Olida & Almond Matchsticks

Serves 6
Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com
	175g best quality butter puff pastry
water

30g almond flakes

15g raw sugar

1 tsp (3g) Olida (also sold as Forest Berry herb)


	Preheat oven to 170deg C. 

Roll pastry to approx 120mm square. Brush very lightly with water, and sprinkle half the almonds over half the pastry. Mix the sugar with the Olida, and do the same (with half). 

Fold over the pastry to enclose the nuts/spice, and roll lightly to compress. Try to leave the pastry about 5mm thick. Brush again with water, and sprinkle with remaining nuts and spice mix. Again roll lightly to assist the topping to stick.

Freeze the a little pastry to facilitate neat cutting. Using a ruler, cut neat “match sticks” of about 1 cm x 12 cm. Place on baking paper and bake for approx 20 mins, until puffed and light golden brown. Reduce heat to about 100 deg, and allow to cook out to crisp the centre of the pastries.

Cool on a cake rack.


	200ml (1 cup) cream

½ tsp Olida

1 tsp castor sugar

1/2 tsp cinnamon

Icing sugar
	Whip these ingredients together to firm peaks.

Saw the matchsticks in half lengthways with a sharp serrated knife. Pipe whipped cream onto the base and top with the pastry. Dust with icing sugar


[image: image1.jpg]An Andrew Fielke Recipe ©

ot to be printed or reproduced for commercial purposes , Tu ¢ k eroo
without witten permission ]
e — Innovative Native Prodvcts|






