
 

Course Three 
 
To prepare a peach, apricot or plum crostata. 
Get a peach that is not too ripe; if it is hard it will do quite a bit better than if not.  Peel it and cut it in to slices.  
Have a tourte pan ready, lined with its three sheets of dough and its twist around it, greased with butter or rendered 
fat, and sprinkled with pepper, cloves, nutmeg and sugar, and with raisins and crumbled Neapolitan mostaccioli.  
On all that set out the peach slices and on top of them put the same ingredients as are under them.  Cover the pan over 
with three thin sheets of dough, with rendered fat or butter brushed between each; sprinkle that with sugar and 
cinnamon.  Bake it in an oven or braise it; it does not take too much cooking because it will disintegrate in to a broth. 
Serve it hot, dressed with sugar and rosewater.  (Scappi, V, 63 p. 466) 
 
The first challenge of the recipe was to establish what Scappi meant by Neapolitan mostaccioli which 
loosely translates to morsels.  There is another reference to them being served on their own in the 
first course of several of Scappi’s menus (pp. 391,400, 402).  There is however no recipe for 
Neapolitan ones in the collection but there is one of Milanese mostaccioli and one for general 
mostaccioli (pp. 588-590).  Both of these are a type of biscuit flavoured with aniseed and musk, and 
musk and malmsey wine.  A brief internet search revealed that Neapolitan mostaccioli are in modern 
times, a special chocolate and spiced biscuit eaten at Christmas time.  I found the website 
https://www.shelovesbiscotti.com/mostaccioli-di-mamma/ especially helpful as I used the recipe 
mentioned here and just removed the New World ingredients chocolate, cocoa and vanilla which left 
a lovely spiced biscuit recipe that conceivably have been from period and certainly was similar to 
those recipes in Scappi.  
 
Neapolian Mosctaccioli recipe (This makes HEAPS) 
 
Ingredients 
3 c of white flour 
2 t baking powder 
1t cloves 
½ t cinnamon 
1¼ c of almond meal 
3 eggs 
¾ c of honey 
½ cup of sugar 
Zest and juice of an orange 



 
Method 

1. Preheat oven to 180°C. Grease a baking sheet with spray oil and line with baking paper 
2. Sift all the dry ingredients together in a large bowl 
3. Add in almond meal and mix 
4. Slightly warm the honey by putting it in small bowl in a larger bowl of hot water. 
5. Whisk the eggs together for 2/3 minutes 
6. Add in honey and the mix in until thickened 
7. Add sugar and mix in thoroughly 
8. Add in orange juice and zest. Mix 
9. If you have a mixer with a paddle beater change to this or if not use a wooden spoon. 
10.  Add in dry ingredients and mix to a soft, sticky dough.  Add more flour if the dough is too 

wet to roll out. 
11. Once the dough is in a ball divide in 4.  
12. Roll each ball out to about ½ inch thick. 
13. Modern mostaccioli are cut in a rhombus shape.  As I planned to crumble these up I wasn’t 

worried about the shape. I cut some using a round cutter which I served as part of dessert.   
 

 
 

My redaction of Plum Crostata to serve 6 
 
Ingredients 
 
7 sheets of thin pastry 
600gm plums 
Butter  
2t pepper, cinnamon, nutmeg 
¼ c sugar 
½ c raisins 
½ c crumbled mostaccioli biscuits 
 

1. Prepare your pastry.  In an earlier recipe for crostata Scappi indicates that the dough should 
be made of ‘fine flour, rose water, egg yolks, butter and salt’ (p. 459).  I used a modern shortcrust 
pastry recipe with added rosewater but it was too difficult to roll it to be as thin as I think 



Scappi intends for this recipe.  In future I would use flaky pastry rolled thin so it could be 
layered as Scappi intended. 

2. Cut your plums in half and remove the stones.  You could remove the skin but this may be 
difficult.  It was fine with the skins left on. 

3. Prepare a pie tin with a lip by greasing the inside with butter or spray oil.  Line with baking 
paper. 

4. Roll out the dough very thin and put three layers of it on the base of the tin.  Grease each 
layer with melted butter before putting the next on. 

5. Cut one sheet of pastry in to strips and twist these strips together to make a twist around the 
lip of the pie tin.  You may need to join these strips together to go around the edge. 

6. Mix the spices and sugar together in a mortar and pestle.  If your plums are very tart you will 
want more sugar. 

7. Put the biscuits in a ziplock bag and beat with a rolling pin until it forms crumbs. 
8. Brush the top layer of pastry with butter and then sprinkle with spice mix, raisins and biscuit 

crumbs.  
9. Put the plums on top of the mix and then put another layer of spices, raisins and crumbs on 

top of this. 
10. Put another three layers of thin paper on top this and brush butter on top of each layer.   
11. Brush the top with butter and sprinkle with sugar. (I put spices on top of mine too but they 

went a little too brown) 
12. Bake at 200°C for around 25 minutes or until the pastry is golden. 
13. Sprinkle rosewater and sugar over the cooked pie 
14. I served with whipped cream with some rosewater in it which was delicious! 

 

  
 
In Conclusion 
I had a lot of fun cooking this dinner party and I believe my guests had a lovely time eating it. I 
really enjoy the process of taking period recipe instructions and turning them in to delicious food 
through a process of experimentation.  Each recipe I was trialing for the first time so I will continue 
to refine my redactions over time.  If I were cooking these dishes for larger groups I would also have 



to consider how to make them easier to do in large quantities.  Much thanks to Lord Angus for 
helping with preparation of this meal and to Baroness Agnes, Lady Elena and Thea for eating it and 
providing feedback! 
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