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Method: 

1. Sieve the flour into a mixing bowl. 

2. Rub the margarine into the flour 

until it looks like fine breadcrumbs. 

3. Beat the egg and sugar in a separate bowl 

until the sugar dissolves. 

4. Add the beaten egg and sugar to the flour 

mixture to form a pastry. (N.B. Avoid over-

handling as this can result in a flaky pastry). 

5. Leave to rest in a refrigerator for at least 30 

minutes before use. 

6. Meanwhile prepare the filling. Mix together 

the almonds, sugar, lemon zest and vanilla in 

a mixing bowl. Add the egg whites carefully 

till a thick paste is formed. 

7. Roll out the pastry and cut into different 

shapes (using fancy shape cutters). Cut two 

pieces of each shape.  

8. Put the first piece of the pastry on a baking 

sheet. Spread some of the  filling in the    

centre. Wet the edges and put the other 

piece of the pastry on top of it. Press the 

edges to seal.  

9. Bake in a moderate oven (160˚C) for 25-30 

minutes.  

Traditional Maltese Figolla Recipe 

Pastry Filling 

• 200g soft flour 
(double 00) 

• 100g Flora         
margarine 

• 50g castor sugar 

• 1 egg 

• Pinch of salt 

• 250g pure ground 
almonds 

• 250g castor sugar 

• 1 lemon zest 

• 2 tsps. vanilla      
essence 

• 1-2 egg whites 

Ingredients:                     Makes 2-3 portions 
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Energy (kcal) 4382 

Total Carbohydrates (g) 706 

Sugar (g)  313 

Fibre (g)  33 

Total Fats (g)  190 

Saturated Fats (g)  23 

Cholesterol (mg)  187 

Protein (g)  100 

Sodium (mg)  1117 

*This analysis is for the whole figolla and is 

based on nutrition information from the 

USDA database and from nutrition labelling 

on the food packaging. 



Easter traditions 

Easter time in Malta is one of the most        
exciting,  colourful and appealing times of the 
year. Some of the Maltese traditions during 
Easter are the Seba’ Viżti (visit to the ‘seven 
churches’) and Mejda tal-Appostli (Apostles’ 
Table) on Maundy Thursday, the Good Friday 
procession  and the procession of the Risen 
Christ on Easter Sunday.  

Easter time is accompanied by a 
variety of different foods which are 
linked to the religious rituals,                  
significance and different moods 
of this period of the year. 
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Figolla  

The figolla is the most well-known Maltese 
Easter sweet. In olden times, it was more   
common in Vittoriosa. However, over the years, 
its popularity spread across all Malta and Gozo.  

The figolla consists of a flat-baked, almond-
filled sweet pastry decorated with coloured     

 frosting. Nowadays,  this sweet  
 pastry is typically  formed   into         
 different   shapes,   such  as  a  
 star,  a  heart,   a  mermaid,   a    
  horse,  a fish, a butterfly and a 

basket; though traditionally it was shaped as a 
lamb to symbolise the Easter lamb. A chocolate 
egg or a hard boiled egg with its shell dyed in 
some colour is sometimes placed in the centre.   
 

In the past, children used to go out singing, 
shouting and beating drums in the early hours 
of Easter morning to celebrate this joyous feast.  
Some children even used to ask the Parish 
priest or Archpriest to bless their figolla after 
mass or during the house blessings on Easter 
day, a tradition which still survives in certain 
towns and villages. 

Kwareżimal 

The kwareżimal is very common during Lent. 
The word kwareżimal refers to quaresima, 
literally the quadragesima or the forty days of 
Lent. 

The main ingredients of kwareżimal are     
almonds, milk, flour, treacle and spices. It 
does not include fats or eggs, making it less 
of a rich sweet. Thus, although the                  
kwareżimal  is a kind of almond biscuit, it is 
not seen as interfering with the traditional 
fasting regulations. 

Kwareżimal is sold as oblong shapes,       
typically glazed with honey and sprinkled with 
crushed nuts. It is a very common sweet in 
confectionery shops during this time of year.  

 

 

 

 

 

Sfineġ / Ftajjar 

In olden days, Maltese people ate a special 
kind of dough-based snack during Lent. The 
exact name of these flat and circular snacks 
is unsure, but they were generally made from 
flour and meal flour mixed together with     
water. They were then coated with honey and 
fried in oil. Sometimes Maltese women filled 
the sfineġ / ftajjar with spinach, salted        
anchovies and  olives and rolled them into a 
kind of swiss roll before  frying. This special 
snack was typically eaten with a cup of tea or 
coffee while a member of the family read a 
passage from the Bible about Christ's       
Passion. 

Karamelli 

Other traditional Maltese Easter sweets are 
the karamelli. In the past, these sweets were 
made from carob syrup.   Nowadays, they 
are still very popular but oftentimes made 
from sugar.  

 

 

 

The sugar is poured in a pot and stirred  
continuously until it is hot. When the mixture 
has dissolved and turned black, it is poured 
on a piece of metal, glass or marble and cut 
into small squares. Once ready these 
squares are wrapped in grease-proof paper 
to avoid becoming sticky. During Lent and 
especially on Maundy Thursday and during 
Good Friday processions, hawkers usually 
stay in corners and sell the karamelli  both to 
young and old who enjoy eating these     
permissible sweets. 

Cross Buns   

In the 20th century, cross buns became a 
common Easter-time sweet in Malta. These 
are similar to the English hot cross buns; 
that is, cinnamon and spicy-flavoured dough 
buns glazed with honey. On top of the buns 
one usually finds a cross made from another 
piece of dough or icing sugar. The cross is a 
reminder of Christ's Cross from the Passion.  

Cross buns are served with 
tea or coffee, or as a snack, 
but unlike the  English    
version, Maltese buns are 
rarely served  hot! 


