Choc-almond Biscotti
Ingredients

1 2/3 cups of plain flour
1/3 cup of cocoa

1½ tsp of baking powder

¾ cup of caster sugar

¾ cup almonds (100gm approx.)
3 eggs

2½ tsp of vanilla extract OR 5 tsp of vanilla essence 

What to Do
· preheat oven to 160°C
· place the flour, baking powder, sugar and almonds in a bowl and mix together.  Add the eggs and vanilla and mix well to form a dough.  Divide into two.  

· place the dough on a lightly floured service and knead each piece until smooth.  Shape into logs and flatten slightly. 

· Place the logs onto a baking tray lined with non-stick baking paper, leaving plenty of room for expansion, and bake for 35mins.  Remove from the oven and allow to cool completely. 

· cut the logs into 5mm thick slices and place on a baking tray lined with non-stick baking paper.  Bake for 10-15mins or until the biscotti are crisp.
Serving Tips
Store in an airtight container.  Will keep for 3 weeks.

WARNING : very delicious and addictive.  Try to limit yourself to one batch per fortnight.  Also, be wary of distributing to friends and family as you may become busy filling orders.  DO NOT take to work!  Or if you must, take a padlock and chain for your drawer.
Serves : about 40
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