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Preheat the oven to 175°C/350 degrees F. Like 
two baking sheets with parchment paper.

In a large bowl, combine flour, powdered sugar, 
roughly chopped walnuts, diced candied peels, 
baker’s ammonia, and spices. Mix thoroughly.

In a small saucepan, add the sugar and the 
water and heat on medium flame. This is a crucial 
step: as soon as the sugar has melted turning into 
a cloudy syrup, remove it from the heat. You don’t  
want it to boil, otherwise, your cavallucci will be 
rock hard, so have a close look.

Pour the sugar syrup into the bowl of dry 
ingredients and mix thoroughly with a wooden 
spoon. The dough will be dense and thick.

Generously flour a wooden surface, and shape 
the dough into 3cm/1-inch-thick logs. Cut them 
into 24 equal pieces. Roll each piece into a ball, 
roughly just as big as a small apricot, then gently 
flatten them by pressing each ball with your 
thumb. Arrange all the cavallucci on the lined 
baking sheets, allowing enough space between 
the cookies as they will expand while baking.

Transfer the sheets to the oven and bake for 
about 15 minutes; when they are ready they will 
still be slightly soft to the touch. Remove the trays 
from the oven and let the cavallucci cool down 
completely.

You can keep the cavallucci for several days in a 
sealed tin or another airtight container.

Makes 24 cookies

Ingredients

325 grams (2 2/3 cups) 
all-purpose flour + more 
to form the cavallucci

15 grams (1¼ 
tablespoon) powdered 
sugar

150 grams (1½ cups) 
shelled walnuts

100 grams (3½ oz) 
mixed candied citrus peels 
(orange and citron), diced

7 grams (1 teaspoon) 
baking ammonia 
(ammonium carbonate)

20 grams cavallucci 
(about 2 tablespoons) 
spices (a mix of equal 
parts cinnamon, coriander, 
nutmeg, and anise)

200 grams (1 cup) 
granulated sugar

100 ml (1/3 cup + 1½ 
tablespoon) water

Sienese Christmas Walnut Cookies
CavalluCCi SeneSi


