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[3.32

nis Bredele
(aniseed-flavoured petits-fours)

Preparation : 30 minutes
Weight after cooking : 1000 g

600 g of flour

500 g of caster sugar

6 eggs

3 packets of vanilla-flavoured sugar
30 g of aniseed grains

Preparation :
Beat the eggs with the caster sugar and the

vanilla-flavoured ~ sugar ~ for  about
20 minutes, until you obtain a frothy mixture
that forms a ribbon off the fork. Incorporate
the aniseed and the sieved flour and mix
carefully. Pipe through a forcing bag with an
8 mm mouth onto a floured, buttered baking
tray to form small domes of 2 cms diameter.
Leave overnight to dry out at about room
temperature.

Bake the next day in a hot oven, thermostat
6 or about 160°C (thermostat 7 - 180° for a
fan oven) for 10 minutes.

Christmas in Alsace [CBEINTWAT7 X7 LTI
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