
Mini Cannoli Cups 
Printer-Friendly Version 
 
Ingredients:  
For the crust: 
Flour for dusting work surface 
Pillsbury pie dough (2 rolls) 
3 Tbsp. Sugar in the Raw 
1 tsp. cinnamon (I used more, because I like cinnamon) 
 
For the Filling: 
15 oz. container whole milk ricotta cheese 
½ cup confectioner’s sugar 
2 Tbsp. granulated sugar 
1 tsp. vanilla 
 
Garnish: 
Mini chocolate chips 
Confectioner’s sugar for dusting 
 
Directions: 
Preheat oven to 425 degrees. 
 
In the bowl of a stand mixer, combine the ricotta cheese, confectioner’s sugar, granulated sugar, and vanilla.  
Mix on a medium-low speed until all the ingredients are well combined.  Cover the filling and place in the 
refrigerator for at least 30 minutes.  The cream will thicken up slightly during this time. 
 
Gently unroll the pie crusts, one at a time, onto a lightly floured work surface.  Sprinkle the top of the dough 
with the sugar in the raw and cinnamon.  (Feel free to sprinkle on more, until your desired amount is reached.)  
Using a rolling pin, lightly roll over the cinnamon and sugar in order to spread the dough out a little further and 
press the cinnamon and sugar pieces further into the dough. 
 
Using a round biscuit cutter, or round cookie cutter, cut the dough into small circles and gently press the dough 
pieces into the bottom of, and slightly up the sides of an ungreased mini cupcake pan.  (I made mine in a regular 
size cupcake pan, and they turned out great!)  Bake the crusts for about 10 minutes or until they start to turn a 
light golden brown.  Remove the pan from the oven and place on a wire rack to cool.  Once the crusts have 
cooled slightly, remove them from the pan and allow time to cool completely before filling. 
 
Once the crusts have cooled, place the refrigerated filling into a pastry bag fitted with desired tip (or no tip) and 
pipe about 1 tablespoon of the filling into the crusts.  Garnish with mini chocolate chips and dust with powdered 
sugar. 


