


Gli Struffoli
Honey balls

Ingredients:
4 cups of all-purpose flour, plus extra for dusting

4 eggs

2 tablespoons of sugar





1 & 1/2 tablespoons of butter, softened

the zest of half a lemon





the zest of half an orange 

a pinch of salt






2 cups of honey
vegetable oil







colored sprinkles

Whisk together the eggs, the butter, the sugar, the grated lemon and orange until foamy then add the flour. Work the mixture into a soft dough with your hands. Refrigerate and let it rest for 15/20minutes in plastic wrap. Cut into golf ball-size pieces. Roll each golf ball into a 1/2-inch-thick rope, size of your finger and cut into pieces. Roll each piece between palms into a ball. Toss the pieces with enough flour to dust them lightly. Heat the vegetable oil to 375 degrees in a deep frying pan. Fry the struffoli a few handfuls at a time until they puff up and are golden brown. Using a slotted spoon, transfer to a paper towel to drain.
Warm up the honey in a large saucepan over low heat. Add the fried balls, a few at a time, and turn them with a wooden spoon to coat on all sides. Transfer the balls to a large platter and mound them into a pyramid shape. Sprinkle with the colored sprinkles and let stand for 1 to 2 hours. Then just break off some pieces and buon appetito!

                                                       Vocabulary/Vocabolario

ingredients/ingredienti:




4 eggs: quattro uova
butter softened: il burro ammorbidito 

sugar: lo zucchero
the zest of an orange: un’arancia gratuggiato

the zest of a lemon: un limone gratuggiato
all- purpose flour: la farina 



a pnich of salt: un pizzico di sale
honey: il miele





vegetable oil: l’olio vegetale
colored sprinkles: sprinkles colorati

utensils/utensili





2 tablespoon: due cucchiaio
2 cups: due tazze





whisk: una frusta

knife: un coltello





frying pan: pentola per friggere

paper towel: carta per asciugare


platter: un piatto

slotted spoon: cucchiaio con piccole aperture
