UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dx3 usnesp GG :8v 8T 20/2T/8T0Z G'T A‘11109s1q A1idyo pue” nu-suid pI$
9¢ :sbuinias
'S)¥9BJ UO |00 “uIng J,uop
Aay1 ains ayew 01 Ajjeaipouad Bupjoayd ‘sanuiw of ayeg 6
"UMOP BpIS 1IN ‘188Ys
314009 U0 3de|d "S32IIS %21y} Ydul-g/T ol sbojingy g
‘'salnuIW Gy axeg "/
‘Apybiis sboj uane)) ‘spuey 1am
UNAM '198YS 81009 8y} uo sboj (noasiq Jabuoj 1o}
19pIm ‘BpIm ,z/T T) Z O wio4 ey ur ybnop spinig 9
‘sanuiw

1700S1g Al1DYUD puy 1NN auld/siIassaq

Desserts/Pine Nut And Cherry Biscotti

..Jen’s used this recipe & had good success with the
hazelnut option..

A: 3egos
1/2t vanilla extract

B: 1t baking soda
1/2t baking powder
3/4C sugar
2C flour, plus up to 1/2C more

C: 1C nuts, pine nuts, hazelnuts or almond
1/2C cherries, pitted, dried, and chopped (optional)

1. Preheat oven to 300 degrees.

2. Line cookie sheet with parchment or wax paper. Spray
with cooking oil.

3. In alarge bowl, beat (A) until frothy.

4. Combine (B) in another bowl. Stir flour mixture into
eggs until dough forms, add more flour if necessary (may
need even 1/2 cup more flour).

5. Stirin (C). Knead gently on floured surface about 2 ) ) )
From the kitchen of David and Jennifer Deaven




