Keto Macadamia Biscotti
Active Time: 25 minutes | Total Time: 1.5 hours | Serves: 12

Nutrition Information Per Serving
208 calories, 12.85 g carbohydrate, 3.94 g fiber, 2.91 g NET carbs, 5.73 g protein, 19.2 g fat

Ingredients
2/5 Tbsp(s) Wholesome Sweeteners Organic
Zero
1/5 ounce(s) Lily's Dark Chocolate Chips
2 1/2 drop(s) SweetLeaf SteviaClear Liquid Stevia
1/5 cup(s) blanched almond flour
1/5 large(s) eggs
1/3 Tbsp(s) grass-fed butter, melted
1/5 ounce(s) macadamia nuts, dry roasted and
salted
1/10 tsp non-aluminum baking powder
1/10 tsp vanilla extract
1/10 tsp grass-fed gelatin (beef)

Preparation
1. Preheat oven to 325 F. Powder the erythritol and
roughly chop the roasted macadamia nuts.
2. In a medium bowl, combine the almond flour,
baking powder, powdered erythritol, gelatin and
chopped macadamia nuts.
3. In a small bowl, melt the butter. Whisk in the eggs,
stevia&nbsp;and vanilla extract.
4. Add the wet ingredients to the dry to form a
dough.
5. Place a piece of unbleached parchment on a
cookie sheet. Scoop the dough onto the cookie
sheet and form a oblong-shaped log roughly
9&quot; x 5&quot;.
6. Transfer to the oven and bake for 30 minutes or
just until firm and golden.
7. Remove from oven and let cool completely.
8. Using a sharp chef&#39;s knife, slice the biscotti
width-wise at 1&quot; intervals to create 12
cookies that are 5&quot; long by 1&quot; wide. If
the cookie crumbles when you cut it, place in the
freezer to chill and firm up.
9. Place biscotti back on baking sheet and transfer to
oven. Turn heat down to 275 F. Bake for 10
minutes; then flip and bake 10 minutes more or
just until slices are golden.
10. Let cookies cool until crisp.
11. While cookies cool, melt chocolate in a double
boiler. Prepare a baking sheet with parchment.
12. Dip one end of the biscotti into the chocolate to
coat, then place on lined cookie sheet to cool.
13. Chill biscotti to ensure coating is fully cooled.
Store in an airetight container.
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