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( Apricot Almond Biscott

Dairy Free

READY IN SERVINGS
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120 kcal

Ingredients

I:‘ 1 teaspoon almond extract

I:‘ 0.5 cup roasted almonds chopped

I:‘ 2 teaspoons double-acting baking powder
I:‘ 0.3 cup brown sugar

I:‘ 0.3 cup canola oil

I:‘ 0.3 cup apricots dried

I:‘ 2 large eggs

I:‘ 2 cups well-stirred and aerated flour all-purpose (9.5 0z)
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0.3 cup granulated sugar
0.3 teaspoon salt
0.5 teaspoon vanilla extract

0.3 cup chocolate chips white

Equipment
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baking sheet
baking paper
oven

whisk

mixing bowl
spatula
cutting board

serrated knife

Directions
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Preheat oven to 375 degrees F. Line a large (12x17 inch) rimmed baking sheet with parchment
paper.Chop the apricots into small pieces and set aside.ln a large mixing bowl, vigorously
whisk the eggs until foamy.

Add brown and granulated sugar and whisk for about 30 seconds, then whisk in the oil and
both extracts.

Whisk in the salt and baking powder, making sure they don't clump. With a large spoon or
heavy duty scraper, stir in the flour until a sticky dough forms. Stir in the apricots and
almonds (and white chips, if using).Empty the dough onto the parchment lined baking sheet.
With damp hands, form dough into two 8x3 2 inch rectangles about 2 inch thick. They should
be side-by-side on the baking sheet, but space them about 5 inches apart so they'll have
room to spread.

Bake on center rack for 25 minutes. Cool rectangles on baking sheet on a rack 10 minutes.
Loosen rectangle from baking sheet with a metal spatula and carefully transfer to a cutting
board.Reduce oven heat to 325 degrees F.Slice rectangles with a non-serrated knife spacing
about a half inch between each cut. You should get about 13 pieces per rectangle.Arrange
biscotti, cut side down, on baking sheet and bake 10 minutes on each side, or until pale



golden.

I:‘ Transfer biscotti to rack and cool.

Nutrition Facts
-1 |
I prOTEIN 7.43% [ FAT 40.49% CARBS 52.08%

Properties
Glycemic Index:13.48, Glycemic Load:8.46, Inflammation Score:-2, Nutrition Score:3.2473913054589%

Flavonoids

Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Catechin: 0.04mg, Catechin: 0.04mg,
Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin:
0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin:
0.02mg Eriodictyol: 0.0Img, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01Img Naringenin: 0.01mg,
Naringenin: 0.0Tmg, Naringenin: 0.0Img, Naringenin: 0.01mg Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg,
Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg Kaempferol: 0.01mg, Kaempferol: 0.01Img, Kaempferol: 0.01mg,
Kaempferol: 0.0Img Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 119.68kcal (5.98%), Fat: 5.46g (8.4%), Saturated Fat: 0.9g (5.62%), Carbohydrates: 15.8g (5.27%), Net
Carbohydrates: 15.07g (5.48%), Sugar: 7.74g (8.59%), Cholesterol: 14.79mg (4.93%), Sodium: 63.74mg (2.77%),
Alcohol: 0.08g (100%), Alcohol %: 0.35% (100%), Protein: 2.26g (4.51%), Vitamin E: 1.35mg (8.98%), Manganese:
0.14mg (6.81%), Selenium: 4.74ug (6.78%), Vitamin B2: 0.Img (6.17%), Vitamin B1: 0.08mg (5.63%), Folate: 20.97ug
(5.24%), Phosphorus: 43.34mg (4.33%), Iron: 0.72mg (4.01%), Calcium: 36.99mg (3.7%), Vitamin B3: 0.73mg
(3.67%), Fiber: 0.73g (2.92%), Magnesium: 1.18mg (2.79%), Copper: 0.05mg (2.69%), Vitamin K: 2.35ug (2.24%),
Potassium: 65.9mg (1.88%), Vitamin A: 81.56IU (1.63%), Zinc: 0.23mg (1.52%), Vitamin B5: 0.14mg (1.4%)



