	ITALIAN BISCOTTE

     5 cups  flour            2 T     vanilla flavor 

     5 tsp   baking powder    2 cups  chopped almonds,

     6       eggs                     hazelnuts or pecans

   1/2 lbs   butter         1/2 tsp   salt (optional) 

     2 cups  sugar

1. In a bowl, stir together flour, baking powder and salt.

2. Put aside.

3. In a larger bowl, beat butter and sugar together, until soft and smooth.

4. Add, eggs one at a time, then add vanilla.

5. By hand, stir in nuts.

6. Gently stir in flour mixture, until dough is blended.

7. Divided dough into 4 sections.



	8. On a lightly floured surface, roll and stretch each section into 12” x 2” logs or wider as you prefer.

9. Place each log on a lightly greased cookie sheet about 3” apart.  I put 2 logs on a cookie sheet.

10. Bake in 350( oven for 25 to 30 minutes or until logs are a golden color or beginning to crack.

11. Reduce oven temperature to 325(.

12. Cool logs for 15 to 20 minutes, before cutting.

13. With a serrated knife. Cut each log , into ½” pieces, diagonally or straight across.

14. Lay pieces cut side down on cookie sheet.

15. Bake for 10 to 15 minutes, turning once, until crisp and golden brown.

16. Use parchment paper on cookie sheets for this process.  Do not coat with any shortening.

17. Makes 5 or 6 dozen.




