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( Red Velvet Biscotti )

Dairy Free Popular

CALORIES

©

READY IN SERVINGS

©

26 137 kcal

DESSERT

Ingredients

I:‘ 1 cup chocolate chips etc white

I:‘ 2 large eggs
I:‘ 0.3 cup flour all-purpose
I:‘ 18.3 oz velvet cake mix red

I:‘ 1 tablespoon vegetable oil

Equipment
I:‘ baking sheet

I:‘ oven
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I:‘ mixing bowl
I:‘ cutting board

I:‘ serrated knife

Directions

I:‘ Preheat oven to 350°F.In a large mixing bowl, mix together the cake mix, flour, oil, and eggs.
The batter will be very thick, so you may need to use either the paddle attachment or your
hands to get it to come together. Stir in the chips and nuts. Shape the dough into a rectangle
about 15x4 inches on an ungreased baking sheet. If you've used the white chips, make sure
they're all nestled in the dough and not sticking out on top, otherwise they may turn brown.

Bake the rectangle for about 22 minutes.

Remove from the oven and let it cool for half an hour.
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Transfer the rectangle to a cutting board and using a serrated knife, make diagonal cuts down
the rectangle, spacing about 2 to % inch between each cut. Stand the cut pieces up on the
baking sheet and bake at 350 for about 12 minutes. Check to see how hard the edges have
become. If they don’t seem quite crisp enough and the centers are still soft, turn off the oven
and let the biscotti sit in the warm oven for about 10 minutes.

I:‘ Remove from oven and let cool completely.

Nutrition Facts
]

PROTEIN 6.12% [ FAT 39.17% CARBS 54.71%

Properties
Glycemic Index:5.58, Glycemic Load:3.52, Inflammation Score:-1, Nutrition Score:2.7730434695664%

Nutrients (% of daily need)

Calories: 136.98kcal (6.85%), Fat: 6.23g (9.58%), Saturated Fat: 2.19g (13.72%), Carbohydrates: 19.57g (6.52%), Net
Carbohydrates: 19.05g (6.93%), Sugar: 11.72g (13.03%), Cholesterol: 15.76mg (5.25%), Sodium: 175.88mg (7.65%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.19g (4.38%), Phosphorus: 74.83mg (7.48%), Selenium: 4.37ug
(6.24%), Iron: 1.04mg (5.75%), Calcium: 45.96mg (4.6%), Copper: 0.09mg (4.41%), Vitamin B2: 0.07mg (4.4%),
Folate: 16.83ug (4.21%), Vitamin B1: 0.05mg (3.28%), Magnesium: 10.91mg (2.73%), Manganese: 0.05mg (2.71%),
Potassium: 92.06mg (2.63%), Vitamin E: 0.37mg (2.47%), Vitamin K: 2.36ug (2.25%), Vitamin B3: 0.44mg (2.22%),
Fiber: 0.52g (2.1%), Zinc: 0.27mg (1.79%), Vitamin B5: 0.13mg (1.33%), Vitamin B12: 0.07ug (1.22%)



