
Cannoli with Tangerine-Almond Filling

DESSERT

Ingredients
30 servings almonds  toasted sliced for garnish 

30 servings bittersweet chocolate  finely chopped for garnish 

30 servings confectioners' sugar  for garnish 

1 pound cream cheese  room temperature 

1  egg white  lightly beaten 

2 cups flour  for dusting plus more 

0.5 teaspoon ground cinnamon

0.5 cup heavy cream

0.8 cup plum brandy

READY IN

135 min.

SERVINGS

30

CALORIES

226 kcal

https://whatsheate.com


0.3 teaspoon salt

1.5 pounds sheep's milk ricotta  fresh with cheesecloth for at least 4 hours drained 

1 cup sugar

2 tablespoons sugar

0.5 cup tangerine juice  fresh 

2  2 tangerines

30 servings vegetable oil  for deep frying 

3 tablespoons lard  very cold 

3 tablespoons lard  very cold 

Equipment
bowl

baking sheet

paper towels

sauce pan

whisk

blender

plastic wrap

dutch oven

pastry bag

tongs

pasta machine

oven mitt

Directions
Combine the flour, cinnamon, sugar, and salt in a bowl. Work in the lard and slowly add the

marsala. Knead together with fingers until the dough comes together. Turn out the dough

onto a lightly floured surface and knead until smooth and elastic, 5 to 7 minutes. Form the

dough into a disk and wrap tightly in plastic wrap.



Let stand at room temperature 1 hour.

Set the smooth rollers of a pasta maker at the widest setting. Unwrap the dough and cut in

half. Lightly flour 1 half (keep the remaining half covered with plastic wrap). Flatten the floured

dough into an oval and feed through the rollers. Turn the dial down 2 notches and feed the

dough through the rollers again. Fold the dough back to its original oval shape and repeat the

process of putting the dough through the pasta rollers. Continue to feed the dough through

the rollers, making the space between the rollers narrower by 2 notches each time, until the

dough reaches a thickness of roughly 1/8 inch.

Line a baking sheet with plastic wrap.

Transfer the rolled dough to a lightly floured surface and cut out 4 or 5 rounds with a floured

4-inch round cutter.

Transfer the rounds to a baking sheet and keep covered with more plastic wrap.

Roll out the remaining dough and cut rounds in the same manner. Gather the scraps and let

stand 10 minutes.

Roll out the scraps and cut in the same manner.

Heat several inches of oil in a large Dutch oven until it registers 350 degrees F. Lightly spray

the cannoli tubes with nonstick spray.

Brush the bottom edge of 1 dough round with the egg white. Wrap the dough around a tube,

overlapping the ends (egg white edge should go on top), and then press the edges together

to seal. Make 5 more shells in the same manner (keep remaining rounds covered with plastic).

Fry the dough on the tubes one at a time, turning with metal tongs, until it is one shade darker,

about 45 seconds. Wearing oven mitts, clamp the end of the hot tubes with tongs, 1 at a time,

and, holding the tube vertically, allow the shell to slide off the tube onto paper towels, gently

shaking the tube and wiggling the shell as needed to loosen. (If you allow the shell to cool it

will stick to the tube and shatter when you try to remove it.)

Transfer the shells to paper towels to drain and cool the tubes before reusing. Wrap the

remaining dough around the tubes and fry in the same manner.

Combine the heavy cream and tangerine zest in a small saucepan and bring to a simmer over

low heat.

Combine the sugar and tangerine juice in a medium saucepan and cook until deep amber

colored. Slowly whisk in the cream mixture and cook until smooth.

Transfer to a bowl and let cool and thicken slightly.



Combine the drained ricotta and cream cheese in the bowl of a mixer, add a few tablespoons

of confectioners' sugar to sweeten, and beat until light and fluffy. Fold in the tangerinecaramel

sauce.

Fill a pastry bag fitted with a star tip and fill the cannoli shells. Dip the ends in the almonds

and chocolate and dust with confectioners' sugar.

Nutrition Facts

 PROTEIN 7.6%
  FAT 42.73%

  CARBS 49.67%

Properties
Glycemic Index:9.97, Glycemic Load:10.33, Inflammation Score:-3, Nutrition Score:3.4026086939418%

Flavonoids
Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Petunidin: 0.4mg, Petunidin: 0.4mg,

Petunidin: 0.4mg, Petunidin: 0.4mg Delphinidin: 0.23mg, Delphinidin: 0.23mg, Delphinidin: 0.23mg, Delphinidin:

0.23mg Malvidin: 5.69mg, Malvidin: 5.69mg, Malvidin: 5.69mg, Malvidin: 5.69mg Peonidin: 0.24mg, Peonidin:

0.24mg, Peonidin: 0.24mg, Peonidin: 0.24mg Catechin: 0.6mg, Catechin: 0.6mg, Catechin: 0.6mg, Catechin:

0.6mg Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg

Epicatechin: 0.46mg, Epicatechin: 0.46mg, Epicatechin: 0.46mg, Epicatechin: 0.46mg Hesperetin: 1.17mg,

Hesperetin: 1.17mg, Hesperetin: 1.17mg, Hesperetin: 1.17mg Naringenin: 0.65mg, Naringenin: 0.65mg, Naringenin:

0.65mg, Naringenin: 0.65mg Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin:

0.03mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 226.16kcal (11.31%), Fat: 10.45g (16.08%), Saturated Fat: 4.67g (29.18%), Carbohydrates: 27.33g (9.11%), Net

Carbohydrates: 26.77g (9.74%), Sugar: 18.62g (20.69%), Cholesterol: 23.44mg (7.81%), Sodium: 94.61mg (4.11%),

Alcohol: 0.92g (100%), Alcohol %: 1.18% (100%), Protein: 4.18g (8.36%), Selenium: 4.7µg (6.72%), Vitamin B2: 0.11mg

(6.27%), Vitamin A: 312.34IU (6.25%), Calcium: 62.09mg (6.21%), Manganese: 0.11mg (5.61%), Vitamin K: 5.7µg

(5.43%), Vitamin B1: 0.08mg (5.26%), Folate: 18.4µg (4.6%), Vitamin E: 0.68mg (4.54%), Phosphorus: 37.35mg

(3.73%), Vitamin C: 2.8mg (3.4%), Iron: 0.55mg (3.07%), Vitamin B3: 0.59mg (2.97%), Magnesium: 9.64mg (2.41%),

Copper: 0.05mg (2.28%), Fiber: 0.56g (2.25%), Potassium: 70.32mg (2.01%), Vitamin B5: 0.16mg (1.62%), Zinc:

0.21mg (1.42%), Vitamin B6: 0.02mg (1.08%)


