High School Cannoli 
Note: This is a modified cannoli recipe that is alcohol free for the purposes of teaching high school students the general process of making cannoli shells. 

Dough Ingredients: 

· 2 Cups of Flour

· 1 Tsp cinnamon

· 2 Tsp Sugar

· ¼ Tsp Salt

· 2 Tbl shortening

· 1 Tbl vanilla

· 2/3 C Milk 

· 1 Egg White beaten

· Vegetable oil for frying 375˚F


Directions:


Combine flour, cinnamon, sugar, and salt in a medium bowl. Cut the shortening into the dry ingredients. Add vanilla and a little milk at a time until a dough forms. 

Flour counter and gently knead dough with hands until it becomes a workable ball of dough adding extra flour if necessary. Let sit in refrigerator up to an hour to firm dough. 

Roll out dough and use a circle cookie cutter or top of glass to cut circles out of dough. 

Spray cannoli tubes with cooking spray. Wrap dough circles around the tube and use your fingers or a pastry brush to overlap the two sides of the dough. Press gently and roll between your palms if necessary. The better you attach the two sides of dough the less likely they will come apart when deep frying. 

Filling Ingredients:

· 1 ½ lbs of whole milk ricotta cheese

· ½ cup powdered sugar

· 1 ½ tsp vanilla

· ½ cup mini chocolate chips

Put ricotta into a medium bowl. Sift powdered sugar into the ricotta. Add vanilla and beat them together until combined and smooth. Refrigerate until used. 

To fill: Put ricotta filling into plastic zip lock bag. Cut off ¼” of the corner. Use this to pipe the filling into each side of the cannoli. Place mini chocolate chips on a plate and dip each end of the filled cannoli into the chocolate chips. Serve immediately. 
Note: You cannot make cannolis ahead of time or else they will get soggy. Fill, then eat. 
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