
ln the mix

'Ilese hard biscuits have become popular-in
the past few years and are often serv€d in
caf€s with coffee. ilcy oiiginated il1

Tuscanv, Ital,v. and the naire 'biscotti'
actually mears'twicecookecl'.

Tradilional biscotti ale made using both
ground zurd whole almonds. Becausc they
are 1urd, they make a perfect dunking
bi-uuit. Thel look v.ry ar'alLi\-'n lJrg-
glass jars and drey store rvell for a long time
as long as dle container is airtight.

Several ingredients can be added to a
basic recipe, inclltding Duts, dlied fuits or
olherflavoudngs such as c-hocolate, orarge
zest, lemon zest and spices such as

cinnamon, nutmeg and ginger

Spiced Orange Fruit and Nut Biscotta
These biscolti are quite sofi to handle and

contain a high proponion of baking powder,
which makes them very light. They contain

apricots, but this can be chanqed for otherfruit

- for example dried cranberries at Christmas.

lngredienls

Pinch of salt

A"kilg p.oy!-:, l5g
Ground cinnamon tOs

sugar

t l5s

Melhod
1. Place the almonds and pistachio nuts on a
baking sheet and toast for 7-8 minutes or
until pale brown. Cooland lhen chop roughly

2. Melt the butter and allow to cool.

3. SiJt the {lour with the salt, baking powder
and cinnamon,

4. Beai the eggs then slir in the butter, sugar,
orange zest and vanilla. Stir this into ihe flour

A5g mixture and add the nuts and apricots. The
mixture will be qulte soft. Use exka flour to

9qOS bring together iftoo soft.
5, Shape roughly into tvro logs on a baking
sheet lined with parchment, leaving room for
them to rise. Bake in a 18O'C oven for 30
minutes or untilthey feelfirm to ihe touch.
They will be golden brown. Allow to cool.
Lowerthe oven to 140 C.
6, Slice the logs on a 45' diagonal into
l cm-thick slices, usinq a serrated knife. Place
on two baking sheets and return to the oven
for 1 5 minuies. Tum over and bake on ihe
other side {or a further 15 minutes or until

they have dried oui and are golden brown.
Z Cool and store in an airtight container

Following the ariicle in 16 July BB, on organic
certification. you either are bakinq orqanic or
you are not. lt s ioo easy to make the

staierneni, 'we are organic I bLrt a loi less easy
io produce the tedious paperwork, follow the
skict procedures and have the discipline
required to be certified organic

We staded in 2001 with ihe Soi
Association, which we found hopelessly
bureaucralic - ai east in those days. So we
switched to the Organic Food Federation and
have not looked back. We think the Soil
Asso( ialion s percenLdgp o' lu'nover fee is

anachronistic. We just wanl them io certtfy
our product. We be leve it's tantamount to
the school that gave me my pasiry chef
diploma then demanding a percentage oJ my
future earnings.

Yes. il ;. a lol ol wo.k ro oe cerlified organ r.
Yes, it is time consuming, but that is simply
necessary in order to gjve the consurner the
aLrdited knowledge that there are no nasty
pesticrde residues, GM ingredients or dodgy
chemicals in our products. We wou d not like

organic standards diluted. For us it is worth it,

as we believe in the benefits of organics. lf you

don t hdve lhat be iel. ard ".e t-inlirg of doi-g
itjust as a markeiing gimrnick, forget about ii

you'll lose the wil to live halir,r'ay through.

Lise Madsen, MD and founder,
Honeyroge Bakery

Bakers across the
country took part in ihe
Lammas Day celebrations
from 3l July lo 1 August,

baking special loaves

to mark the festival of the
wheat harvest.

The pictured Lammas
Loaves whose name

derives frorn the Old
Eng ish for loaf mass,
'h afmaesse' were
baked by head baker
Anna Griffiths and baker
Katie Bruce at Ludlow
Food Cenhe, a member
of The Real Bread
Campaign.

Their 'Tomato and

BasilScrumble' Lammas
Loaf was named as such,

because the ingredients
are'scrumbled' together
and baked without a tln.

Lammas has dispuied
orig ns in pagan and

Christian {estivals and the
loaves would originally

have been made wiih
the first grain of the
new harvest.

Grated zest of 1

Vanilla essence
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