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RICE “CRISPELLE” from Catania (zeppole)

INGREDIENTS:

600 ml of milk
300 g of rice

g of flour 00

g of honey

60 g of granulated sugar

10 g brewer's yeast or baking powder
(optional)

grated orange

A teaspoon of salt

Cinnamon to taste.

Powdered sugar to taste.

Oil for frying

INSTRUCTIONS:

Bring the milk to a boil. Add salt and rice and cook until the milk is
completely absorbed by the rice.

Then remove the cooked rice from the heat and add flour, sugar,
grated orange zest and brewer's yeast dissolved in a little hot water.
Knead well, cover the mass with a film and leave to rise for a couple
of hours.

Shape the rice into cylindrical pieces almost one finger thick and
4-5 cm long.

Fry the rice crepes in hot oil.

Then serve the rice crepes and garnish them with warm honey,
powdered sugar and cinnamon.
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