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Sweet ricotta filled pastry (Desserts) 

 

  
Preparation  

Prepare all the ingredients: ricotta cheese, sugar, flour, eggs, lard, saffron, an orange.
Grate the orange zest. Break the eggs, separating the yolks from the whites. In a bowl,
combine the ricotta cheese, sugar, egg yolks, orange zest and a pinch of saffron and
stir well with a wooden spoon to get a smooth mixture free of lumps. In another bowl
(preferably with an electric mixer) combine the flour with the two egg whites, a spoonful
of lard and a pinch of salt. You have to get a smooth and homogeneous dough - if it
needs it, add a little flour. Roll out the dough into thin sheets. You have to make them
quite long. With the help of a glass or equivalent, cut out circles of about 8 cm in
diameter. Put a spoonful of the ricotta filling on each dough circle. Pinch the edge at
intervals so as to get a raised border, leaving a central area for the filling. Preheat the
oven to 180°C. Line a baking tray with baking parchment and arrange the pastries.
Bake them until the top of the filling is golden brown. Serve dusted with icing sugar or
spread with honey.  

Tips  

You may want to add a brushing of water syrup made with sugar or honey to the
freshly-baked ricotta pastries. You can then decorate with coloured sprinkles.  

Trivia  

There are several ways to fill the pastry shell: in spoonfuls, as suggested in our recipe,
or simply use your hands to make the cheese mixture into balls that will fit into the
pastry case, to give a more swollen shape to the ricotta pastries.  

Information  

Preparation 40 minutes
Total Time 30 minutes
Serves X Serves 5 persons
Level of difficulty  Easy

   
Ingredients  

Ricotta cheese 1000 grams

Sugar 100 grams

Italian 00 flour 300 grams (white)

Eggs 2 units

Lard 25 grams

Saffron (A pinch)

Oranges (Grated zest of 1 orange)
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