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 Delicious
Biscotti

In this book I
will show you how to make delicious biscotti. Instructions and many
recipes are included in the book.
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Chocolate Chip
And Cranberry Biscotti

 Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

7,5 ml vanilla
extract

25 ml milk

750 ml
flour

11 ml baking
powder

3 ml salt

7,5 ml ground
cinnamon

187 ml mini
chocolate chips

187 ml dried
cranberries

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
vanilla extract and milk.

Beat well.

Add the flour,
baking powder, salt and cinnamon.

Beat well.

Fold in the
chocolate chips and dried cranberries.

[image: tmp_26300e9d0015329be51d01a4b176609a_IHUvcq_html_m45ce6d41.png]

Scoop the
batter into a greased rectangular baking pan or oven dish (see
photograph below).
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Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.
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Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.
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Cut the
biscotti into thin slices (see photograph above).

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet (see photograph
below).
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Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave the biscotti in the oven for about
2 hours (the biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove the
biscotti from the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Pecan Coffee
Biscotti
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Ingredients

12,5 ml coffee
powder

25 ml boiling
water

187 ml
margarine

187 ml soft
brown sugar

187 ml white
sugar

3 eggs

7,5 ml vanilla
extract

750 ml
flour

11 ml baking
powder

3 ml salt

7,5 ml ground
cinnamon

187 ml pecans
(chopped)

Method

Combine the
coffee powder and boiling water together.

Mix well and
set aside to cool completely.

Combine the
margarine brown sugar and white sugar together.

Beat until
smooth and creamy.

Add the eggs,
coffee mixture and vanilla extract.

Beat well.

Add the flour,
baking powder, salt and cinnamon.

Beat well.

Fold in the
pecans.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Almond Marzipan
Biscotti


Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

7,5 ml almond
extract

25 ml milk

750 ml
flour

11 ml baking
powder

3 ml salt

187 ml flaked
almonds

187 ml
marzipan (broken into small pieces)

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and almond extract.

Beat well.

Add the flour,
baking powder and salt.

Beat well.

Fold in the
flaked almonds and marzipan pieces.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Cranberry,
Macadamia And White Chocolate Chip Biscotti

 Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

7,5 ml vanilla
extract

25 ml milk

750 ml
flour

11 ml baking
powder

3 ml salt

125 ml
macadamia nuts (chopped)

125 ml dried
cranberries

125 ml mini
white chocolate chips

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and vanilla extract.

Beat well.

Add the flour,
baking powder and salt.

Beat well.

Fold in the
macadamia nuts (chopped), dried cranberries and white chocolate
chips.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Double Chocolate
Cranberry Biscotti

 Ingredients

187 ml
margarine

187 ml soft
brown sugar

187 ml white
sugar

3 eggs

7,5 ml vanilla
extract

50 ml milk

750 ml
flour

50 ml cocoa
powder

11 ml baking
powder

3 ml salt

187 ml mini
chocolate chips

187 ml dried
cranberries

Method

Combine the
margarine brown sugar and white sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and vanilla extract.

Beat well.

Add the flour,
cocoa powder, baking powder and salt.

Beat well.

Fold in the
chocolate chips and dried cranberries.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Almond Rose
Biscotti


Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

7,5 ml
rosewater

25 ml milk

750 ml
flour

11 ml baking
powder

3 ml salt

250 ml flaked
almonds

62,5 ml dried
rose petals

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and rosewater.

Beat well.

Add the flour,
baking powder and salt.

Beat well.

Fold in the
flaked almonds and rose petals.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Chocolate
Peppermint Biscotti


Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

5 ml
peppermint extract

50 ml milk

750 ml
flour

50 ml cocoa
powder

11 ml baking
powder

3 ml salt

187 ml
peppermint candy melts or peppermint flavored chocolate chips

187 ml mini
chocolate chips

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and peppermint extract.

Beat well.

Add the flour,
cocoa powder, baking powder and salt.

Beat well.

Fold in the
peppermint flavored
chocolate chips or peppermint candy melts and the mini chocolate
chips.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Chocolate Peanut
Butter Biscotti

 Ingredients

87 ml peanut
butter

100 ml
margarine

375 ml
sugar

3 eggs

5 ml vanilla
extract

25 ml milk

750 ml
flour

11 ml baking
powder

3 ml salt

187 ml mini
chocolate chips

187 ml peanut
butter chips

Method

Combine the
peanut butter, margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and vanilla extract.

Beat well.

Add the flour,
baking powder and salt.

Beat well.

Fold in the
mini chocolate chips and peanut butter chips.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Chocolate Orange
Biscotti


Ingredients

187 ml
margarine

375 ml
sugar

3 eggs

7,5 ml orange
extract

50 ml milk

750 ml
flour

50 ml cocoa
powder

11 ml baking
powder

3 ml salt

187 ml candied
orange slices (cut into small pieces)

187 ml mini
chocolate chips

Method

Combine the
margarine and sugar together.

Beat until
smooth and creamy.

Add the eggs,
milk and orange extract.

Beat well.

Add the flour,
cocoa powder, baking powder and salt.

Beat well.

Fold in the
candied orange pieces and chocolate chips.

Scoop the
batter into a greased rectangular baking pan or oven dish.

Bake at 180
degrees C for 25 minutes.

Remove the
biscotti from the oven.

Leave the
biscotti in the pan to cool for at least 15 to 20 minutes. Do not
attempt to take it out of the baking pan or dish.

Cut the
biscotti into thin slices.

Remove the
biscotti pieces from the baking pan and place them onto a grid or
wire rack that has been placed onto a baking sheet.

Heat the oven
to 70 degrees C.

Return the
baking sheet to the oven – leave in the oven for about 2 hours (the
biscotti needs to be dried out).

Turn the
biscotti onto the other side ½ way through the drying process.

Remove from
the oven once the biscotti has dried out.

Cool the
biscotti on a wire rack.

Store the
biscotti in an airtight container.

Fruity Nut
Biscotti


Ingredients

187 ml
margarine

187 ml soft
brown sugar

187 ml white
sugar

3 eggs

7,5 ml vanilla
extract
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