Pam Collacott's Biscotti
 (makes about 30 x 1/2 inch pieces)

2 cups
unbleached flour


|-

1/2 cup
walnuts or pecans

|
into medium bowl

1 teas
baking powder


|

1/4 teas
salt




|-

3/4 cup
sugar




|-

2 eggs




|-
into large bowl

1/4 cup
vegetable oil

1 tbls

orange juice

2 teas
grated orange zest

1 1/2 teas
vanilla

2/3 cup
chopped chocolate

|

   (or)

(1/2 white, 1/2 semi-sweet)
|
<-one of

1 cup

dried cranberries


|

1 egg white

some

granulated sugar

· oven: 350 degrees

· put first four ingredients into medium bowl

· beat sugar and eggs in a large bowl 2-3 minutes, until pale and thick

· to large bowl, add oil, juice, zest and vanilla beating until well mixed

· gradually add medium bowl, mixing well on low

· stir in cranberries or chocolate

· turn soft and sticky dough onto floured surface.  Sprinkle more flour and knead.  With floured hands, shape into two 8 x 2 inch logs.

· place 3 inches apart on greased or parchment-covered baking sheet

· flatten tops of logs and brush with egg white.  Sprinkle with sugar

· bake 25-30 minutes or until lightly browned and firm.  Let cool on baking sheet 10 minutes

· reduce oven temp to 300 degrees

· cut logs into 1/2 inch slices.  Lie them down or leave standing up.  Bake 10-15 minutes or until golden.  Remove to rack and let cool completely.

