ITALIAN RECIPE
CIAMBELLONE  (BIG DOUGHNUT)

[image: image1.jpg]



To make a good homemade ciambellone you need:
Flour                       500g

Sugar                       200g

Milk                          1 glass

Butter                      1 hg

Eggs                          4

Baking powder    1 sachet

Grated lemon

Cocoa
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Beat the eggs with the sugar, add the butter and a pinch of salt.
[image: image3.jpg]



Then pour the flour and the milk into the bowl and mix until the pastry is blended.
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Add a bit of grated lemon peel and don’t forget the baking powder!
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Put some cocao in part  of the pastry .
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Pour in turn a spoon of yellow and brown pastry into the baking-tin.

Cook in the oven for 40 minutes.

Enjoy it after lunch, or for the afternoon snack, or better soaked in milk for a healthy breakfast.
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