
 
 
Biscoti 
 
 
Ingredients 
 
100 sugar 
100 butter 
250 flour 
1tsp of baking powder  
2 small eggs 
80g sultanas 
1 Tsp of vanilla essence 
 
1 In a large bowl, mix the flour, the baking powder and sugar.  
 
2 Grate the butter and mix with your hands until it becomes crumbly.  
 
3 Add the eggs, the sultanas and the vanilla essence.  
 
4 Work the mix with your hands until it stays in a large ball. If too dry, add a little bit of 
lukewarm water, if too wet, add a bit of flour. 
 
Pre-heat the oven at 160C.  
 
5 In a large tray, spread some baking paper, form little balls with the dough and flatten them 
a little bit on the tray. 
 
Bake for 12 minutes.  
 
 
 


