Tozzetti
5 lg or 4 jumbo eggs

½ stick butter, melted

1 t almond extract

1 t vanilla extract

500 g flour

1T baking powder

200 g sugar

100 g raisins or other fruit

100 g pine nuts, almonds or hazelnuts

Mix the wet ingredients, then mix in flour, 
baking powder and sugar to make a dough, 

Add fruit and nuts

Shape into 4 small loaves

Bake at 350 for 20 to 25 minutes until firm to the touch.  

Let cool 10 min, then slice into small biscotti

Bake at 300 for 15 to 20 min to crispen.
They can last for days but do not put them in a plastic bag.

