
 
 
 
  

RWC Mascarpone Cannoli’s 
 
 

 
MAKES: 6 servings 
TIMING: 45 minutes 

 
 
 

INGREDIENTS: 
 

● 8 oz. RWC Mascarpone 
● 8 oz. Ricotta 
● 1 ½ cups powdered sugar 
● 1 lemon, zested 
● Pinch of salt 
● ½ tsp ground cardamom 
● 6 pre-made cannoli shells  
● Mini chocolate chips (garnish) 
● Powdered sugar (garnish)  

 
 
DIRECTIONS: 
 

1. In a bowl, mix the mascarpone, ricotta, powdered sugar, salt, lemon zest 
and ground cardamom. Taste and adjust sweetness by adding more sugar 
if needed. Transfer mixture into a piping bag. 

2. Pipe about 3 oz. of filling into the cannoli shells, then press in some 
chocolate chips onto both sides of the cannoli. Dust the tops with a 
generous amount of powdered sugar and enjoy! 


