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Milk Chocolate Biscotti

INGREDIENTS
12 ;:‘IL]pS all-purpose

1 teaspoon baking
powder

174 teaspoon salt

L2 cup chopped
almonds
2 eggs
/2 cup sugar
1 teaspoon vanilla
extract
172 teaspoon almond
extract

1 cup miniature milk
chocolate chips
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® Save the time and
effort of continually
scraping off the

beaters while mixing
by first coating the
beaters lightly with
vegetable oil or
nonstick cooking spray.

Mate Alead
Prepare these Italian-style
confections up to a day
ahead. Store in an airtight

container, when completely

cooled, for 5 days.

’ VARIAT

Lor a change, try
substituting
bazelnuls and
hazelnut extract

Sfor the almonds
and almond extract.

Preheat oven to 350°E

Line 2 baking sheets
with foil; grease (oil. Mix
tlour, baking powder, salt
and almonds in 4@ medium
mixing bowl

Shape dough into

two 12-inch-long logs
on one of the prepared
baking sheets. Bake for
20 minutes; cool slightly.
Cut into 1-inch slices with
a serrated knife,

? Beat eggs and sugar
it in a large bowl with

an electric mixer set at
medium speed until
blended. Add vanilla and
almond extracts. Gradually
beat in flour mixture. Stir
in chocolate chips.

4 Place blqcom cut s1dc
‘Tl down on remaining
baking sheet. Bake for
10 minutes; turn. Bake
until golden brown, about
10 minutes longer. Remove
Lo wire racks to cool.



