	EMMA’S BISCOTTES

                1/2 cup     butter or oleo

                  1 cup     sugar

                  3         eggs

                  1 T       vanilla*

                  3 cups    flour

                  1 cup     chopped nuts

                  1 T       anise seeds             

                1/2 tsp     salt

                  3 tsp     baking powder

Preheat oven to 350º.  Cream shortening and sugar.  Add eggs one at a time.  Beat well, add vanilla.  Sift dry ingredients and add to dough.  Stir in nuts.  Turn dough onto lightly floured board and knead until smooth.  Divide dough into 5 equal parts and make rolls / logs and place

	crosswise on cookie sheet.  Slightly flatten on top and bake for 20 – 25 minutes or until slightly brown.  Remove and slice at an angle crosswise 

(1 inch).  Place on side and bake another 10 minutes.

* can vary vanilla with almond.
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