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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Comfort Food
Submitted By:Scott Pearson

Recipe Title:Italian Biscotti
Ingredients:

225g plain flour
90g caster sugar
200g whole un-blanched almonds
a pinch of salt
½ tsp ground cinnamon
½ tsp bicarbonate of soda
2 eggs (beaten)
1 egg white (lightly beaten)

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Pre-heat the oven to 190ºC (375ºF, gas mark 5).

Grease two 7�” x 11�” swiss roll tins, line the bases and the sides with 
greaseproof paper, and grease and flour the paper.

Spread the almonds on an ungreased baking sheet and bake until slightly 
browned (about 15 minutes).

When cool, grind 50g almonds in a food processor or coffee grinder.  
Coarsley chop the remaining almonds into 2 or 3 pieces and set aside.

Sift the flour, bicarbonate of soda, sugar and cinnamon into a large bowl.  
Add the ground almonds and the eggs.  Stir well to form a rough dough.

Transfer to a floured surface and knead until well blended.  Knead in the 
chopped almonds.

Divide the dough into 3 equal parts and roll into logs about 2½ cm in 
diameter.  Place on one of the prepared baking trays, brush with egg white 
and bake for 20 minutes.

Remove from the oven.  Lower the temperature to 140ºC.  Using a very 
sharp knife, cut each log at an angle making 1 cm slices.  Return the slices 
to the baking trays and bake for a further 25 minutes.

Transfer to a wire rack to cool. 

Notes:
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