
Honey-Almond-Date Biscotti 
 
Yield: 20-24 Biscotti 
Prep Time: 20 minutes 
Cook Time: 45-50 minutes 
Price: $7.45-10.45 

 34 to 48 cents per Biscotti 
(depending on if you add white  
chocolate or not)  

 
 
INGREDIENTS 
2 cups all-purpose flour 
1 ½ tsp baking powder 
¼ tsp fine salt 
½ cup (1 stick) unsalted butter, at room temperature 
½ cup sugar 
2 TBSP honey 
1 TBSP lemon juice 
1 tsp lemon zest 
1 tsp vanilla extract 
2 eggs, at room temperature 
¾ cup almonds, coarsley chopped 
2/3 cup dates, pitted and chopped 
12-18oz white chocolate chips (optional) 
 
 
DIRECTIONS 
Pre-heat your oven to 350°F.  
 
Sift together the flour, baking powder, and salt. Set aside. 
 
Cream together the butter and sugar for about 3 minutes until light and fluffy. Add in the  
honey, lemon juice and zest, and vanilla. Beat until well combined. Add one egg at a time,  
beating thoroughly after adding each one.  
 
Add in the flour mixture slowly (or in batches) and beat until just combined.  
DO NOT OVERMIX! Stir in the almonds and dates. 
 
Form the dough into a 14-inch by 4-inch log on a baking sheet lined with parchment paper.  
Bake 30-35 minutes until the log is lightly golden. Cool on the pan for 45 minutes.  
 
Place the log on a cutting board. Slice the log on the diagonal into ½” to ¾” pieces. Try to  
keep them all about the same width but don’t worry if they’re not perfect! You should get  
about 20 biscotti. Place them cut-side-down on the baking sheet and bake another 15 minutes 
or so until they are lightly golden brown. Transfer them to a wire rack to cool completely.  
Transfer them to an airtight container and you’re done!  



To add some SWEETNESS: 
If you want to make this a sweeter biscotti for dessert you can dip each biscotti in melted 
white chocolate:   
 
Place the chips in a medium bowl placed over a pan of simmering water. Make sure the 
bottom of the bowl does NOT touch the water. Stir until the chocolate smooth and completely 
melted. Transfer the chocolate to a small bowl so you can dip the biscotti about half way into 
the chocolate.  
 
When the biscotti are COMPLETELY cooled, dip each one about half-way into the choclate 
and transfer it to a wire rack set over a baking sheet lined with foil or parchment paper. Allow 
the chocolate to harden completley and then transfer the biscotti to an airtight container.  
 
(The amount of chocolate you need depends on if you’re dipping all the biscotti or only some 
of the them! 12-oz would be enough if you’re just doing a drizzle over each of the biscotti. If 
you’re dipping them all you will probably need 18-oz to have enough!) 


