Taralli
This recipe makes approximately 2 kilos of taralli. Taralli can store
up to two months in an air tight container in the pantry and longer
when frozen.
Michelina has provided the recipe for a small batch and has refered to quantities in pounds (Ibs). 1 kg converts to 2.20 lbs.
If you were wanting to make around 1,444 taralli and have access
to an industrial kneading machine, a kitchen in the garage,
multiply the quantities for this recipe by 6.
This recipe does not have yeast.
INGREDIENTS:

• 4 lbs of plain flour
• 4 (medium sized) eggs
• 1 lb of self -raising flour
• 2 1/2 glasses of olive oil
• 2 ½ glasses of water (glasses
are the old fashioned beer
glasses pictured aside, Michelina says these glasses
hold about 200mls)

• 2.5 glasses of white wine
(home brew, or good wine,
not vinegar!)
• 3 flat tbsps salt
• Aniseed seeds or fennel
seeds (about 100grams or
as desired)
• Black pepper as desired

METHOD:

• In a large bowl, whisk eggs, water (with added salt) , wine, and
oil for approximately 5 minutes combining all the ingredients
until it is a runny, yellow liquid. Then add pepper.
• Diodoro stresses to make sure to dilute all the salt in water
before it is added into the mixture, otherwise the salt will not
dissolve and fall to the bottom of the bowl.
• In a separate bowl, sift all the flour; plain and self raising together with the aniseed. Combine the dry with the wet ingredients,
using your hands until dough is formed. Kneading the dough
with strength, (approximately for a half an hour), until it is a
smooth, soft consistency.

• Create a ball with the dough, cover dough with tea towel or a
clean plastic bag. Let the dough sit for about 15 – 20 minutes.
Dough will rise in this time.
• Once dough has risen, remove from bowl.
• Dust a flat surface with flour and then take out dough and quarter into small pieces.
• Begin shaping the dough with both hands, rolling the individual quarters into long sausage shaped strips and cutting at
approximately 15cm in length, and the thickness of a chubby
index finger.
• Create a circle with the dough and seal with thumb to join the
ends.
• Place little round biscotti (taralli) on a table dressed with a table
cloth.
• Once you have finished with the dough, fill a large pot with
water, add a sprinkling of salt and set to boil on high flame.
• Once water has boiled, place a small amount of taralli (about
5 or 6) in the pot (or more or less depending on how large the
pot is). It is important not to put too many taralli at once, as they
need the space to boil throughout.
• The taralli will fall to the base of the pot at the beginning, and
when ready will rise to the top. This process usually take 5
minutes
• Once they have risen, remove and then place on a wire strainer
until they harden.
• (Hardening can take up to an hour or more, depending on
ambient conditions).
• Preheat oven at a high temperature, roughly 220-250 degrees
celcius, approximately 15 minutes before baking.
• Once all the taralli have hardened, sprinkle a little flour on a flat
tray and transfer taralli on the tray and bake until golden brown.
(Michelina does not specify an exact time due to idiosyncracies
of individual ovens. However she recommends an approximate
time of 20 minutes for baking time, or until golden brown).
• Keep checking on the oven to monitor baking.

