
Winter Biscotti with Pine Nuts, Rosemary, Meyer Lemon, Currants

from operagirlcooks.com 

makes about 18 biscotti

1/2 C. pine nuts

1 1/2 C. all-purpose flour
3/4 tsp. baking powder
1 pinch sea salt

4 Tbsp. (55 g.) Earth Balance Buttery Spread OR 4 Tbsp. unsalted butter + 1/4 tsp sea salt
1/2 C. organic cane sugar
1 egg + 1 egg white
1 Tbsp. Meyer lemon juice
2 tsp. Meyer lemon zest
2 tsp. fresh chopped rosemary

1/4 C. dried currants

1. Preheat oven to 325F and line a baking sheet with parchment paper. 

2. Toast the pine nuts in a small (8-inch) skillet over medium-low heat until just beginning to 
brown. Transfer to a plate to cool and set aside. 

3. In a small mixing bowl, combine the flour, baking powder, and sea salt, stirring to mix 
evenly. Set aside. 

4. Put the Whipped Earth Balance or butter in a medium, microwave-safe mixing bowl, then 
microwave for 40 seconds on high, until just melted. 

5. Add the sugar to the bowl with the Earth Balance, and whisk vigorously until slightly 
lightened in color, about 2 minutes. Add the egg and egg white, and whisk for another 2 
minutes. 

6. Using a silicone spoon, stir in the lemon juice, lemon zest, and chopped rosemary. 

7. Add the flour to the bowl with the egg and sugar mixture, stirring just until fully combined. 
Fold in the rosemary, currants, and pine nuts. Dough will be wet and sticky. 

8. Use the silicone spoon to spread the dough into a rectangle on the parchment-lined baking 
sheet. It should be about a 1/2-inch thick, 6 inches wide, and 12 inches in length. 

9. Bake the biscotti for 30 minutes, then remove from oven and let cool on baking pan for 5 
minutes. Transfer the loaf onto a cutting board and use a bread knife to slice it into 3/4-inch 
slices.

10. Place the sliced biscotti back onto cooking sheet. Bake for another 10 minutes, turning 
once during cooking. Transfer to a wire rack to cool. 




