
 

Snowball Dumplings  

 

Ingredients 

2 cups ricotta cheese 

2 large eggs 

2-1/2 Tbsp. sugar 

1 Tbsp. salt, divided 

1-1/2 cups all-purpose flour 

Fresh cranberries or desired fruit 

 

Directions 

Measure ricotta cheese into a medium bowl and set aside. Crack eggs into a small bowl. Add 

sugar and 1/2 teaspoon of salt; whisk well. Pour egg mixture into ricotta cheese and whisk until 

blended. Fold in flour using a spatula. Mix until dough is firm enough to form a ball, taking care 

not to overmix as dough can become tough. 

 



Fill a stock pot with water, add remaining salt and bring to a boil. Flour your hands well, roll 

dough into small balls, and carefully drop into boiling water. Cook for 2 to 3 minutes (without 

stirring) or until dumplings rise to the water’s surface. Remove with a slotted spoon, place in a 

colander and lightly rinse with cool water. Garnish with fresh fruit such as cranberries; if desired, 

serve with jam or honey. 

 

 


