
 
 
 

 
 
 
 

Piada sfogliata (croissant-style piada) 
Mariola’s Italian Kitchen 
 
 
INGREDIENTS 
 
5 cups flour  
2 tablespoons olive oil 
2 heaping tablespoons crisco  
1 teaspoon salt 
2 eggs 
1 cup (plus extra) milk 
 
DIRECTIONS 
Combine all ingredients starting with 1 cup of milk. Gradually add more milk until dough 
comes together - (small amounts at a time) - should NOT be sticky, should be firm but 
soft. Split dough into two balls, wrap in plastic wrap and refrigerate for 90 minutes. 
 
Remove 1 ball. With a rolling pin, roll out dough a little larger than the size of a large 
pizza. With your hand rub a thin layer of Crisco on the entire rolled out dough. 
Starting with the end near you, start rolling the dough into a log. 
Cut 2-inch pieces all the way across the log. Pick up and pinch the ends of dough 
to close the cut edges. Place all the pieces in a large bowl. 
Remove the other ball of dough from the refrigerator and follow the same steps. 
 
Once you’ve rolled out both doughs and formed your balls, place in the bowl, 
refrigerate for another 90 minutes. 
 
Warm a pancake grill/griddle on the stove. 
Allow it to get very hot but keep the heat at medium heat. 
Prepare a bowl with vegetable oil in it. Dip a ball of dough into the oil.  
Roll out until dough is paper thin. Gently pick it up and place on the griddle. 
Cook on both sides until crispy brown. Place on a clean cloth to cool. 
Repeat this process until you’ve rolled out all the balls. 
Allow to cool completely. Eat fresh or place in plastic bags and freeze. 
 
To warm, heat up the pancake griddle and warm both sides. 
This makes an excellent bread for a great sandwich, especially with fresh 
mortadella! Yum! 
Enjoy! 


