
Cannoli Dough (Savory) 

1½ lbs flour 
10 oz polenta 
1½  tsp xanthan gum 
3 oz Bayley Hazen blue cheese, crumbled 
8 oz cold water 
3 oz vodka 
1 tsp salt 
½ tsp white pepper 

1. Incorporate dry ingredients in a food processor. 
2. With machine running, stream in water and vodka until crumbs 

form. 
3. Remove and form by hand into a ball. 
4. To make cannoli, role dough to < ⅛” and cut with 3-inch cutter. 

Roll around forms, brush tip with egg white and press to seal. 


