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Macadamia, Vanilla and Citrus Biscotti 
 
 

EQUIPMENT 
 

Stand mixer with whisk attachment, chef’s knife, bread knife, baking tray, kitchen scales,  
baking paper, vegetable peeler, rubber spatula, cake or cooling rack 

 
 

INGREDIENTS 
 

2 whole eggs, 220gm caster sugar, ¼ vanilla bean, ½ zest lemon,  
1/8 zest lime, 175gm macadamia nuts, 300gm plain flour (+ extra for dusting),  

3gm baking powder, salt flakes 
 
 

METHOD 
 

Peel the zest of the lemon and lime and finely julienne. Add the zest to the sugar with split and scraped vanilla bean. 
 

Place the sugar, vanilla and zest into the bowl of a stand mixer fitted with a whist attachment, add two whole eggs and a 
pinch of salt. Whisk on high speed for 5 minutes until the mixture is pale, light and fluffy. 

 
Remove the bowl from the mixer and tip in nuts, flour and baking powder. Fold the flour and nuts through with a spatula 

until you have a firm dough. 
 

Remove the dough from the mixer and knead on a lightly floured bench to ensure all the flour has been mixed through the 
dough. 

 
Split the dough into two (2) pieces and roll the dough into two (2) long sausages approx 25cm long and 5cm wide. Place the 

dough onto a baking tray lined with baking paper and rest the dough for 5 minutes. 
 

Once the dough has rested place it in a pre-heated oven combi setting 170˚C for 25 minutes. 
 

Once baked remove the dough from the oven and place it on a cooling rack to cool for 20 minutes 
 

Once cool finely slice the dough into ½ cm diagonal pieces. Place each piece onto baking trays lined with baking paper and 
place into a pre-heated oven combi setting 140˚C for 15-20 minutes turning each biscotti over once. Cook until the biscotti are 

completely dried out. 
 

Once baked cool again on a cake rack and serve with espresso coffee. 
 
 
 

HINTS & TIPS 
 

- Traditional biscotti are made with whole almonds but let your imagination guide you. Try pistachio and chocolate or 
hazelnut and cinnamon. 

 
- Biscotti translates loosely to “twice cooked” 

 
- As a simple dessert for your next dinner party serve biscotti with affogato. Affogato is vanilla ice cream with strong 

espresso coffee poured over the top. 
 
 
 


