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Better Than Almond Biscotti
 125g  slivered almonds
 350g  all-purpose flour
 190g  white sugar
 1  teaspoon baking powder
  Pinch of salt
 2  eggs, room temperature, plus egg yolk for glazing
 1  ounce Vin Santo*
 1  tablespoon honey, warm
 1  teaspoon vanilla extract
 1  teaspoon almond extract 

*Vin Santo is a Tuscan dessert wine — ancient, amber-hued, and 
deeply aromatic. Think aging casks in your great-grandfather’s 
attic. It’s hard to find here, so you could probably substitute 
another aromatic dessert wine, possibly even spiced rum! Why 
not? Give it a go.

Preheat oven to 350°.

Spread almonds on baking sheet and put in oven while it 
preheats to toast the nuts (5-10 minutes). They should turn a 
pretty brown hue.

Mix dry ingredients in a bowl

Crack in the 2 eggs and add in the other liquid ingredients. 
Slowly mix with fork until dough starts to come together. 
Add in the almonds and then mix the mixture with your hands 
until it’s combined. It will feel a little short, not sticky, and 
should hold together. Divide dough in half and form into two 
long longs, approximately 2 inches wide and 1 inch tall.

Lay across lined baking sheet at least 3 inches apart. Glaze 
logs with extra egg yolk for that beautiful shine. Bake 20-25 
minutes at 350 degrees.

They should be a golden-brown color, not doughy inside, but 
still soft when you take them out. Then lower the oven to 

275°. When just cool enough to handle, using a sharp knife, 
cut logs at angle into about ½-inch slices. 

Arrange the cookies side up on the baking sheet, and bake at 
275° for 15-20 minutes. They shouldn’t color more, but they 
should dry out. However! Do not let them get hard. They 
should have a little bit of give when you touch them.

Remove and let cool (or eat them hot!). They should harden 
up more while cooling, but they shouldn’t be teeth-breaking 
hard. They should have an easy bite but still hold together 
easily when you dunk them into your coffee.

Store in airtight container — if they last that long.
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