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DESSERT

Ingredients
2 large eggs plus egg yolks

2.5 cups flour  all-purpose 

0.5 cup granulated sugar

1 teaspoon ground cinnamon

0.5 teaspoon ground nutmeg

0.5 cup butter  unsalted room temperature 

Equipment
baking sheet

READY IN
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25 min.

SERVINGS
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25

CALORIES
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98 kcal

What She AteImage not found or type unknown

https://whatsheate.com


oven

mixing bowl

wooden spoon

stand mixer

serrated knife

Directions
Preheat the oven to 350 degrees F.

In a large mixing bowl or the bowl of an electric stand mixer fitted with a paddle attachment,

sift together all but 1 tablespoon of the flour, the sugar, and spices.

Add all but 1 tablespoon of the butter, the 2 eggs, and the egg yolks. Beat or mix with a

wooden spoon until well combined and fluffy. Cover the mixing bowl with a damp towel and

leave to rest in a cool place for 6 hours.

Use the remaining butter and flour to lightly butter and flour a cookie sheet. Form the dough

into rolls with hands.

Place in the oven and bake for 10 minutes.

Remove from the oven and let cool until the logs are just cool enough to safely handle. Using a

serrated knife, carefully cut the cookie logs on the bias, into slices that are about 1/2-inch

thick.

Let cool to room temperature, each biscotti lying flat on its side, before serving. If you desire

harder biscotti, lower the oven to 250 degrees F, lay the resulting slices flat on the cookie

sheet and return to the oven for 5 more minutes to dry the biscotti on all sides.

Nutrition Facts

 PROTEIN 6.31%
  FAT 38.24%

  CARBS 55.45%

Properties
Glycemic Index:6, Glycemic Load:9.69, Inflammation Score:-1, Nutrition Score:2.2226086949687%

Nutrients (% of daily need)
Calories: 98.15kcal (4.91%), Fat: 4.19g (6.44%), Saturated Fat: 2.48g (15.51%), Carbohydrates: 13.66g (4.55%), Net

Carbohydrates: 13.26g (4.82%), Sugar: 4.04g (4.49%), Cholesterol: 24.45mg (8.15%), Sodium: 1.46mg (0.06%),



Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.55g (3.11%), Selenium: 5.08µg (7.26%), Vitamin B1: 0.1mg

(6.72%), Folate: 25µg (6.25%), Manganese: 0.1mg (5.05%), Vitamin B2: 0.07mg (4.2%), Vitamin B3: 0.74mg (3.71%),

Iron: 0.63mg (3.52%), Vitamin A: 133.3IU (2.67%), Phosphorus: 20.11mg (2.01%), Fiber: 0.4g (1.59%), Copper: 0.02mg

(1.04%), Vitamin B5: 0.1mg (1.01%)


