CHOCOLATE BISCOTTI

COOKEES TOOL KL

Cutting Board

Chef’s Knife or Paring Knife
2 Cookie sheets or baking
pans

Medium Saucepan

Wooden Spoon
Measuring cups and spoons
2 Medium sized bowls
Spatula

Adult Supervision

Kauds

Ingredients
2 1/2 cups all-purpose flour* 1 teaspoon vanilla extract
2 cups white sugar 1 teaspoon baking soda
3/4 cup unsweetened cocoa powder 1/2 teaspoon salt
5 eggs 1 cup blanched slivered almonds

Non-stick spray

*Replace % of the all-purpose flour with almond flour (if desired)

Directions
1. Preheat the oven to 350 degrees F (180 degrees C).

2. In a medium sized bowl, combine all the ingredients except the almonds; mix well with a spoon. Stir in the
almonds until well blended; the dough will be thick and sticky. .
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3. Place half of the dough on a 10 x 15 inch rimmed cookie sheet @ANDV’S SAFETY CORNER
that has been coated with nonstick baking spray. Form a m Wh R wa W

slightly rounded 4 x 12 inch loaf that is about 3/4 inch thick. Be careful of
Repeat with the remaining dough on a second cookie sheet the hot oven. 4
and bake for 30 minutes. This can cause

4. Remove from the oven and reduce the temperature to 325 a bad burn
degrees F (170 degrees C). Allow the loaves to cool for 20 to even when the
25 minutes, then cut into 1/2 inch thick slices. oven door is

5. Lay the slices cut side down on the cookie sheets and bake for
15 more minutes.

= Open.

6. Turn the cookies over and bake another 15 minutes or until
very crisp. Allow to cool, then store in an airtight container. Will keep several weeks.

Time: 1 hour 30 minutes
Cooking time: 1 hour
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