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One of my favorite ways to celebrate ripe summer peaches is by
baking  them  the  Italian  way—stuffed  with  crushed  amaretti
cookies and just a touch of liqueur. Baked peaches like these
remind me of the simple yet elegant desserts my family would
enjoy after a long summer dinner. The warm aroma of bubbling
peaches and toasted almonds fills the kitchen—with Italian
sweetness that doesn’t need much fuss to shine.

I’m using just four peaches here, perfect for a cozy gathering
or an effortless dinner finale. The amaretti bring a delicate
crunch  and  deep  almond  flavor,  enriched  with  a  splash  of
liqueur and a bit of butter. Whether you serve them warm with
gelato or enjoy them at room temperature with a spoonful of
whipped cream, they feel both nostalgic and just a little
indulgent.

Things to Know About Italian Amaretti Stuffed Summer
Peaches

1. Choose ripe but firm peaches:
You want peaches that are sweet and juicy, but not overly
soft—so they hold their shape during baking.

2. Amaretti cookies bring classic Italian flavor:
These crisp almond cookies are key to the flavor. They add
crunch, sweetness, and that signature almond taste. You can
use store-bought or homemade.
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3. A splash of liqueur adds depth:
Traditional recipes often include Amaretto, Marsala, or even a
bit of rum or vin santo. It enhances the almond flavor and
gives the filling a little richness.

4. A Northern Italian favorite:
This dessert is popular in regions like Piedmont and Lombardy,
where both peaches and almonds grow abundantly.

5.  Cocoa  powder  or  chopped  chocolate  is  optional—but
authentic:
Some Italian Nona’s add a teaspoon of cocoa or chocolate to
the filling for a subtle bittersweet note. Try it if you like
a hint of chocolate. I always do.

6. Perfect warm or room temp:
These peaches are lovely right out of the oven with gelato,
but just as delicious cooled down as a rustic midday treat.

7. Easily doubled for a crowd:
Got more peaches? This recipe scales beautifully. You can make
a whole trayful for a summer party or family dinner.

Ready to bring a little rustic Italian magic to your summer
table?
Give these Italian amaretti stuffed summer peaches a try.
When  you make them, tag me on Instagram or leave a comment
below—I love seeing your creations!

And if you’re looking for more ways to celebrate peach season
(or summer fruit in general), don’t miss my Fresh Italian
Summer Plum Cake or Rustic Roasted Pepper Salad—they’re both
perfect for warm-weather meals.

Recipe: Italian Amaretti Stuffed Summer



Peaches
Serves: 4 (makes 8 halves)
Prep Time: 10 minutes
Cook Time: 25–30 minutes

Ingredients:

4 ripe but firm peaches, halved and pitted

12 amaretti cookies (crushed finely)

2 tablespoons sugar

2 tablespoons unsalted butter, melted

1 egg yolk

2 tablespoon unsweetened cocoa powder or finely chopped
chocolate

1–2 tablespoons sweet liqueur like Amaretto or Marsala

Pinch of cinnamon

Butter for greasing the baking dish

For Serving (optional):

Powdered sugar

Whipped cream or vanilla gelato

Instructions:

Preheat oven to 350°F (175°C). Lightly butter a baking1.
dish large enough to fit the peach halves snugly.

Prepare the filling: In a bowl, mix crushed amaretti2.

https://www.amazon.com/DaVinci-Gourmet-Classic-Flavored-Amaretto/dp/B07WNRDJKD/ref=sr_1_1?crid=285BUL36P055M&dib=eyJ2IjoiMSJ9.izIPb_VMasr5P382E-CZB5hzJcUvsdcJ45D1MZ4sotYrhlV88hPvSNkaXXsCl8u4P1e_xrtWiGL6ToIrX6G62AhYzdNk7VzlR1_vdRA225yFyc6QTtEbr7fjF4c2ba-dpnyKVZnDpx9obl59D6zA0DLRQPAQdNeInmhnF9dqe_zz3wDWm8OXSPmU0dbfj5MmDOLT6TvaH2mBEs0OyC4UUWoVsFBRSCAX_8QV0JYcm4aoR1Vq86GHCzKPuBAlx8D1haXSHeg2ZDVPXo3F6nFzBzqEG6Oe7DvbO6CTO31EeuE.AiOjGbqNk0kRlJywKzScqS__0-gZbCjFkMK82YHUQKg&dib_tag=se&keywords=amaretto+liqueur+alcohol&qid=1753892777&rdc=1&sprefix=amaretto+li%2Caps%2C227&sr=8-1
https://www.amazon.com/Serra-Mission-Marsala-750-mL/dp/B0BDSFNXK7/ref=sr_1_5_f3_0o_wf?crid=IPRPTP6LIL9L&dib=eyJ2IjoiMSJ9.icherlbldNGOtBrR3cE7aGKbuh7OZXFFoVzUJ67tC5efuDhtjZIS_mfwP_6eqAJCxzK6Qo3X6-zp8C777kFKN3KXyL-2ADCVD2uUwodM2HLOVddE1LByKoAtylbig24q2y2RFt6aCKlE23GEKqIlJa2YNTbmtafBI6o0iQtEUJM4fceGTnIZFhqLxlNdjLPh6LpJHQ6pl_fFbFQPP5DoxjPuva8WzCawjOgwUndvflkr2h7UG6pWZKf_m3uyeKiZY8QmZ4hx5un63fFjuWM3LHE4MUFFEop_L9V4yswLjXA._R60wZxXPyzugLJg3C49wWx_xk3-wO85c4MEGQ2nxT0&dib_tag=se&keywords=marsella+wine&qid=1753892827&sprefix=marsell%2Caps%2C239&sr=8-5


cookies, sugar, melted butter, egg yolk, cocoa powder
(if using), liqueur, and cinnamon until it forms a soft
paste.

Stuff the peaches: Spoon the filling into the hollow of3.
each peach half, mounding slightly.

Bake: Arrange the peaches cut side up in the prepared4.
dish. Bake for 25–30 minutes, or until the peaches are
soft and the filling is golden and set.

Serve warm or at room temperature, dusted with powdered5.
sugar and topped with a scoop of gelato or a dollop of
whipped cream, if desired


