Maddie Graces' Pistachio Cream Filled Cannoli

Prepared by: Mary Grace Miller and Madison Loewe, both 11 years old

Country of Origin:  Italy, Island of Sicily
Description:  
Pistachio Cream filled Cannoli is piped through large Cannoli Shells.  It is a thick mixture.  We used Mascarpone Cheese.  Then we added semi sweet chocolate chips to the ends and drizzled with Confectioners sugar.  MMMMM good!

 

 

Ingredients: 

3- 4 Ounce boxes of Instant Pistachio Pudding

5 cups of Heavy Whipping Cream

1 teaspoon of Vanilla extract

16 ounces of softened Mascarpone Cheese

1 cup of milk

2 envelopes of Dreamwhip powdered whipped topping

 

 

1 cup of semi sweet chocolate morsels

1 cups of sifted powdered sugar to top Cannoli

24 large Cannoli shells from the grocery store

 

Preparation: 

servings:  24  

Dump everything in a bowl except, powdered sugar, chocolate morsels and cannoli shells. Mix the ingredients with the beaters. Mix until thick and creamy.  Refrigerate for 30 minutes and then pipe into Cannoli shells.  Add chocolate morsels to the open ends and then eat it all! :)

 

 

STUDENT ENTRY

