BISCOTTI 

YOU WILL NEED: 

2-1/4 CUPS FLOUR

2 CUPS SUGAR 

2 TSP BAKING POWDER 

2 MEDIUM EGGS 

¼ CUP WATER 

1/3 CUP VEGETABLE OIL 

¼ TSP CINNAMON

½ TSP CLOVES

8 OUNCES SLIVERED ALMONDS 

OR YOU CAN SUBSTITUE 1 TSP ANISE FOR THE CINNAMON AND CLOVES

DIRECTIONS:
PREHEAT OVEN TO 350 DEGREES

MIX EGGS, WATER AND OIL IN A SMALL BOWL.  MIX DRY INGREDIENTS IN A SEPARATE LARGE BOWL.  ADD WET MIXTURE TO DRY MIXTURE AND MIX WELL.  SPLIT INTO TWO PARTS AND ROLL INTO LOGS.  PRESS DOWN ON LOGS TO FLATTEN SOMEWHAT.  COAT WITH AN EGG WASH.  BAKE FOR 30 MINUTES.  COOL ON RACK FOR 15 MINUTES.  CUT LOGS LENGTHWISE THEN INTO ½ INCH SLICES.  

THIS RECIPE IS FROM LISTENER LISA SCHMIDT.  

THIS IS NOT A HARD BISCOTTI.  

I DRIZZLED EACH BISCOTTI WITH A LITTLE FROSTING.   I HEATED SOME CANNED VANILLA FROSTING IN THE MICROWAVE, DRIZZLED JUST ONE SIDE OF THE BISCOTTI, THEN POPPED THEM IN THE FREEZER TO HARDEN THE FROSTING AGAIN.   10 MINUTES TOPS. 
NEXT WEEK:  TACO SALAD

