
 
 
 
 

Periquitos 
INGREDIENTS 

2 eggs 

1 lemon 

1 orange 

1/4 glass of olive oil (6 table spoons) 

icing sugar 

1/4 glass of anisette 

3 table spoons of sugar 

1 pinch of salt 

1/2 kilo of flour with baker powder 

METHOD 

Grate the lemon and the orange skin. 

Squeeze the juice of both fruits. 

Stir the eggs, add the sugar, salt and olive oil. 

Add some flour. 

Add the fruit juice, its grated and some more flour. 

Add the anisette (if you want to). Stir, add the rest of the flour until the dough is firm. It 
shouldn't stick on your fingers.  

When the dough is firm you must work it over a table with some flour so the dough 
doesn't stick on it. 

Cut small pieces of dough and shape it with your fingers. You can make bows, sticks, 
rings... 

 


