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Pastry swirls ‘coccole’ (Desserts) 

 

  
Preparation  

Place the ricotta and sugar in a bowl, and mash together with a fork. Add the milk, mix,
then add the oil and mix again. Sift in the flour with the baking powder and the vanilla
extract, and combine it a little at a time to the mixture. Transfer everything to the work
surface, knead the dough until you get a nice dough but where the surface is not
smooth. Roll it out until you get a rectangular sheet of about 1/2cm. Sprinkle the
surface with chocolate and chopped dates, then sprinkle over with icing sugar and roll it
up starting from the long side to form a cylinder. Cut 1cm swirls from the roll to a
thickness of 1 cm and place them on a baking tray lined with baking paper. Cook the
pastries in the oven at 180°C degrees for about 20 minutes.  

Tips  

Dates are very rich in fibre, are laxatives and protect the mucous membrane of the
colon. They are rich in vitamin A, iron and potassium, but also contain minerals such as
calcium, magnesium, iron and copper.  

Trivia  

‘Coccole’ are very good soaked in milk for an even more flavourful breakfast. Also
they keep well, for a few days, inside a sealed plastic or glass container. If you don’t
like dates or simply prefer nuts, walnuts and almonds work well, as does chestnut flour,
or anything you like really!  

Information  

Preparation 20 minutes
Total Time 20 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Plain flour 300 grams

Ricotta cheese 150 grams

Milk (7 tablespoons of milk)

Corn oil (7 tablespoons of corn oil)

Sugar 80 grams

Baking powder (15g of baking powder)

Vanillin 1 sachet

Egg white (1 egg white)

Dates 90 grams

Dark chocolate 90 grams

Icing sugar
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