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Anise Biscotti
Ingredients
Approx. 7 cups flour

6 tsp. (2 tbl.) baking powder

1 1/2 tsp. salt

1 cup (2 sticks butter)

2 cups sugar

Whole bottle (one fluid ounce) of anise extract

6 eggs
Directions

Whisk flour, baking powder, and salt in large bowl and set aside.

Cream butter and sugar until light and fluffy.  Add eggs one at a time.  Add dry ingredients to mixture gradually until dough has a firm consistency and is stiff enough to handle.  If it is not easy to handle, place the dough in the refrigerator to chill for 30 to 60 minutes. 

Prep three (or four depending on what size you have) large cookie sheets with parchment paper.  Divide the dough into six pieces.  Form logs that are approximately 2 1/2" wide by 10" long.  Place two logs on each of the three cookie sheets.  Unless you can fit two sheets on one oven shelf, you will need to bake the biscotti in batches.

Bake at 375o F for 20 minutes.  Set on cookie racks to cool for 10 minutes.  After cooling, cut each strip into 3/4" slices on an angle.

For the second baking, place the cut biscotti bottom side down on cookie sheets without the biscotti touching each other.  Bake at 300o F for approximately 15 to 20 minutes until golden brown.  If you like really crunchy biscotti, bake for another 5 minutes.  Just keep on eye on them so that they don’t darken too much.  You might want to cover them loosely with aluminum foil in that case.
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