Biscotti

Ingredients
e 200g of 00 flour
e 100g of sugar
e 2tspofhoney
e 100g of whole almonds (2 crushed, half whole)
e 6gof baking powder
e 2 medium eggs
e 1/2Zestof anorange
e 1/2Zestofalemon
e Anice pinch of salt

e Atsp of vanilla extract

Method
1. Pre-heat your ovento 170°C (fan oven).

2. Inabowl, add the flour, sugar, almonds, baking powder and a pinch of salt and mix
well.

3. Inthe same bowl, add the rest of the ingredients and mix together to form a dough.

4. Knead inside the bowl until all the ingredients are combined together to form a
smooth, slightly sticky dough.

5. Atthis point, in a tray covered with baking paper, shape your dough into a big
rectangular shape about 22cm long and 9cm wide. Dust your hands with flour if is
too sticky to handle.

6. Cookinthe oven for 20 minutes.

7. Take the dough out of the oven and let it cool down for 15 minutes before cutting it
into equal 1.5cm pieces.

8. Liethem flat on the baking paper and put the biscotti in the oven again for 10
minutes at 160°C.

9. Remove from the oven and rest for 10 minutes.



