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Low Carb Biscotti  
 

Makes:  24 slices 

Ingredients 

2 cups almond flour/Ground Almonds (200 g/ 7.1 oz)  

1/2 cup Xylitol – Ground like caster sugar (80 g/ 2.8 oz) 

1 tsp gluten-free baking powder 

1 tsp xantham gum (Powder that helps texture) 

1/2 tsp of nutmeg 

1 tsp vanilla extract 

1 cup whole almonds, skin on (143 g/ 5 oz) 

1/4 cup butter, melted  

2 large eggs, beaten 

 

Instructions 

Pre-heat oven to 160 °C/ 320 °F.  

Mix dry ingredients: almond flour, Xylitol (grind finely), baking powder, xantham gum, spices and 

whole almonds together in large bowl. Melt butter and add to the beaten eggs and almond essence. 

Mix the wet ingredients into the dry mixture until a dough forms.   

Line a baking tray with baking paper. Form the dough into a low, wide log shape. The dough is a bit 

sticky, so dust your hands with coconut flour to do this comfortably.  

Bake for approx. 45 minutes or until loaf is browned on the outside and firm in the  centre. Remove 

from oven and let cool. 

Once cold, slice the loaf into slices about 5 mm thick.  If your loaf is crumbly or tricky to slice allow it 

to sit out overnight and go slightly stale. This will not affect the finished quality, but will make it 

much easier to slice the loaf. 

Second Bake: Pre-heat oven to 120 °C/ 250 °F. Lay the slices on their side in a flat layer on one or two 

lined baking trays. Toast for 15-20 minutes each side. 

Turn oven off, prop oven door open using a wooden spoon and let biscotti cool in oven until crisp. 

Store in an airtight jar. 

 

Nutrition information: 

Nutritional values (per serving):  
Total carbs: 3.2 g, Fiber: 1.6 g, Net carbs: 1.6 g, 
Protein: 3.6 g,  
Fat: 9.7 g,  

Calories: 108 kcal, 
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