
Ingredients for the pastry:

• 60gr Butter, coarsely chopped
• 40gr Sugar
• 250ml Water
• 200gr Plain flour
• 100gr Cornflour
• 6 eggs
• Vegetable oil for frying

Ingredients for the custard:

• 250ml Milk
• 250ml Thickened cream
• A pinch of Cinnamon
• 1 Vanilla bean, split, seeds scraped
• 6 egg yolks
• 140gr Caster sugar
• 50gr Plain flour

ZEPPOLE



Method - Custard

1. To make the custard, bring together the milk, the cream and vanilla into a 
saucepan over medium heat until just about to boil (about 20 minutes), then set 
aside to infuse.

2. Whisk the egg yolks and sugar in a bowl together until pale, add the flour and 
whisk to combine.

3. Whisking continuously, add a quarter of the milk mixture to the egg mixture and mix 
well.

4. Pour the egg mixture into the saucepan with the rest of the milk mixture. Heat the 
mixture over medium heat stirring continuously until the mixture boils. Continue to 
cook the mixture until the cream thickens (about 4 minutes), it is important to stir it 

continuously.

Method - Pastry

1. Pour 250ml of water into a saucepan over medium heat, add butter, sugar and a 
pinch of salt. Stir until the butter melts.

2. Add the flour and cornflour, and stir to combine. Continue to cook the mixture while 
stirring continuously, until the mixture forms a smooth ball and starts to pull away 
from the sides of the saucepan (about 3 minutes). Remove the dough from heat 
and let it rest for about 20 minutes.

3. ransfer the mixture into the mixer and beat on a low speed, add the eggs one at a 
time and mix well between each addition.

4. Transfer the mixture into a piping bag fitted with a 1.5 cm star nozzle.

5. Pipe the dough 5cm diameter rings on a piece of baking paper.
6. Carefully lower the baking paper in the frying pan and fry until the rings loosen 

from the paper (about 2 minutes).
7. Carefully remove the paper from the oil with long thongs, turn the rings and cook 

until golden and puffed (about 2 minutes).
8. Coat the zeppole with a mixture of sugar and cinnamon, pipee the custard on top 

and serve.
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