	CANNOLI

SHELLS-

         4 cups  flour                   2     eggs well beaten

       1/4 cup   sugar               2-1/2 oz  wine (vermouth,

         1 tsp   cinnamon                      sherry or marsala)

       1/4 tsp   salt                2-1/2 oz  water (5 T)

         4 T     shorting (Crisco)

With a pastry blender in a bowl combine flour, sugar, cinnamon, salt and shorting until the pieces are the size of small peas.  Add eggs, wine and water mix well.  Turn out on a lightly floured board and knead for ten minutes.  Wrap in wax paper and chill I refrigerator for 30 minutes.  With a rolling pin, roll out dough very thin (1/8” or less) and cut into 4” circles.  Elongate circles and wrap around 3/4” X 6” dowels sealing seam together with egg white (so they do not open when deep-frying).  Deep fry until golden brown, drain, cool, and remove dowel and store in paper towel lined metal containers.  Keeps about six months.



	CREAM FILLING-

     2-1/2 cups  milk                    1/2 tsp  cinnamon (optional

         1 cups  sugar                   1/4 cup  citron thinly

 8 heaping T     corn starch                        sliced (optional)

       1/2 cup   chocolate chips bits

                   small (optional)
         3 lb    ricotta cheese              

         1 T     vanilla

In a heavy pan, cook milk, sugar and corn starch until it reaches the boiling point then lower to a simmer and cook for 25 minutes, stirring with a wooden spoon once in a while.  Let COOL in large bowl.  In another bowl combine ricotta, vanilla and cinnamon whipping until soft and smooth.  When cornstarch is cooled fold in ricotta, citron and chocolate. Store in refrigerator until you are ready to fill the shells.

When ready to serve fill shells with cream and sprinkle with confectionery sugar if desired.

NOTE: Cream filling is also good to fill cream puffs.
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