
Ingredients:

•	 12 eggs
•	 3 cups sugar
•	 3 cups olive oil
•	 the rind of one large lemon
•	 2 tablespoons of ground cinnamon
•	 1 teaspoon ground cloves
•	 self raising flour as required

Durci di Casa 
Home Style Biscuits

Method:
1.	 In a large bowl of an electric mixer beat the eggs with the sugar, the lemon rind, cinnamon and cloves until 

light in colour. The sugar must be all dissolved. 

2.	 Stir in the sifted flour slowly and mix with a wooden spoon or manually. Take care not to add too much 

flour. Excess flour will make the dough very hard. 

3.	 When the dough is ready it will come away from the side of the bowl. To test, take a tablespoon of the 

dough and if it resembles a soft doughnut batter then the dough is ready. 

4.	 In a flat tray stir together one cup of caster sugar and 1 ½ cups sifted self raising flour and mix to combine. 

5.	 Take tablespoons of the mixture and gently toss through the sugar mixture to coat. 

6.	 Lay the Durci on the baking tray 50 mm apart so they have room to spread. 

7.	 Bake in a pre-heated oven at 180C for about 20 minutes or until golden and cooked through. Do not over 

bake or the Durci will become crunchy. 

8.	 Cool on a wire rack. 

This recipe is taken from the cooking book “Dolci di Casa Nostra” by Giulia Biviano 
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