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READY IN SERVINGS
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95 min. 20

CANTIPASTI) (STARTER) CSNACK) CAPPETIZER)

202 kcal

Ingredients

I:‘ 0.3 teaspoon almond extract pure

I:‘ 0.5 teaspoon double-acting baking powder
I:‘ 0.5 teaspoon baking soda

I:‘ 0.3 cup blanched almonds and whole toasted
I:‘ 20 servings candy corn for decorating

I:‘ 2 eggs

I:‘ 2 cups flour all-purpose sifted

I:‘ 2 tablespoons orange juice concentrate thawed
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|:| 2 teaspoons orange zest freshly grated
|:| 0.3 teaspoon salt

|:| 1 cup sugar

|:| 1 teaspoon vanilla extract pure

|:| 12 ounces chocolate white melted

Equipment
food processor
bowl

frying pan
baking paper
oven

whisk

double boiler

cutting board
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serrated knife

Directions

|:| Preheat the oven to 375 degrees F. Butter a large sheet pan.
|:| Into a large bowl, sift together the sifted flour, sugar, baking powder, soda, and salt.
|:| Transfer 1/2 cup of the mixture to a food processor.

|:| Add 1/3 cup of the toasted almonds to the food processor and pulse until fine and powdery,
about 45 seconds. Return this mixture to the dry ingredients, stir in the whole almonds, and

mix.

|:| In a small bowl, whisk the eggs, Grand Marnier, zest, vanilla, and almond extract. Stir into the
dry ingredients. The dough may seem dry, but it will moisten as you mix.

|:| Mix until smooth. Turn the dough out onto a lightly floured work surface and knead it a few
times just to bring the dough together. Divide into 2 equal pieces. Wet your hands and use
them to shape each piece of dough into a flattened log about 8 inches long by 3 inches wide
and 1inch high.
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Transfer the logs to the prepared pan, leaving at least 3 inches between the logs (they will
spread during baking).

Bake until light golden brown, 25 to 30 minutes, rotating the pan after 15 minutes to ensure
even baking.

Let cool 15 minutes on the pan. Reduce the oven temperature to 300 degrees F. Carefully
transfer the logs to a cutting board. Wipe off the pan and butter it again.

Using a serrated knife, cut the logs into 1/2-inch-thick slices, discarding or snacking on the
ends. Arrange the slices on the sheet pan cut-side up.

Bake until toasted, 20 to 25 minutes. Turn the oven off, prop the oven door open, and let cool
completely in the oven.

Meanwhile, in the top of a double boiler (or in a bowl) set over hot (not boiling or simmering)
water; slowly melt the white chocolate, stirring often.

Line a sheet pan with waxed or parchment paper and transfer the melted white chocolate to
a small bowl. Dip 2 inches of the end of each cookie into the white chocolate and turn
chocolate-side-up so that the chocolate drips unevenly down the cookie. The chocolate-
covered end of the biscotti is its head; the uneven edge is the bottom edge of the ghost's
"sheet.”

Lay them on the waxed paper as they are dipped.

While the chocolate is still warm, decorate the chocolate covered ends with little ghost faces,
using small candies, licorice, candy corn, chocolate chips, raisins, or sprinkles. If necessary,
snip the candies to make them smaller.

Sprinkle orange, yellow, or black sugar on the top edges of the biscotti for hair or all over the
ghost's face.

Let cool on wire racks until set. Store in an airtight container.

Nutrition Facts
]

PROTEIN 6.49% [ FAT 32.54% cARBS 60.97%

Properties
Glycemic Index:15.35, Glycemic Load:20.93, Inflammation Score:-1, Nutrition Score:3.9165217980095%

Nutrients (% of daily need)



Calories: 202.42kcal (10.12%), Fat: 7.42g (11.41%), Saturated Fat: 3.72g (23.24%), Carbohydrates: 31.26g (10.42%),
Net Carbohydrates: 30.65g (11.14%), Sugar: 21.2g (23.56%), Cholesterol: 19.94mg (6.65%), Sodium: 89.46mg
(3.89%), Alcohol: 0.09g (100%), Alcohol %: 0.22% (100%), Protein: 3.33g (6.66%), Selenium: 6.49ug (9.27%),
Vitamin B2: 0.15mg (8.8%), Vitamin B1: 0.12mg (7.93%), Folate: 28.35ug (7.09%), Phosphorus: 65.32mg (6.53%),
Manganese: 0.13mg (6.39%), Calcium: 50.72mg (5.07%), Vitamin E: 0.72mg (4.81%), Vitamin B3: 0.96mg (4.8%),
Iron: 0.79mg (4.38%), Vitamin C: 2.5mg (3.03%), Magnesium: 11.52mg (2.88%), Copper: 0.05mg (2.74%), Potassium:
95mg (2.71%), Fiber: 0.61g (2.46%), Vitamin B5: 0.24mg (2.42%), Zinc: 0.34mg (2.24%), Vitamin B12: 0.13ug (2.24%),
Vitamin K: 1.6ug (1.53%), Vitamin B6: 0.03mg (1.46%)



