
 

Traditional Foods of Italy- Colomba Pasquale, Italian Easter Cake  

I have had great success making a colomba pasquale – Italian Easter dove cake – 

in a round pan, which is not the traditional shape but it tastes delicious.  The 

colomba, or dove, is a symbol of peace, and there are cake molds available in a 

dove shape. Lacking just such a cake mold, I tried shaping the dove free-form, 

which looked like a pretty good imitation of a peaceful dove before I put it in the 

oven. But once it was baked, it ended up looking like a turtle hit by a car. It didn’t 

bake evenly either, so I’ve gone back to the round pan - it makes a perfect cake 

and I can be peaceful while it’s baking.  

While not difficult to make, the colomba needs plenty of rising time, so do this 

when you are planning to spend the good part of a day at home. 

 

Start by mixing warm milk, yeast and some flour with a teaspoon of sugar to make 

a sponge, and let it rise until doubled, about 30 minutes. 

Next mix eggs, lemon and orange zest, vanilla and melted butter, then beat in the 

sponge. Add more flour to make a soft dough, and turn out on board to knead until 

smooth. Add sultanas or raisins. (Many colomba recipes call for candied fruit, 

which not everyone likes, so I eliminate it and add sultanas). 

Place the dough in a buttered bowl and leave to rise until doubled, about 1 hour. 
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Fold the risen dough over itself several times and place in desired cake pan – I 

used one large springform pan, or you can make 2 smaller cakes or 2 traditional 

colombe dove shapes. 

Cover and let rise until doubled, 60-90 minutes. Do not be impatient – complete 

rising will reward you with a beautiful light cake. 

Now, for the part that makes this cake so good – the crunchy almond glaze. Note: 

The quality of the almonds is of utmost importance here. I use the excellent 

pizzuta almonds grown not far from where I live in eastern Sicily. (Pizzuta almonds 

from the Mastri San Basilio farm can be found in specialty shops around the world, 

and are top quality.) 
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In a food processor, grind whole almonds with sugar, then blend in egg white and 

cornstarch. Carefully spoon the almond glaze over the risen dough, being careful 

not to press on the dough and deflate it. Scatter whole almonds over the surface of 

the cake, and sprinkle with confectioners sugar. 

Bake in preheated oven until cake tester is clean, covering top of cake with 

aluminum foil if almond glaze begins to get too dark. 

 

This is a soft, fragrant cake that does not keep for more than 3 days- but surely 
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you will have eaten it all by then! And I see no reason why this cake has to be 

made only at Easter – it is wonderful with morning coffee or afternoon tea. 

 

For the complete recipe, go to Italian Easter Cake. 
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One Response to “ Traditional Foods of Italy- Colomba Pasquale, Italian Easter 
Cake ”

catherine billups Says:  

April 27th, 2011 at 12:53  

this looks fabulous and ‘doable’ and not just for Easter. I like the turtle image. Thanks. 
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Please keep your comments relevant to this topic. 

If you would like to add pictures to your comment, please include a link from the site in 

which you have your photos posted (flicker, photobucket, webshots, etc.). You are, 

unfortunately, unable to upload images directly from your computer to this blog. Thank 

you.  
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