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Gluten Free Cannoli Parfait	
Recipe by: Audrey Sweetwood '18, Student Chef 
Yield: 10 individual servings 
 
Ingredients: 
 
For the strawberries: 
3 cups fresh strawberries, thinly sliced  
3 tablespoons amaretto or brandy 
3 tablespoons sugar 
 
For the cheese mixture: 
1 ½ cups whole milk ricotta cheese 
¾ cup confectioner’s sugar 
½ teaspoon cinnamon  
1/8 teaspoon allspice 
1 lemon, zested 
¼ cup heavy cream 
½ cup mini semi-sweet chocolate chips 
¼ cup brown sugar 
2 tablespoons water 
¼ teaspoon salt 
 
For the almond granola: 
2 cups gluten-free oats 
½ cup sliced almonds 
1 tablespoon vegetable oil 
1 tablespoon honey 
1 teaspoon vanilla 
½ teaspoon cinnamon  
 
Method of Preparation: 
 

1. Preheat oven to 325 degrees. 
2. For the strawberries: Place half of the strawberries into a medium bowl. Mash the remaining 

strawberries with amaretto and sugar, then add to the medium bowl. Allow to macerate. 
3. For the cheese mixture: In a large mixing bowl, whisk together ricotta, confectioner's sugar, 

cinnamon, allspice and lemon zest.  
4. In a stand mixer, beat heavy cream until soft peaks form. Fold into the cheese mixture. 
5. Stir in mini chocolate chips. Refrigerate for at least 30 minutes.  
6. In small microwave-safe bowl, stir together brown sugar, water and salt. Microwave on high for 

one minute or until sugar is dissolved when stirred. 
7. For the almond granola: In a large bowl, combine oats, almonds, oil, honey, vanilla, cinnamon, 

and all of the brown sugar mixture until well blended. Spread onto a baking sheet. 
8. Bake 25 minutes or until golden. Cool completely, about 20 minutes. 
9. To serve, use tall glasses and layer cannoli cream with strawberries and almond granola. 

Nutritional Analysis:
Calories: 400	
Carbohydrates: 58 g	
Sodium: 90 mg	
Protein: 9 g	
Fat: 14 g	
Fiber: 4 g	
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