
Tım’s Nana’s 
Now-Famous Biscotti

Delicious almond and anise dipping cookies are a great complement to espresso!



Tım’s Nana’s Now-Famous Biscotti
1 cube Butter
2 C Sugar
4 Eggs
41/2 C Flour
1/2 t Salt
4 t Baking Powder
1 t Vanilla
1/2 bottle of Anise flavoring
11/2 C whole Almonds
2 T Fennel
1 C Craisins (or fresh cranberries)

Instructions
Preheat the oven to 350° F
In an electric mixer or bowl, cream the sugar and butter;
add the eggs one at a time and mix thoroughly;
add the dry ingredients alternately with the anise and vanilla;
add the chopped almonds last.
Mix until the dough is consistent in texture.
The objective is to get a dough consistency that is not too sticky to roll into loaves. Once this consistency is achieved, flour a 
board or countertop liberally, and divide the dough into three equal parts. Roll each part to the length of your cookie sheet – 
less two inches for expansion. Place the three rolled loaves onto cookie sheets, separated by at least two inches. Place in oven 
and cook for 30 minutes at 350° F.
Remove from oven and allow to cool for 5-10 minutes.
Reduce the oven temperature to 200° F.
Slice diagonally into cookies and separate each cookie from the others. Eat the loose ends immediately!
Replace the cookie sheets in the oven and cook an additional hour or until brown.
Allow to cool and enjoy them. They will harden as they cool into the traditional biscotti that we all love.

The fonts used are: headlines – Alix Gothic Condensed from the Shakespeare Press Museum collection, and body – Perpetua, designed by Eric Gill in London between 1925 and 1932.  
My friend Tim Mantoani provided the recipe, given to him by his grandmother, Lorraine. Some embellishment has been made to the recipe. 

Photography and test cookies by Brian P. Lawler, January 2010. Craisins is a registered trademark of Ocean Spray, Inc.


