
Ingredients

1 cup ricotta 
1 egg
1 teaspoon orange zest
1 cup AP flour
1 teaspoon baking powder
1 teaspoon sugar
1/4 teaspoon kosher salt
vegetable oil for frying
1 teaspoon cinnamon
1/2 cup granulated sugar

Here’s How

1 combine ricotta, egg, orange zest. Mix until smooth, 
   add flour, baking powder, sugar and salt to form soft
   dough.

2 Heat 3” oil in saucepan to 375º. Drop rounded teaspoons 
   of  dough into oil. Zeppole will flip when first side is 
   browned. Cook until golden. Cook in small batches.

3 Drain on paper towel, roll in confectioners’ sugar 
   or cinnamon sugar made by combining 1 teaspoon of
   cinnamon with 1/2 cup of granulated sugar. 

  

Temp, Time 
& 

Servings

oil temp 375º 
prep time 10 minutes
about 30 zeppole

zeppole
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