
 

 

Golden Biscotti with Fennel and Curry Sugar 
By Leah Holzel 

Makes about 3 dozen 

The food-frenzied holiday entertaining season and its social celebrations can be a daunting time for 
people navigating anosmia. This Golden Biscotti recipe was designed for those of you at loss to fall 
back on cherished holiday traditions, or not quite sure how to forge new ones—to embolden you, and 
support your effort to be confident cooks, bakers, hosts, and eaters. 

Ingredients:  

 1½ cups (6.5 oz) all-purpose flour, sifted 
 ½ cup stone-ground cornmeal 
 ¾ cup sugar 
 1 tablespoon + 1 teaspoon hot curry powder 
 1 tablespoon fennel seed, coarsely chopped 
 1 teaspoon baking soda 
 ¼ teaspoon salt 
 2 large eggs 
 Grated zest of one lemon (about 1 tablespoon) 
 1¼ teaspoons almond extract 
 4 tablespoons melted butter, cooled 

Directions:  

1. Preheat the oven to 325°F. Line a baking sheet with parchment paper. 
2. In a large bowl, whisk together the flour, cornmeal, sugar, curry powder, chopped fennel seed, 

baking soda, and salt. 
3. In a separate bowl, beat the eggs. Stir in the lemon zest and almond extract. Make a well in the 

center of the flour mixture and pour in the egg mixture. Add the butter and, using a rubber 
spatula, briskly fold the flour mixture toward the liquid, mixing until the dough is wet and 
crumbly. 

4. Turn the dough out onto a lightly floured surface and knead briefly until smooth. Divide the 
dough in two, and roll each portion into a log about 12-inches long. Transfer to the baking 
sheet. 

5. Bake for 20 minutes. Remove from oven and cool for 20 minutes more. Reduce the heat to 
275°F. 

6. Transfer the logs to a cutting board, and, using a serrated knife, slice diagonally about ½-inch 
thick. Arrange the biscotti on the baking sheet, cut side down. 

7. Bake, turning over once, for 10 minutes. 
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