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Almond Biscotti
Ingredients
2 cups flour
1 cup sugar
1 tsp. baking soda
Pinch salt

3 large eggs
1 tsp. vanilla
1 tsp. almond extract
2 cups toasted* almonds (You can keep almonds whole or roughly chop them after toasting.)
*Spread almonds in a single layer on a cookie sheet and bake at 350o for approximately 10 minutes until fragrant.

Directions

In a bowl, combine flour, sugar, soda and salt.  In another bowl, whisk together eggs, vanilla and almond extract; stir into dry ingredients.  Add almonds.  Divide dough in thirds or quarters.

On a well-floured surface, shape into logs.  Rub some flour on your hands, so that the dough won’t stick to them.  Transfer logs to a parchment paper-lined or lightly sprayed baking sheet, and bake in a preheated 300o oven for 40 minutes or until firm and lightly browned.  Cool on a rack for at least 5 minutes.  Cut logs on the diagonal into 3/4" slices.  Return slices to baking sheet, leaving space around each slice, and continue baking for 15 minutes or until desired crispness (I bake for 23!).  Cool completely on rack. 
Fran’s Notes
I like my biscotti particularly crunchy, so I bake them well past the recommended time.  You may need to experiment with the baking time in your own oven to get the biscotti to your preferred level of crunchiness.
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