
2.5 cups of all-purpose flour
2 tsp. fine sea salt (you can use less if you are watching sodium intake)
1/2 cup of extra virgin olive oil 
7 oz. of dry white wine 

Combine the flour and salt in a large bowl. 
Pour the oil over flour mixture while stirring with a wooden spoon. 
Do the same with the wine, mix well until fluid is absorbed.
Transfer the dough to a floured working surface and knead for 10 minutes, until smooth and elastic – it should
bounce back when lightly pressed. You can also do this in a stand mixer using the hook attachment if you have
one.  (that is my preferred way)
Bring a large pot of salted water to a boil while you form your taralli. 
Take a small piece of dough, about the size of a large olive, and roll it out into a rope about ½ inch thick and
about 2 1/2 inches long.
Join the ends, pressing lightly so they stick together, to form a circle. 
Transfer it to a baking sheet lined with parchment. 
Repeat with the remaining dough.
Preheat the oven to 400F.
Drop a small batch of taralli rings (about 10) in the boiling water and wait until they come back to the surface. 
 This happens pretty quickly.  Take them out with a slotted or skimmer spoon as soon as they rise to the top. 
Drain them well using the slotted spoon, getting as much water off before arraanging them on a baking sheet
lined with parchment.  You can also put them on a tray covered with a kitchen towel to drain before putting them
on the parchment lined sheet. 
Repeat until all the taralli have had a dip in the boiling water and the water was removed from them.    
Bake them for about 40 minutes, or until nice and golden.
Remove them from the oven and let them cool completely. Store them in an airtight container or ziploc.

The Pugliese come from the region of Italy that is often referred to as the "heel of the boot".  Puglia is known for its
beaches, food, culture, and rich history.  If you know someone who was born there, most likely they make taralli, a

traditional snack of Puglia and southern Italy in general.  Be warned, they are very addictive and you may find yourself
overindulging in their delicious simplicity with a glass of this well-balanced Pugliese wine selection!  

(my husband's family is known to dip their taralli in wine!) 

This recipe has been converted from grams.  There are many variations depending on the region.  For instance, 
 Neapolitan taralli may have an almond flavor while my mother-in-law likes to add fennel seeds for an anise flavor. 
 Some Italians let the dough rest and rise before shaping. Some shape them into a pretzel-like shape.  This Pugliese
version is a nice place to start.
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TARALLI PUGLIESI 

PLANT-BASED PAIRING:  FEUDI DI GUAGNANO "VEGAMARO" NEGRAMARO SALENTO IGT
Grape Varietals: 100% Negramaro  

Bright ruby red wine rich in crisp red fruit, sweet spices, roasted tobacco, and vegetal aroma.  Well
balanced with tannin that enrcihes the structure and makes the taste full and elegant.  Pair with pizza, pasta

pomodoro, eggplant, and good quality bread with olive oil.
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