
 

Fresh from the garden: seasonal herbs (basil, parsley, rosemary, sage, thyme)  

 

These grissini letters are meant to be free-form and look a little rustic. Children might like to make them in 

the shape of the first letter of their name. Fresh herbs, seeds and spices can be added to the dough to enhance 

flavour and add interest. 

NOTE: In this recipe, the dough is set aside to sit until it has doubled in size. This process, called ‘proving’, 

produces a light finish, and improves its texture. 
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 My Food Identity 

Alphabet Grissini continued 
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