Irene Pardini's Biscotti Regina Sesame
Cookies

Ingredients:

2 cups flour

1 cup butter (room temperature)

% cup of sugar

6 tablespoons of sesame seeds (or more if needed)

1 egg
Pinch of salt

Put the flour, salt, and sugar in a bowl and combine. Add butter and egg and mix until
flour is entirely absorbed. If necessary, add a little warm water. Shape into a ball and let
it rest for at least one hour.

Break off pieces and shape into size of a fat finger. Roll into sesame seeds. Bake at
375° for 20, checking that they do not get too brown.

Makes 20 medium or 40 small cookies. You can also shape them into crescents or
square shapes.



http://www.google.com/imgres?start=93&sa=X&biw=1495&bih=729&tbm=isch&tbnid=kP4OHCwECXW6kM:&imgrefurl=http://www.thefind.com/food/info-italian-biscotti-cookies&docid=aSqau19N6PhFJM&imgurl=http://i.tfcdn.com/img2/HXUJNlIAY9Jx4-FKy89PiU_MS4kvz8xLZcgoKSmw0tfPzE030EstKa4sLkksyUzWS87P1TcwMNA30DczM7MwNTbSz8yJNzU3qPDTM7I0tzAyMzYw0ssqSAcA/fvUG-v8A.B&w=250&h=250&ei=OvEHU9yuNMbCoATh44CQAg&zoom=1&ved=0CBgQhBwwBThk&iact=rc&dur=909&page=5&ndsp=25

