
​

Ingredients

Cannoli pastry​
Sweet Street Scoopables™
Cheesecake​
Powdered sugar​

Directions

step 1
From Scratch Cannoli Shell Ingredients​

1 3/4 cups (250g) unbleached all-purpose flour (scoop and
level to measure)​
1 1/2 Tbsp (18g) granulated sugar​
1/4 tsp salt​
3 Tbsp (43g) unsalted butter, diced into small pieces​
1/3 cup marsala wine*, then more as needed​
1 large egg ​
1 egg white ​
Vegetable oil or shortening, for frying (about 8 cups)
step 2
For the Cannoli Shells​

To a food processor add flour, sugar and salt. Pulse in short
bursts about 10 times. Add butter and pulse in short bursts
just until there aren’t clumps of butter.​
Add in marsala wine and whole egg. Pulse to mix well, while
adding additional wine to bring dough together in a soft
shaggy mass. ​
Shape into a round, transfer to an oiled bowl. Cover and let
rest at room temperature at least 30 minutes and up to 2
hours.​
Heat a large pot with 1 1/2-inches vegetable oil to 345 – 355
degrees. Working with half the dough at a time (and keeping
other half covered in the bowl) roll dough out very thinly onto
a well floured surface (nearly 1/16-inch).​
Using a 3 1/2 to 4-inch cookie cutter, cut dough into rounds.
Spray cannoli forms with cooking spray then wrap individual
dough circles around each cannoli form, while brushing about
3/4-inch of one end lightly with egg white (use a pastry brush
or just your fingertip). Press edge to to opposite side.​
Using metal tongs, immerse shell in preheated oil and fry
until golden brown and crisp, about 1 – 2 minutes (be sure to
watch oil temp so oil doesn’t get too hot and burn shells. You
can fry up to 6 at a time).​
Remove from oil using metal tongs to grasp the cannoli shell
(let oil from inside forms drain back into pot), transfer to
paper towels to drain. ​
Let forms cool and repeat process with remaining dough
circles. You can shake excess flour from scraps, press back
together, cover in bowl and let relax at least 10 minutes then

Scoopables
™
 Cheesecake Cannoli​

https://www.target.com/p/granulated-sugar-4lbs-good-38-gather-8482/-/A-78471310?aflt=plt#lnk=sametab
https://www.target.com/p/iodized-salt-26oz-good-38-gather-8482/-/A-78140513?aflt=plt#lnk=sametab
https://www.target.com/p/land-o-lakes-unsalted-butter-1lb/-/A-13227053?aflt=plt
https://www.target.com/p/vital-farms-pasture-raised-grade-a-large-eggs-12ct/-/A-18783617?aflt=plt
https://www.target.com/p/cage-free-liquid-egg-whites-32oz-good-38-gather-8482/-/A-79520023?aflt=plt#lnk=sametab


reuse.​
Allow to cool on a wire rack then fill with Sweet Street
Scoopables™ Cheesecake​
step 3
For the Filling​

Transfer Sweet Street Scoopables™ Cheesecake into a piping
bag fitted with a large round tip. Pipe filling into cooled
cannoli shells.​


