Anise Myrtle Crostoli

Bold Type indicates Tuckeroo Product, Purchase online today:

www.andrewfielke.com

	5g ground anise myrtle

20g sugar

2 eggs

16g melted butter
	Whisk these ingredients together until smooth


	100g milk

15g Sambuca

12g lemon juice


	Whisk these ingredients into the mixture


	1 pinch salt

15g baking powder

300g flour

Deep frying oil


	Sieve these together, and mix gently into the liquids to form a smooth dough. Roll out with a pasta machine to about 3-4 mm thick. Cut into strips and freeze (layered with plastic wrap).

Heat oil to 180degC and fry the pastry strips (as needed for a dessert garnish) until golden brown & crisp. 


	To dust

1 cup icing sugar

1 tsp Cinnamon ground

1 tsp Anise myrtle ground
	Sieve together. Dust over drained crostoli.
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