CANNOLI FILLING (PASTRY CREAM)

2 cups milk. Place 1 ¾ cup in pan and simmer

¾ cup sugar.  ½ for the milk ½ FOR EGG MIXTURE

  ¼ cup cornstarch

4 egg yolks at room temp makes easier to separate

combine cornstarch, egg yolks, sugar  ¼ cup milk

whisk together really well.  Make sure cornstarch is broken up.

Simmer milk

Add hot milk to egg mixture. Milk should be added    Very slowly be careful not to cook eggs or you will have scrambled eggs.

 Pour mixture back into saucepan and whisk to thicken.  Do not stop stirring!!!! 

Add 2 T. butter and 2 tsp.  Flavoring, vanilla, choc.  Etc.

BUTTER ADDS RICHNESS AND SHINE TO CREAM

Add salt to clear the tastebuds

RICOTTA FILLING

   2 lbs Ricotta cheese

    1 ½ cupsPowdered sugar

    2 to 3 tsp. Vanilla

    choco chips

WHIP RICOTTA WITH ELECTRIC MIXER UNTIL LIGHT AND FLUFFY.  ADD POWDERED SUGAR .  ADD VANILLA AND CHIPS AND MIX WELL.

FILL CANOLLIS AND DIP IN NUTS, SPRINKLES, ETC.  SPRINKLE POWDERED SUGAR ON TOP.

CANOLLI TUBES SHOULD ONLY BE FILLED BEFORE SERVING.
