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Zeppole
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Vegetarian

READY IN SERVINGS CALORIES
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92 kcal

CANTIPASTI) CSTARTER) CSNACK) CAPPETIZER)

Ingredients

I:‘ 2 cups bread flour

I:‘ 36 servings canola oil for frying
I:‘ 1 teaspoon cinnamon

I:‘ 7 large eggs

I:‘ 0.3 cup sugar

I:‘ 2 teaspoons salt

I:‘ 8 tablespoons butter unsalted

Equipment


https://whatsheate.com

OO nnbdd

bowl

baking sheet

paper towels

sauce pan

whisk

pot

plastic wrap

wooden spoon
kitchen thermometer

stand mixer
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In a large saucepan over moderate heat, combine 2 cups water with the butter, 2 tablespoons
of sugar, and the salt. Cook until the butter and sugar are melted, about 2 minutes. Bring to a
boil and cook for 30 seconds, then remove from the heat. Stir in the flour then place over low
heat, and using a wooden spoon, beat constantly until the dough is stiff, about 1 minute.

Remove from the heat and let cool for 4 minutes.

Transfer the batter to a stand mixer fitted with a paddle attachment, and let the dough sit for
2 minutes. Turn the mixer on low and add the eggs, one at a time, until the batter is thick and
ribbonlike (the dough should be the temperature of lukewarm water). Cover with plastic wrap

and let the batter cool to room temperature, about 10 minutes.

Meanwhile, in a small bowl, whisk together the remaining 1/4 cup sugar and the cinnamon and

set aside.
Line a baking sheet with 2 layers of paper towels.

Using a deep-fat fryer (or a heavy large pot and a deep-fat thermometer), heat the oil until it
reaches 350°F. Working in 3 batches, carefully scoop 12 individual tablespoons of batter into

the hot oil. Fry the zeppoles until golden brown, about 5 minutes per batch.
Transfer as done to the prepared baking sheet and return oil to 350°F between batches.

Sprinkle with cinnamon-sugar mixture and serve immediately.

Nutrition Facts
.



I PROTEIN 9.09% [ FAT 62.43% CARBS 28.48%

Properties
Glycemic Index:3.95, Glycemic Load:4.23, Inflammation Score:-1, Nutrition Score:1.8230434915294%

Nutrients (% of daily need)

Calories: 91.52kcal (4.58%), Fat: 6.37g (9.8%), Saturated Fat: 2.13g (13.29%), Carbohydrates: 6.54g (2.18%), Net
Carbohydrates: 6.34g (2.31%), Sugar: 1.45g (1.61%), Cholesterol: 42.86mg (14.29%), Sodium: 143.5mg (6.24%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.09g (4.17%), Selenium: 5.78ug (8.26%), Vitamin E: 0.69mg
(4.62%), Manganese: 0.07mg (3.4%), Vitamin B2: 0.05mg (2.94%), Phosphorus: 26.77mg (2.68%), Vitamin A:
130.551U (2.61%), Vitamin K: 2.28pg (2.17%), Vitamin B5: 0.18mg (1.83%), Folate: 6.96ug (1.74%), Vitamin D: 0.24pg
(1.61%), Vitamin B12: 0.09ug (1.53%), Iron: 0.24mg (1.33%), Zinc: 0.19mg (1.26%), Copper: 0.02mg (1.03%)



