
Karen’s Sfratti - Italian Jewish Rosh Hashanah Cookies 
 
3 cups flour 
1 cup granulated sugar 
large pinch kosher salt 
2/3 cup dry white wine 
1/3 cup olive oil 
grated zest of 1 lemon 
1 cup honey 

½ tsp ground cinnamon 

½ tsp freshly ground black pepper 

½ tsp nutmeg 

¼ tsp ground cloves 

grated rind of 2 oranges 
4 cups walnuts, lightly toasted and hand chopped 
 
1-Combine white wine and olive oil in a measuring cup or 
pitcher. 
 
2-Place flour, sugar, salt and grated lemon peel in the work 
bowl of a food processor and pulse until mixed thoroughly. 
With the processor running, pour in the wine/oil mixture and 
run  until a soft dough begins to form.  DO NOT OVER-
PROCESS. Remove the loosely formed dough to a floured 
work surface and knead for a few minutes until the dough 
comes together and is smooth.  Cover in plastic wrap and 
refrigerate for at least 2 hours. 
 
3-Line 2 cookie sheets with parchment paper. 
 
4-Make the filling:  Place the honey, orange rind and spices 
in a medium sized saucepan over medium heat and bring to 
a boil. WATCH THE POT CAREFULLY so it does not boil 
over.  Reduce the flame, if necessary, and gently boil for 
about 3 minutes, stirring to be sure that the spices and 
orange rind are well combined.  Add the toasted nuts. Stir 
well to be sure the nuts are coated. Continue to stir for an 



additional 5 minutes over medium heat.  Remove from the 
stove and allow to cool for 5-10 minutes. Give the walnut 
mixture a good stir while it is cooling so that it doesn’t 
solidify. 
 
5-Remove the dough from the refrigerator and divide it into 6 
even pieces. Form each piece into a ball, then roll each ball 
into a rectangle about 10” x 4” 
 

6-Preheat the oven to 375 
 
7-Using a large spoon, place a row of the walnut filling down 
the center of each dough rectangle. Roll the dough around 
the filling, turning the “stick” over so that the seam is on the 
bottom. Pinch together both ends of the stick to seal the 
dough and place on parchment lined baking sheets. 
 

8-Bake at 375 for 20-25 minutes or until the dough is a light 
golden brown.  Turn the baking sheet halfway through. 
Remove finished “sticks” to a wire rack to cool completely. 
When completely cool, slice into 2” pieces. 
Can be made ahead and frozen. 
 
 


