
Karen’s Struffoli & Teiglach 

 

Struffoli 

 
Ingredients 

1 cup flour 

1 lemon zest 

1 orange zest 

1.5 tbsp sugar 

1/4 tsp salt 

1/4 tsp baking powder 

2 ounces unsalted butter 

2 eggs medium 

1/3 tsp vanilla extract 

1/2 tbsp rum or brandy 

Vegetable or canola oil for 

frying 

1/2 cup honey 

1/4 cup sugar 

1/2 tbsp lemon juice 

sprinkles 

candied fruits 

confectioner's sugar 

 

Instructions 

 

Mixing the dough 

 

1. Mix the flour, lemon and orange zest, sugar, salt, and baking powder. 

2. In a food processor, mix the dry ingredients with butter. Blend until all 

the lumps of butter are almost gone. The mixture should resemble a 

coarse meal. 

3. Slowly add the eggs and vanilla extract. Blend until the dough 

becomes something that resembles a big ball. 

4. Cover the dough with a saran wrap and keep in the refrigerator for at 

least 30 minutes. 

5. Next, roll the dough into thick cords of about a quarter of inch thick. 

Cut the dough into portions of about half an inch and roll each into 

small balls. Each dough ball should be about the size of a regular 

hazelnut. 

6. Lightly dust the dough balls with flour. Make sure to cover every one 

but make sure not to put too much flour. 

 

 

 

 

 



Frying the dough balls 

 

1. In a saucepan, put some oil over medium heat. Keep track of the 

temperature using a thermometer. Heat it up until it reaches 375°F. 

2. Fry the dough balls in batches. It should take around two to three 

minutes per batch. Dough balls should be a light golden brown. 

3. Meanwhile, line a serving plate with paper towels. 

4. Once the dough balls are done, place them on the plate and let the 

paper towels absorb the excess oil. 

 

Glazing the dough balls 

 

1. Combine honey, lemon juice, rum (or brandy), and sugar in a 

saucepan. Cook the mixture under medium heat. 

2. Continuously stir the honey mixture with a spatula, and cook until all 

the sugar is completely dissolved. 

3. Once it’s done, turn off the heat and add the fried dough balls 

carefully into the mixture. Stir the mixture carefully, making sure not to 

damage the dough. 

4. Once all the dough balls are covered with the honey mixture, transfer 

them to a serving plate. Set the remaining mixture aside. 

5. Meanwhile, arrange the dough balls around the serving platter, 

leaving a hole at the center. You may place a glass in the middle so 

that you can estimate the hole you are creating. You can also simply 

make a mound of dough balls at the center, if you want an easier 

assembly. 

6. After you’ve assembled the dough balls on the serving plate, carefully 

pour some of the remaining honey mixture on top. Put as much as 

you prefer. 

7. Next, cover the dough balls immediately with sprinkles, confectioner’s 

sugar, or any other edible decorations on top. Serve immediately! 

 

 

 

 

 

 

 



TEIGLACH 

 
Ingredients 

3 eggs 

3 tablespoons oil 

½ teaspoon vanilla 

2 Tablespoons water 

2 1/2 cups flour 

¼ teaspoon salt 

1/4-teaspoon ginger 

1 teaspoon baking powder  

1 pound wildflower honey (any honey is O.K. but wildflower is the best) 

½ cup sugar 

½ teaspoon ginger 

1 piece of orange zest 2″ long 1/2 inch wide 

1 cup toasted hazelnuts or blanched almonds 

1/2 cup candied cherries or raisins (optional) 

 

Instructions 

1. Preheat the oven to 375°F. 

2. In a small bowl combine the eggs, oil, water, and vanilla and beat with a 

fork or whisk until light and combined.  In a medium bowl, combine the 

flour, salt, ginger, and baking powder. 

3. Add the liquid ingredients to the dry ingredients and stir with a fork until 

well combined.  Knead with your hands for a few minutes until dough is 

smooth and shiny.  Cover with plastic wrap and let rest for 10 minutes. 

4. Roll out small balls of dough into long 1/2-inch wide snakes and cut into 

1/3 inch pieces.  Roll dough pieces briefly in your hands to make balls and 

place them on ungreased cookie sheets. Bake for 20 – 22 minutes or until 

golden brown.  Cool completely or freeze until later use. 

5. When you are ready to complete recipe, combine the honey, sugar, 

orange zest and ginger in a heavy 3-quart saucepan and bring slowly to a 

boil.  Simmer for 10 minutes. Remove from heat and add the teiglach 

balls, nuts and cherries or raisins to the honey mixture and stir to coat 

well.  Place in a pie plate or individual tart tins mounded to form a pyramid. 

Serve. 

 
 


