BONES OF THE DEAD

My Tuscan Aunt Tona says: Osse de Mort.  Her Sicilian husband, my dear, departed Uncle Eddie, preferred Finocchietti. Italian families celebrate November 2, All Souls’ Day, with these wonderful cookies. Some families also eat these cookies on Holy Saturday, the day before Easter. The cookies keep well, but freeze some to have with your coffee throughout the winter.

INGREDIENTS:

10 cups (1 k) flour

2/3 cups (125 g) sugar

4 ounces (100 g) anise (find in regular spice section; licorice-like)

fennel seeds to taste (Tona suggests 2 teaspoons; Eddie preferred 1 teaspoon)

3 ounces (80 g) rendered lard, or vegetable shortening, if you prefer

A pinch of salt 

A recording of Puccini’s La Boheme, the inspiration for the Broadway hit, Rent. You may substitute another opera, but the composer must be Italian.  Verdi is heavy but will do in a pinch.

PREPARATION:  Approximately 45 minutes,
Press play on your opera recording.

Wash and dry your hands.

Preheat oven to 375 F.

Grease and lightly flour a cookie sheet. Put paper towel under a cookie rack.
Making the dough:

1. Warm the lard to melt it. Set aside, but do not let cool.

2. Make a mound of the flour on a clean and cool work surface. 

3. Add the other dry ingredients, stirring them into the flour.

4. Scoop a crater in the mountain of dry ingredients.
5. Pour the warm lard into the crater, kneading into a firm dough. This will take some time, so be glad you put on La Boheme before you began. 

Forming the cookies:

6. Flour your hands lightly.

7. Roll the dough out into snakes between your palms.

8. Shape them into 

· Figure 8s, or pretzel-shape which are meant to be hands-at-prayer,
· Sticks, or as Eddie does, classic dog-bone shape,
· Circles, or as I call them, sliced snake.

Baking:

9. Put them on a lightly greased, floured cookie sheet, and 

10. Bake them until the tops just begin to turn golden. 

11. Check at 15 minutes. 20 minutes is typical.
12. Remove from the oven, placing on cookie rack to cool.

13. Store in a tightly sealed container when cool.

