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For the crumble topping :

For the fruit :

- 200g of flour

- 8 apples

- 100g of demerara sugar

- 4 large quinces

- 100g of Petits Anis®

- 40g of demerara sugar

- 120g of salted butter at room temperature

- 20g butter
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Assembly

- Pre-heat the oven to 180°C/gas mark

Prepare the fruit

6.

- Peel the apples and quinces, and cut

- Sprinkle the crumble topping over the

into large pieces.

fruit preparation, but do not tamp

- Melt the butter with the demerara sug-

down.

ar in a pan. Once melted, add the fruit
and leave to caramelise.

- Bake for around 20 minutes, until the
top turns golden brown. Keep an eye

- When the fruit is cooked, divide into

on it, to ensure that it does not colour

glasses or ramekins.

too fast.

Make the crumble topping

- Serve warm, but not too hot.

- Finely crush the Petits Anis® in a mortar
and pestle (or in a food processor) and
incorporate the sugar and the flour.
- Add the butter and mix with your fingertips to make a sandy consistency.

It’s the finesse and subtlety
of the aniseed at the heart
of the Petits Anis® which
will really lift the caramelised fruit flavour.

The chef used apple and quince for this one, but apples would work just
as well with blackcurrant, redcurrant, pears and much more - why not
discover different combinations for yourself?

Recipe developed by Dominique
Fieux,
chef and caterer,
in Nuits-Saint-Georges.

Anis de l’Abbaye de Flavigny®
21150 Flavigny-sur-Ozerain - Tél. 03 80 96 20 88
www.anisdeflavigny.com

