Maria Augusta Cicchino's Strufoli (Italian Honey Balls) Recipe

Ingredients:

• 4 raw eggs
• 1 Egg yolk
• 1/4 cup shortening
• 1/2 Tablespoon sugar
• 1 Tablespoon baking powder
• Dash of salt
• 1/2 Teaspoon lemon zest
• 2 Cups vegetable oil for frying
• 1-1/2 cup honey
• 1 Teaspoon orange zest
• Colored non-pareils
Needed:

• Measuring Cup and Spoons

• Chopping Board
• Deep Stock Pot
• Honey Pot
• Slotted Spoon
Directions:

• Place flour on board, making a well in the center.
• Place eggs, egg yolk, shortening, sugar, salt and lemon peel into the well.
• Mix well, working the dough with your hands.
• Shape into very small balls about 3/4" in diameter.
• Cover with damp paper towels and let the dough balls rest about 15 to 20 minutes.
• Heat the oil in a deep stock pot to about 350 degrees.
• Drop the balls a few at a time into the hot oil until golden brown.
• Balls will float, just turn them around for even browning.
• Melt honey in a saucepan and add orange zest.
• As soon as the balls are fried, take them from the oil directly to the honey pot.
• Let them float in the honey for about 30 seconds.
• Lift them out with a slotted spoon and put them on a serving dish, piling them into a conical shape.
• If desired, sprinkle with non-pareils while the honey is still warm.
• Let Cool 1 Hour and serve.
