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Italian Almond Crumb Cookie (Fregolotta) 

By Malcolm Jackson 

4 to 6 Servings - Prep time 25 minutes, total time 55 minutes  
 

Fregolotta is a Venetian cookie akin to buttery streusel topping. The cookie baked into a slab and allowed 

to cool before it is broken into rustic shards or coarse crumbs for serving. pieces of fregolotta alongside 

coffee, tea or dessert wine, or crumble it onto bowls of ice cream. In an airtight container, leftovers will 

keep for up to a week. 

 

Ingredients 

1 1/4 cups whole almonds 
 

3 large egg yolks 
2 tablespoons whole milk 

 

1 cup (135 grams) all-purpose flour 
1 cup (200 grams) granulated white sugar 

1/4 teaspoon table salt 
 

6 tablespoons cold salted butter, cut into 1/2-inch cubes 
 

Directions 

1. Heat the oven to 350°F with a rack in the lower-middle position. Place the almonds in a 9-by-13-inch metal 

baking pan and toast in the oven until lightly browned, 5 to 7 minutes, stirring once. Transfer the nuts to a 

cutting board and cool; reserve the pan and leave the oven on. Meanwhile, in a small bowl, whisk together 

the egg yolks and milk. 

 

2. When the almonds are cooled, roughly chop them and add them to a large bowl along with the flour, sugar 

and salt; stir to combine. Scatter the butter over the top and, using your fingers, rub the butter into the dry 

ingredients until the mixture resembles coarse crumbs. Drizzle on the yolk-milk mixture and stir with a 

silicone spatula until the mixture resembles a combination of pebbles and sand; it should not form a 

cohesive dough. 

 

3. Mist the bottom and sides of the reserved baking pan with cooking spray. Transfer the mixture to the 

reserved pan and distribute it in an even layer but do not compress or compact it. 

 

4. Bake until light golden brown, 25 to 30 minutes. Cool in the pan on a wire rack for about 10 minutes. 

Using a metal spatula, carefully pry the fregolotta out of the pan and transfer directly to the rack; it’s fine if 

it breaks during removal. Cool to room temperature. To serve, break the fregolotta into pieces of the 

desired size. 

RG NOTES 

 This got a bit burned around the edges, so try baking 23 minutes next time 

 This is really good, but TOO sweet. Next time use 1.5 cups almonds and 3/4 cup of sugar. 
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