Cooking @ Millies
3-Course Italian Dinner
3rd  Course
Whipped Ricotta Cannoli’s with Chocolate Chips
[bookmark: _GoBack]For Filling
1 ½ cup Ricotta, low moisture preferred
1 tsp vanilla extract
2 tbsp chocolate chips
3 tbsp. Confectioners sugar
1 tsp fresh orange juice
Zest of Orange

To Finish:
2 cannoli shells
2 tbsp. chocolate chips
Confectioners sugar for dusting
Fresh berries

For Filling:
In a mixing bowl, whipped ricotta with a whisk until it is smooth and creamy, whisk in vanilla extract and confectioners sugar until well-incorporated. Fold in remaining ingredients, adding the orange juice and zest to desired taste.
Place mix in piping bag.

To Finish:
Fill each end of the cannoli shells until full. Dip each end in chocolate chips. Place on plate, dust with confectioners sugar. 
