@fisher1000’s Biscotti Recipe

Ingredients:

1 ¾ cup of ALL PURPOSE flour

½ teaspoon of baking soda

2 eggs

¾ cup of sugar

1 teaspoon of vanilla

1 cup of  whatever you want to put in it:  chocolate chips, nuts, dried fruit, toffee pieces, a mixture of those…just make sure everything is well chopped up.

1. Preheat oven to 300 degrees.

2. In one bowl, whisk the flour and the baking soda together.

3. In a separate bowl, stir the sugar, eggs, and vanilla together.  Stir until the mixture is uniformly yellow.

4. Pour the egg mixture into the flour with your 1 cup of extra ingredients, and stir until thoroughly mixed, making a very thick, sticky dough. (You may have to use your hands…I’ve broken spoons trying to stir it.)

5. Separate the mixture into two separate loaves.

6. Cover a cookie sheet with parchment paper.

7. Lightly wet your hands, pick up one of the loaves, and form into an eight or ten inch log. 

8. Place on the parchment paper and press down to ½ inch thickness.  (should end up being 3 to 4 inches wide…)

9. Do the same with the other loaf.

10. Place in the oven for 35 minutes until firm, but springy.

11. Cool for 10 minutes, then cut loaf into individual ½ inch slices. (You can do slightly larger if you’d like)

12. Remove parchment paper from cookie sheet, and lay cookies on their sides.

13. Bake for 12 more minutes on one side, then take out, flip, and bake for 12 more minutes on the other side.

14. When done, let them cool completely before storing them. (They’ll keep for several weeks.)  You can also freeze them for a couple of months.
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