocolate or lain with a helping of hazelnuts, raisins,
and almonds. It could also be served as differently flavored ice creams. Ricotta Cheese articulates the typical Italian
flavor. Ricotta is one of the popular ingredients used in both sweet as well as savory Italian desserts. Some of the other
popular scrumptious Italian desserts include Tiramisu with whipped cream chocolates and hazelnuts. Another Italian
delectable dessert is Pear Pecan Coffee cake and Ricotta Lemon Cake. Cookies and Biscotti, traditional holiday
sweetbreads, typical custard style treats, and confections of Italy are popular around the globe. Cassata, cavallucci,
Colomba Pasquale, Crostata, Gelato, Granita, Genoise cake, Italian ice, Neapolitian ice scream, Pandoro, Panforte,
Pastiera, Panettone, Panna cotta, Piccomolo Ice cream, Semifreddo, Ricciarelli, Spumoni, Tiramisu, Zuccotto,
Zabaglione, and Zuppa Inglese are some of the most popular Italian desserts.   
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