
Passion Fruit Semifreddo Recipe 

by:Tereza Alabanda,The Pastry Maestra 

Prep. time : 60 minutes 

Cook time : 20 minutes 

Ready in 80 minutes 

Level : Advanced 

Chocolate Sablé Base: 

 All purpose flour 130g (4.6oz) 

 Cocoa powder 15g (2Tbsp) 

 Butter 125g (4.4oz) 

 Powdered sugar 50g (1.8oz) 

Passion Fruit Semifreddo: 

Passion Fruit Curd 

 Passion fruit purée 100g (3.5oz) 

 Eggs 100g (3.5oz or 2 medium eggs) 

 Sugar 100g (3.5oz) 

 Gelatin 6g (3 sheets) 

Italian Meringue 

 Egg whites 100g (3.5oz) 

 Sugar 150g (5.3oz) 

 Whipping cream 250g (8.8oz) 

 



Passion Fruit Sauce: 

 Passion fruit purée 100g (3.5oz) 

 Sugar 50g (1.8oz) 

 Corn starch 10g (1Tbsp) 

Directions 

1. Preheat the oven to 180°C (350°F) and line a baking tray with parchment paper. 

2. Sift flour, cocoa powder, and powdered sugar into a mixing bowl. Stir well. 

3. Dice well-chilled butter into the same bowl and rub it in with the dry ingredients 

using your fingertips. 

4. Wrap the dough in a plastic foil and chill it for at least an hour. You can make 

sablé dough the night before. 

5. Roll out your chilled sablé dough on a floured surface and cut out circles 10 cm 

(4″) in diameter for the base of your semifreddo. Place them on a paper lined 

baking tray and put in the fridge for 10 minutes to chill. 

6. Bake cookies at 180°C (350°F) for 10 minutes, and take them out to cool down. 

7. Soak gelatin in cold water. As soon as it softens, take it out and squeeze the excess 

water. 

8. Make passion fruit curd: put passion fruit purée, eggs and 100g (5.3oz) of sugar 

into a bowl, and whisk to combine. Place the bowl on bain-marie and stir until the 

mixture thickens. If you have a thermometer, you can cook the cream to 80°C 

(176°F). Run the curd through a strain, and add soaked and drained gelatin. Stir 

until the gelatin dissolves in hot curd. 

9. Make Italian meringue out of egg whites and sugar: cook sugar with some water, 

and put the egg whites into a bowl of a stand mixer fitted with whisk attachment. 

When the syrup reaches 110°C (230°F), start mixing the egg whites. Continue 

cooking the syrup, and when it reaches soft ball stage (118°C / 245°F), pour the 

syrup over whipped egg whites. Continue whisking until meringue cools down a 

bit. 

10. Whip the cream to soft peaks. 

11. Fold Italian meringue into cooled passion fruit curd using a rubber spatula. In the 

end, fold in whipped cream. 



12. Put semifreddo mixture into a piping bag (no tip needed), and fill the molds. 

13. Freeze everything for a couple of hours. 

14. For the sauce dissolve corn starch with two tablespoons of cold passion fruit pure. 

Put the rest of the passion fruit purée and sugar into a saucepan and bring to a 

boil. When it starts boiling, add dissolved corn starch and continue cooking 

stirring constantly for about two minutes. Set aside and leave it to cool. 

15. Remove semifreddos from the mold, put them on the sablé discs and serve with 

passion fruit sauce. 
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