Bigné di San Giuseppe
St. Joseph's Day Pastries
Ingredients
· 1 1/4 cups water

· 5 Tbs butter

· 3/4 cup flour

· 4 eggs

· 1 tsp limoncello (lemon liquor)

· 1 Tbs vanilla

· confectioners sugar

· oil for baking sheet

Directions
1. In a medium pot, bring the water to a boil over high heat.

2. The second the water comes to a boil remove the pan from the heat and add all the flour at once.

3. Stir immediately until smooth.

4. Add the butter and return the pan to medium heat and keep stirring. The flour and water will form a ball. You will need to stir until the ball no longer sticks to the sides or bottom of the pan.

5. Remove from the heat and allow to cool.

6. Add eggs one at a time. Stir each egg completely into the pastry before adding the next.

7. Stir in the limoncello and vanilla.

8. Let the batter rest for at least 15 minutes.

9. Using a soup spoon, place spoon size pieces of batter on a greased cookie sheet. Leave at least 2" between the drops of batter.

10. Bake at 400F for 10 minutes, then reduce the heat to 375F. Bake for another 15-20 minutes, until golden brown. They will be approximately double in size.

11. Turn the oven off and let the pastries "dry" in the oven. Don't remove until they are completely cool.

12. Gently open and fill with pastry cream, chocolate pastry cream, or custard.

13. Dust the tops with confectioner's sugar.
Crema Pasticcera
Italian Pastry Cream Recipe
Ingredients
· 5 Tbs sugar

· 5 egg yolks*

· 5 Tbs flour

· 2 3/4 cups milk (whole)

· 1 1/2 tsp fresh lemon zest

· 1 1/4 tsp vanilla

Directions
1. Place sugar, egg yolks, and flour in a sauce pan and mix together until the sugar is dissolved. (This is easier when the eggs are room temperature.)

2. In a separate sauce pan, scald the milk (it will have formed a skin on top, but isn't yet boiling).

3. Place the pot with the egg-sugar mixture over a medium heat.

4. Very slowly pour milk over egg yolk mixture, stirring constantly with a whisk.

5. Cooking until the mixture just reaches the boiling point.

6. Add the vanilla and lemon zest.

7. Lower the heat and continue cooking for about 4 minutes, stirring constantly.

8. The crema should be thick and similar to pudding.

9. Remove pan from heat.

10. Place a piece of wax paper on the surface of the crema to prevent a skin from forming.

11. Allow it to cool to room temperature. This will take at least 3-4 hours.

*--Save the egg whites to make meringues or soufflés. I put a small, resealable bag in a cup and add the whites during the separation process. Use a permanent marker to indicate how many egg whites are in the bag. Freeze the whites for up to one year.

