Ingredients:

Pasty dough
kg of 00" typo four

156 sorny

150 of

Wt hs o)

Filing:

Thgelpcled and fnly mincod s
00grof

et s of o lermons

Safton (3s preferred)

Preparat
pasty acugh Blend together the flour, sugar, shortering and a ite water unti the dough is solid

Filling: Pour the honey in a pan and bring to a simmer (‘pisiddare). Add the powdered saffron,
inelmon 1, the minced aimands ad coo ogeer uri a e nredient ae wel amaiga
mated. Let the mixiure ool down and then form lady-finger ike forms measuring one

wide and 25 contimetros long

Assembly: Using a pasta-maker, ol out the dough in order 10 0btain very thin and aimost trans-
parent pastry strips. Using a dough cuter, cut out strips measuring 2.5 centimelres wido and
sty onger thn i, ol e doughover e g leavig o o pat bl Ml i
o o g o 8 cesrud o s sk e Ceschunas on 8 ek ered

. Bake I a reealed oven at 190 dgtees for 10,10 16 T unt he swoets are by
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