BOB’S CONE-OLI 

YOU WILL NEED:

1-1/4 CUP RICOTTA CHEESE 

¼ CUP CREAM CHEESE, ROOM TEMP 

1/3 CUP CONFECTIONERS’ SUGAR, PLUS MORE FOR DUSTING

1 TSP VANILLA EXTRACT 

¼ TSP ALMOND EXTRACT 

1 TSP FINELY GRATED ORANGE ZEST 

1/3 CUP FINELY CHOPPED BITTERSWEET OR SEMI-SWEET CHOCOLATE (ABOUT 2 OUNCES)

6 SUGAR CONES 

2 TBS FINELY CHOPPED PISTACCHIOS

DIRECTIONS:

PUT RICOTTA IN A FINE MESH SIEVE.  SET OVER A BOWL.  REFRIGERATE FOR 30 MINTES TO DRAIN.  TRANSFER RICOTTA TO A LARGE BOWL. ADD THE CREAM CHEESE, CONFECTIONERS’ SUGAR, VANILLA AND ALMOND EXTRACTS, AND THE ORANGE ZEST.  BEAT WITH MIXER UNTIL SMOOTH AND FLUFFY, ABOUT ONE MINUTE.  FOLD IN 3 TBS OF CHOCOLATE.  COVER AND REFRIGERATE UNTIL THICK AND COLD, AT LEAST ONE HOUR.  PLACE RICOTTA MIXTURE INTO A PLASTIC BAG, SNIP OFF A CORNER AND PIPE MIXTURE INTO THE CONES (JUST TO TOP).   GENTLY PRESS THE REMAINING CHOCOLATE AND NUTS INTO THE RICOTTA MIXTURE AT THE TOP OF THE CONE.  ARRANGE ON A PLATTER AND DUST WITH CONFECTIONERS’ SUGAR.   YOU CAN FILL THE CONES UP TO 4 HOURS BEFORE SERVING.   IF YOU DO, DUST JUST BEFORE SERVING. 

CANNOLI SHELLS CAN BE DIFFICULT TO FIND AND ICE CREAM CONES ARE A CUTE REPLACEMENT.  LET THE KIDS HELP WITH THIS ONE.  

THIS RECIPE WAS SHARED BY MY COUSIN (ON GARY’S SIDE) CHRISTINE PALMACCIO BAUM AND IT IS FROM CHEF BOB HOEBEE OF THE FOOD NETWORK

NEXT WEEK:  VINTAGE HEAVENLY HASH

