
Vegan Monday: Biscotti With Dried Dates, Dried Plums And 
Macadamia Nuts

Ingredients:

Diffculty: Easy
(makes about 12-15 cookies)

1 dl (or 1/3 cup + 4 tsp) oat milk
2.5 dl (or 1 cup + 2 tsp) granulated white sugar
6 dl + 2 tbsp (or 2.5 cups + 2 tbsp) all-purpose four
1 tsp baking powder
zest of 1 lime
35 gr vegan butter
70 gr macadamia nuts, lightly toasted
100 gr dried dates, roughly chopped
100 gr dried plums, roughly chopped

Instructions:

1. Preheat the oven to 180C.

2. In a mixing bowl, put oat milk and sugar and whisk.

3. In the bowl of a food processor, put four, baking powder, lime zest and vegan butter and 
process until butter is well mixed with four.

4. Transfer the four/butter mixture to milk/sugar mixture. Whisk a little frst and when the dough
starts to form, continue putting the dough together by hand (it’s just easier). 

5. Add macadamia nuts, dates and plums and continue to put the dough together by hand.

6. Lightly four your work surface. Put the dough on it and roughly divide in two. Spread a bit of 
four on the surface each piece and shape both in a sausage form and then fatten the top.

7. Put a baking paper on an oven tray and lightly four it. Transfer the dough pieces onto the tray. 
Bake in the oven, in medium rack for 35 minutes (if the surface is too soft when you touch, bake 
for 5 more minutes). Take the baked pieces out of the oven, do NOT turn off your oven and let 
the pieces cool down on the tray for 15 minutes.

8. After 15 minutes, using a bread knife, cut the dough pieces diagonally in about 1 cm pieces 
gently. Transfer the slices onto again an oven tray with a baking paper and bake in medium part of 
the oven for 8 minutes.

9. Take the biscottis out of the oven and turn each slice to the other side. Put in the medium part 
of the oven again and bake for further 8 minutes (if the biscottis still look a bit uncooked, bake for 
2 more minutes - but do NOT over-bake because then they get too hard when they cool 
completely). Let the baked biscottis cool to room temperature before eating / serving. Enjoy with 
fresh tea or coffee!


