Struffoli
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Recipe by: Laura Vitale
Serves 6-8
Prep Time: minutes
Cook Time: minutes
Ingredients
__1 ¾ cups of Flour
__3 Eggs
__Zest of 1 Orange
__Zest of 1 Lemon
__1 Tbsp of Sugar
__Small Pinch of Salt
__1 Tbsp of Limoncello or Orange Juice
__1 cup of Honey
__Vegetable Oil for frying

1) In a large bowl, mix together the flour,
eggs, orange zest, lemon zest, sugar, salt
and limoncello. (dough will be very sticky)
Dump dough onto a floured surface and
form into a ball (add more flour as you pull
it together so its no longer sticky.
2) Sprinkle a little flour in a small bowl and
set the dough in it. Cover with plastic wrap
and let it rest on the counter for 30
minutes.
3) In a large pot or a deep fryer, add enough oil to get up to about 3
inches. Heat over medium high heat until the oil is about 370 degrees
when tested with a thermometer.
4) Line a baking sheet with parchment paper and sprinkle with flour, set
aside, also line another baking sheet with paper towels and set aside.
5) Once the dough has rested, place it on a floured surface and cut into
8 equal pieces. Roll each piece into a thin rope shape and cut ¼ inch
pieces. Roll each piece into a round ball and place them on the
parchment paper lined baking sheet.
6) Fry the struffoli carefully in the hot oil making sure to constantly turn
them around as they fry for even cooking, once they are deep golden
brown, remove onto the paper towel lined baking sheet.
6) Heat the honey in a small pot until slightly runny, add it to a big bowl
and add in the cooked struffoli, toss them well for a few minutes or until
they are well covered in the honey. Sprinkle over some sprinkles and let
them sit for a wile before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

