Noah'’s Pizzelle (Pitsails)

Tags Dessert  Family

Tried?

Favorite Italian

Created On  @November 27, 2021 5:44 PM

Prep Time
2-3 hours

Shopping List

[ 5 cups of milk, warm

[] 2 packets of yeast

[] 10 cups of all-purpose flour
[] 4 teaspoons of salt

[] 2 tablespoons baking powder

[] 2 handfuls of cornmeal
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Cook Time

As long as it takes to fry a bushel of
doughnuts

Optional Ingredients
[] Lemon curd
[] lemons, limes, or other citrus fruit
[] Egg yolks
[] Butter
[] Chocolate ganache
[[] Awesome chocolate

[] Heavy whipping cream



[] 3/4 cup of sugar (approximate)

[] 1/2 cup of vegetable shortening

[] canola oil for frying

Instructions

1.

Warm about half of the milk to 100° F (about the temperature
where you can stick your finger in and it just feels like
nothing). Use this to bloom the yeast. Make sure that it is
bubbly after about 5 minutes.

In the bowl of a stand mixer, combine half of the flour with salt,
baking powder, cornmeal and sugar.

To the bowl of the stand mixer, add the milk and and Crisco.
Using a dough hook, mix until all ingredients are well
combined. You may need to scrape down the sides of the
bowl. Add remaining flour a half a cup at a time until the dough
stops sticking to the sides of the bowl. It will stick to the
bottom of the bowl just a bit. You may not need all of the flour.

Continue mixing the dough for about 3-4 minutes. The dough
should pass the windowpane test. Don't mix it much longer —
we don't want to overmix the dough.

Prepare a large bowl! with a little bit of vegetable oil in the
bottom. Turn the dough out into this bowl and turn it to coat
the ball of dough. Cover the bowl with a towel or plastic wrap.
Leave this bowl in a warm, draft free environment for about 2-
3 hours. The dough will rise considerably, about one and a
half to two times.

In the meantime, prepare 5-6 baking sheets by lining them
with parchment paper. This will be the landing spot for shaped
pitsales to proof before they are fried. Toward the end of the
time that the dough is rising, consider preparing a dutch oven
or similar vessel for frying by filling with at least three inches of
canola oil (or another good olil for frying, like peanut oil).
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Notes

(We usually break
them into pieces
and roll the pieces
in sugar as we eat
them, but that is
probably because
my grandma doesn't
like messes in the
kitchen. Some
remove them
straight into a bowl
of sugar and coat
them, then places
them in a rack to
cool. That is
probably good too.)

Additional ideas:

¢ Bin of sugar for
coating after
frying rather
than dipping

e Lemon curd for
dipping

o Little Zeppole
style bites

e Sourdough



7. Once the dough has risen sufficiently, remove the cling film

and give the dough a few kneads in the bowl to degas it.

. After the dough has been punched down, remove small
pieces of dough and make some rough, scraggly, irregular
doughnut shapes. This is a really informal shaping process —
do not roll into balls and then form form into doughnut shapes.
They should have varying levels of thickness. See attached
photos for examples. As you shape them, place the pitsales
on the baking sheets. You can fit a few into a turned off oven,
or cover with plastic wrap. They only need to proof for about
30 minutes before being fried. Be careful not to let them proof
for too long, or they can deflate when fried.

. Preheat oil to 325° F (~160° C). When the oil comes to
temperature and the pitsales have proofed, gently pick up and
place into the oil 3-4 at a time. Keep an eye on the
temperature as you place them in, as it may drop; raise the
heat on the stove to keep it as close to 325° F as possible. Fry
for a minute to a minute and a half on each side. Remove and
place on a paper towel-lined tray or a laundry hamper lined
with brown paper bags.

10. Allow to cool for a few minutes before consuming.
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Lemon/orange/lii
zest/juice in
dough

Cake flour,
bread flour

second proofing
timings

Removing
baking powder

Overnight rise

Chocolate
drizzle

Different kinds
of sugar, for
dough and
topping/decoratir
— demerara,
regular
granulated,
powdered.



