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CANNOLI WITH RICOTTA CHEESE
INGREDIENTS:

For waffles:
5009 zero flour 00

500 g semolina flour

100 g lard

100 g sugar

50 g alcohol

100 g lemon juice

20g salt

300 g red wine Marsala
vanilla essence

cinnamon in powder form

For fillng:
350 g fresh cottage cheese
sugar

powdered sugar

pistachio grains

For frying:
sunflower oil

INSTRUCTIONS:

Place the flour and add all ingredients except wine. Mix
everything with your hands and add the red wine until you get a
compact dough. Stretch the dough with a wooden roling pin,
form discs and wrap around the cannulas to make cannoli,
closing the discs wellat the ends. Fry the watfles in seed oil

Ina container, put fresh cottage cheese and sugar.
Stir, il the cannoli with ricotta with a sac a’ poche bag, and
sprinkle with sugar and pistachio grains.




image2.jpeg




image3.jpeg




image4.jpeg




image5.jpeg




image6.jpeg




