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‘lady’s kisses’ nutella and orange biscuits (Desserts) 

 

  
Preparation  

Mix the flour and sugar. Add the milk, egg, honey and orange zest. Finally add the
baking powder. Transfer to a pastry board and knead into form a ball. If there’s any
need you can add milk to soften, or flour to firm up, the dough. Put the ball of dough in
the fridge for 30 minutes. After this time, taking little pieces of the dough one at a time,
shape them on the palm of your hand to make lots of little balls that you then arrange
on a baking sheet covered with baking parchment. Then bake at 180°C degrees for 10
minutes, or at least until the edges begin to colour, then remove from the oven. Allow to
cool. Then take a ball, put a teaspoon of Nutella on the flat side and finish with another
ball, again with the flat side to the Nutella filling. Place on a tray and sprinkle with icing
sugar.  

Tips  

The filling of these little biscuits can range from Nutella to any one of our chocolate
creams - the result will be just as good. Also, you should choose a dessert wine to go
with them, such as a Monferrato, or a sparkling wine such as Alta Long, or a sparkling
rosé.  

Trivia  

The ‘Lady's Kisses’, famous little pastries, were invented more than a century ago in
the town of Piedmont, Tortona, and are so called because they are composed of two
discs of dough, which bring to mind the image of closed lips puckered up for a kiss.  

Information  

Preparation 20 minutes
Total Time 10 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Italian 00 flour 120 grams

Rice flour 120 grams

Cornflour 50 grams

Eggs 1 unit

Milk 50 millilitres (Rice milk)

Sugar 120 grams

Honey 50 grams (Orange honey)

Oranges (The grated zest of 1 orange)

Vanilla-flavoured baking powder (2
teaspoons of vanilla flavoured baking
powder)

Nutella
Icing sugar
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