CANNOLI SQUARES
FOR THE FILLING

1 
(15-ounce) container whole-milk ricotta cheese (2 cups), drained (see )

¾ 
cup powdered sugar

1 
teaspoon vanilla extract

¼ 
teaspoon ground cinnamon

1 
pinch kosher salt

½ 
heaping teaspoon finely grated orange zest

½ 
cup mini semisweet chocolate chips

FOR THE CRUSTS


Cooking spray or neutral oil, for the pans

1 
(14- to 17-ounce) package frozen puff pastry (preferably all-butter), thawed in the 
refrigerator


All-purpose flour, for dusting

TO FINISH


Powdered sugar, for dusting


Mini semisweet chocolate chips, for garnish

MAKE THE FILLING

Place 1 (15-ounce) container whole-milk ricotta cheese in a fine-mesh strainer (line it with cheesecloth first if you have any on hand) set over a bowl. Cover and refrigerate for at least 8 hours or up to 2 days.

Discard the liquid. Transfer the drained ricotta to a stand mixer. Beat with the paddle attachment on medium speed, scraping down the sides of the bowl as needed, until smooth and slightly fluffy, about 1 minute.

Add ¾ cup powdered sugar, 1 teaspoon vanilla extract, ¼ teaspoon ground cinnamon, ½ heaping teaspoon finely grated orange zest, and 1 pinch kosher salt. Beat on medium speed until well-combined, about 30 seconds.

Add ½ cup mini semisweet chocolate chips and fold together with a flexible spatula until evenly distributed. Cover and refrigerate while you prepare the crust.

MAKE THE CRUSTS

Heat the oven to 400°F. Line a large rimmed baking sheet with parchment paper. Unfold 1 package thawed puff pastry onto a floured work surface. Dust the pastry and rolling pin with flour. 
If the puff pastry comes in a single sheet, roll it into an 8x16-inch rectangle, trimming the edges if it becomes too wide, then cut it in half to make 2 (8x8-inch) squares. If your puff pastry comes in two sheets, trim each sheet into an 8x8-inch square.

Transfer the squares to the baking sheet, spacing them evenly apart. Use a fork to dock holes about ½-inch apart into each square, dipping the fork in flour if it begins to stick.

Bake until the pastry is deeply golden-brown and very crisp, 22 to 25 minutes. To check doneness, gently lift a corner; the underside should be fully baked and golden-brown, not pale or doughy. Let the pastry cool completely on the baking sheet, about 30 minutes.

Gently press down any puffed areas on one of the crusts with the back of a spoon or an offset spatula to create an even, flat surface. Dollop the ricotta filling onto that crust, then use an offset spatula to spread it into an even layer, leaving a ½-inch border.

Top with the second crust, and press very gently on it so it adheres without crushing the flaky layers. Use the offset spatula to clean up any filling that comes out the sides, smoothing the sides for neat, clean edges. Lightly cover with plastic wrap or aluminum foil and refrigerate for at least 2 hours or up to overnight.

When ready to serve, carefully transfer the slab to a cutting board using the parchment paper. Generously dust the top with powdered sugar.

For the cleanest-looking, bakery-style squares, cut into 9 to 12 pieces with a long, serrated knife, using a gentle sawing motion rather than pressing straight down. Lift the knife instead of dragging after each cut, and wipe it clean between cuts so the layers stay intact and the squares remain neat. Sprinkle with more mini chocolate chips before serving.

RECIPE NOTES

Make ahead

For the best texture, bake and cool the puff pastry crusts the same day you plan to assemble the bars. Alternatively, bake the crusts a day in advance, let cool, cover the baking sheet loosely with plastic wrap or aluminum foil, and store at room temperature overnight. Assemble the next day so the layers remain delicate and flaky.

The assembled, uncut slab can be refrigerated for up to 2 days, but the pastry will be at its crispiest within the first 24 hours.

Storage: Refrigerate leftover squares in an airtight container for up to 3 days, but the puff pastry will soften a bit each day. Eat chilled, or let sit at room temperature for about 15 minutes before serving so the filling softens slightly.
SERVES:  9 to 12  MAKES:  9 to 12  



Ali Domrongchai Mar 17, 2026

These delightful bars have everything you love about cannoli, but are much easier to make. Flaky store-bought puff pastry stands in for the shells (no deep-frying here!), which keeps things simple but still gives you gorgeous, flaky layers. 

Perfect for making in advance. The bars can be assembled and chilled in advance, so you’re not scrambling right before serving. They’re ready when you are, which makes them especially handy for parties and gatherings.

If it says “cannoli” on a dessert menu, I’m absolutely making room for it on my plate. Cannoli squares take everything you love about classic cannoli — the creamy ricotta filling, the pops of chocolate, and powdered sugar topping — and turn it into an easy dessert you can slice, stack, and bring to a party. 

Pineapple Cake

For this recipe, instead of frying shells I sandwich a rich cannoli-style cream between two layers of flaky puff pastry, so you still get that crisp, crackly bite without dealing with any hot oil. The result is squares that look like they came straight from a fancy Italian pastry case, but secretly rely on store-bought puff pastry and a simple ricotta filling. The best part? You can assemble this easy dessert ahead of time, which makes it perfect for potlucks, holidays, or “for no-occasion-at-all” baking — and the chill time means the slab slices into tidy little squares that are just as delightful the next day. 

 “I really liked the recipe! I love cannoli, and this felt like such an accessible way to make and eat them. Although there’s a good bit of waiting, it’s a very easy process and the result is so, so delicious. They truly are cannoli in bar form. The puff pastry gives it this incredibly delicate and shatteringly delicious crumb, and the filling is rich, fluffy, and so creamy.” —Ali, February 2026

Key Ingredients in Cannoli Squares

Frozen puff pastry: Your shortcut to flaky, bakery-style layers without making dough from scratch. It bakes up into crisp, delicate sheets that form both the bottom and top crusts of the cannoli squares. For extra-rich flavor and especially light, high-rising layers, choose an all-butter brand — a widely available option is the Dufour Pastry Kitchens Classic Puff Pastry. Other puff pastry options — such as Pepperidge Farm, Jus‑Rol, Great Value, or Mazor’s — can absolutely be used in your baking as well. These alternative brands are often more affordable and more widely available in supermarkets across the U.S., making them a convenient choice if an all‑butter pastry isn’t within your budget or isn’t stocked nearby.

Whole-milk ricotta cheese: The base of the cannoli-style filling. Draining it first gives the cream a richer, thicker texture that holds its shape and doesn’t spill over the edges. Popular brands for whole-milk options include Galbani, Polly-O, and BelGioioso.

Powdered sugar: Adds sweetness to the filling and gives the finished pastry the classic powdered sugar dusting on top.

Mini semi-sweet chocolate chips: Fold into the ricotta filling and sprinkle over the top for little pops of chocolate in every bite.

How to Make Cannoli Squares

Bake the puff pastry layers. Bake two squares of puff pastry in a parchment-lined baking sheet until fully puffed and a deep golden-brown, then let them cool completely.?

Make the cannoli filling. Stir together the drained and slightly whipped ricotta, powdered sugar, vanilla, cinnamon, orange zest, and salt until smooth, then fold in the mini chocolate chips.

Assemble. Spread the ricotta filling over one cooled crust, then place the second crust on top and gently press to form a neat “sandwich.” Chill until the filling is firm and the layers hold together nicely for slicing.

Finish and serve. Dust with powdered sugar, slice into neat squares, and top with more mini chocolate chips.

