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AVON — The title of this week’s recipe, Italian Love Cake, may be a bit mislead-
ing. 
 
It is not an aphrodisiac, nor will it spark a romantic encounter. 
 
As its creator, Fran Sikora, of Avon, said, “It’s so good, you just love it! 
 
“It’s an Italian recipe from Our Lady of Mount Carmel Church in Youngstown. It’s 
from their cookbook,” said Sikora, who is originally from Youngstown. “It’s a very 
simple recipe and very good.” 
 
Sikora said her late husband, Bob, to whom she was married 50 years, “loved that 
cake.” 
 
A clerk at the Avon Water Department, Sikora has been a member of the Isabella 
Guild of the Knights of Columbus for more than 20 years. 
 
The recipe calls for the cheese mixture to be poured over top of the raw cake dough. 
 
“When it bakes, the cake rises to the top and the cheese goes to the bottom,” Sikora 
said. 
 
In the photo, the Italian Love Cake is being presented by Laverne Sedivec, of Graf-
ton, the daughter-in-law of the late Vlasta Sedivec, who was a longtime member and 
former president of the Isabella Guild of the Knights of Columbus. 
 
Italian Love Cake 
 
Servings: 12 to 15 
 
1 box Duncan Hines’ Marble Cake mix 
2 pounds Ricotta cheese 
4 eggs 
1 cup sugar 
1 teaspoon vanilla 
 
Prepare Duncan Hines’ Marble Cake mix as per package instructions and set it aside. 
 
Pour cake batter in greased 9-by-13-inch pan. Mix cheese, eggs, sugar and vanilla. 
 
Pour cheese mixture on top of batter. Bake at 350 degrees for one hour. Cool com-
pletely. 
 
For the frosting, mix together 1 small package of instant chocolate pudding,    1 cup cold milk and fold in one 8-
ounce container of Cool Whip. Refrigerate. Frost cooled cake. 
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