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For the brioche dough�:  
- 350g of flour 
- 50g of sugar 
- 170g of melted butter 
- 4 eggs 
- 150 g of Petits Anis® 

- 1 teaspoon of salt 
- 2 tablespoons of water 
- 1 sachet of yeast�  
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For the egg-wash :  
- 1 egg yolk� 
- 20 g of Petits Anis®  

 

Make the dough the day 
before - it makes a difference !� 
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Cuire Bake the brioche at 160°C (gas mark 5) in a fan oven if 
possible, starting from a cold oven. This will give the dough a 

chance to finish rising.   

Recipe developed by Elodie, 
assistant Export Manager and 

blogger. 
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WƌĞƉĂƌĂƟŽŶ 

ϭ͘�The day before�  

- Pour the flour, sugar, salt and yeast into 
a bowl�.  

- Add the melted butter and the eggs, 
and mix well until you have a smooth 
dough�. 

- Finely crush the Petits Anis® using a mor-
tar and pestle. 

- Add the Petits Anis® to the dough and 
mix again�.  

- Leave to rest overnight. 

 

Ϯ͘�The following day  

- Punch down the dough and shape it as 
desired.�  

- Place the dough in a buttered tin.�  

- Leave to rise for 4 hours at room 
temperature, covered by a clean cloth.�  

- Before baking, brush with egg wash and 
sprinkle with more crushed Petits Anis®   

(around 20 g).� 

- Bake for 30 minutes at160°C, from cold.� 

- Leave to cool before removing from the 
tin.� 

With this recipe, you can mix it up with different flavours of Petits Anis®.�  
Why not try it with lemon flavour Petits Anis®? Kids will love it!� 

 
Petits Anis® are available in anise flavour, of course, but also lemon, violet, rose and 

liquorice.  


