Did you know? Pizzelle irons were often adorned with family crests and passed down through

many generations.

3% cups flour, sifted

%5 cup ground pecans

2 tsp. baking powder

6 large eggs

15 cups sugar

1 cup (2 sticks) unsalted butter, melted and cooled
2 tsp. vanilla extract

2 drops anise oil

1. Preheat a pizzelle iron (if using a stovetop version, set it over medium-high heat for 5 to 10
minutes). Lightly coat with nonstick cooking spray.

2. n alarge bowl, blend together the flour, pecans and baking powder. In a separate bowl, beat
the eggs with the sugar, melted butter and vanilla, beating until the sugar is dissolved. Stir in
the anise oil.

3. Make a well in the center of the flour mixture. Pour the egg mixture into the flour and mix until
smooth.
t

4. Spoon the batter by scant tablespoon onto the preheated iron. Close the lid and bake for about
30 seconds (turn the iron halfway if you have a stovetop kind) or until cooked through and
lightly browned. Carefully remove the pizzelles and stack on a parchment-lined baking sheet.

Makes 42 dozen cookies

PUMPKIN-PIE SPICED PIZZELLES
Omit the anise oil. Add 1 teaspoon pumpkin-pie spice to the batter.

PIZZELLE CANNOLI

Make a half recipe of pizzelle batter and preheat the iron. Find a dowel or wooden spoon handle about ¥
inch in diameter. Cook a pizzelle and, working quickly, loosely roll the hot pizzelle around the dowel, overlap-
ping the ends. Remove the dowel, but hold the pizzelle closed to set it. Cool completely.

Make the filling: Beat together 22 cups ricotta cheese, 174 cups confectioners’ sugar, 6 ounces softened
cream cheese, 72 teaspoon vanilla and 2 teaspoons grated orange zest. Stir in ¥ cup candied orange peel
and 3 ounces mini chocolate chips. Spoon or pipe the filling into the rolled pizzelle. Dip the ends of the can-
noli in minced pecans (about 6 tablespoons).

ICE CREAM SANDWICHES

Make a half recipe of pizzelles. Sandwich a scant Y2 cup softened ice cream between 2 pizzelles. Wrap well
and return to the freezer.
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