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Citrus Polenta Crunchies

Ingredients

85g polenta

50g s r flour

45g caster sugar

1 egg yolk

Zest 0f 1 orange & 1 lemon
50g melted butter

1 tbsp honey

Icing sugar for dusting

Preheat oven 180 C (fan 160 C)

Makes 12

Line a baking tray.

In a bowl place the polenta, flour & caster sugar and stir. 

Stir the honey into the melted butter.

Add the butter mix, zest & egg yolk to the dry mix and bring together.

Form into balls (mine weighed about 20g each) squeeze the mix slightly so it sticks & stays together.

Place on the tray & bake for about 15 minutes until golden.

Allow to cool completely and dust with icing sugar.

They will last a few days in an airtight container.

