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Sicilian food and culture, from our table to yours.

Recreating a
traditional Sicilian
Christmas feast--on
your own budget!
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Shells: Filling:

* 1 3/4 cups flour .
* 1 150z cont: i
el tablespoon e “ 12 onp of ngler of Ricotta cheese

: gltni}; of salt * 1 teaspoon of vanilla
ablespoons of butter, melted * 1/4 cup of mini chocolate chips

* 3/4 cup Marsala wi . .
« cog white ne confectioners sugar for dusting

* 2 quarts vegetable oil for frying

In a mixing bowl combine fi
. ne Hour, sugar and salt. Add the melted butter and marsala wine.

urn out onto a lightly floured surface and knead unti i
. until well mixed. Wrap d i i
wrap and refrigerate for 2 to 3 hours. Roll out the dough unti] very thin.p US‘;E?;TQI;E?C

For a fresh twist on the
traditional Sicilian fish dinner,
this tilapia dish can be a
modernoption. The capers
and heavy flavor of strong
oregano gives the dish that
real, authentic Sicilian taste
that everyone around your table
this holiday season is sure

to lovel

Find the recipe on page 89 >
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“In most of the southern coastal

regions in Italy and Sicily,

seafood was abundant and so the

perfect opportunity to work
fish into the menu for this
festive day. ”
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