Mama's

(Cannoli ala Sandra

Shells

20 - cannoli pastry shells

i 3/4 cups A” purpose ]:lour
2 TbsP Granu!ated sugar

I tsP. Gratec‘ lemon Peel
2 TbsP \/erg cold butter

I egg
6 Tbsp‘ Marsala
\/egetaHe oil for Frging‘

1. Mix flour, granu|ated sugar, and
lemon Peel in bowl. Cut the butter
with knives until mixture resembles
fine crumbs. Peat egg and marsala
in bowl and add to flour mixture. Stir
with a fork to form a ball. Divide the
c{ouglﬁ in half, slﬁape it into two 1”
thick square Pieces. WraP each
in Plastic wrap and reFrigerate one
hour.

2. [Heat 1-2 inches of oil in a Iarge
sauce pan. Temp »25° I: Worl(ing
with one Piece omcclouglﬁ at a time, roll
out on Iig}']tlg floured surface very
thin, approx. 1,/16” thickness. Cut
c{ouglﬁ into 10 (4x3”) rectangles‘

3. WraP cach rectangle around
a greased metal canoli form, or
greased uncooked cannelloni pasta
shell. Brush one edge of rectangle
with water; overIaP with other edge
and press to seal.

4. I:rg, two or three shells at a time,
i-1 1,/2 minutes until liglﬁt brown,
turning once in }Jub}aling oil. Remove
with tongs; drain on paper towels.

5. (ool until shells can be handled
Care]cuug fried

Pastries from forms or Pasta she”s;

easflg. remove

www.zoPPc.nct

Recipe

cool comPlctelg. rePca’c with

remaining Piece of dough.
Filling

2 |bs ricotta cheese

i1,/2( sifted Powc{crecl sugar

2 tsp. grounc{ cinnamon

/2 tsp. nutmeg

i/4 C,Fc]icecl candied orange Peel,
minced

i,/8 (_ mixed candied fruits, minced
i tsP. gratecl lemon Pee|

Powdcrec] sugar?or dusting

6 oz semi-sweet choco|ate, very
Finelg clﬁoPPcc!

6oz Pistachios, Finelg choppec{
(andied orange Peel striPs and

fresh mint leaves for gamish if

desired.

1. For canoli Fi“ing, beat cheese in
a Iargc bowl with electric mixer at
medium spcecl until smooth. Add 1
i/2 C Powderec] sugar, cinnamon
and nutmeg; beat on l’n’gh 4 min. Add
orange Peel, fruit, and lemon Pecl;
mix well. Cover and reFrigerate.

2. Jo assemble, Spoon cheese
Fi”ing into pastry bag fitted with a
large P|ain tiP. Fipe i/4 C Fi”ing in
to each shell.

3. Roll Canoli Pastries in additional
Powderec] sugar to coat. DIP ends
of Eastries into chocolate, Pistachio

or both.




