
 
 
 

w Colleen’s Biscotti Miracle Recipe w  
 

1 box of cake mix (NOT the kind that say "with pudding" or anything like that), any flavor 
1 cup of flour 
1/2 (1 stick) of melted butter or margarine 
2 eggs 
1 teaspoon of vanilla (or other flavoring extract) 
Mix-ins (ideas below) 
Topping (ideas below) 
 
Heat the oven to 350 degrees. Line a baking sheet with parchment paper or a silpat. 
 
Mix together the cake mix, flour, and any mix-ins such as nuts or fruit. Separately, mix together the melted 
butter, eggs, and extract. Add the wet ingredients to the dry and mix until fully incorporated. The dough 
should be relatively dry and firm.  
 
Divide the dough into four parts. Take one part, and roll into a log. Place the log on the lined baking sheet, 
and flatten slightly. The width of this flattened log will be the length of the biscotti. Repeat this process with 
the remaining three logs. 
 
Cook for 12 - 17 minutes until the logs are firm and light golden brown on the top. Remove from oven, and 
turn the oven temperature down to 225 degrees. 
 
Gently slip one of the logs onto a cutting board. Gently cut one inch slices off your log or loaf. It is easier to 
use a serrated knife and using a sawing motion, rather than cutting straight down. Cut all your biscotti, and 
repeat with all the logs. 
 
Arrange your biscotti on the baking sheet(s). Return to the oven for 10 minutes. The primary purpose is to 
dry, rather than to continue to bake, your biscotti. Cook for 10 minutes, flip biscotti if necessary, and cook 
for the last 10 minutes. 
 
When cool, biscotti can be dipped in chocolate. 
 
Variations: 
Chocolate cake mix - almonds to mix in - white chocolate drizzle 
Yellow cake mix - toffee pieces mix in - chocolate drizzle 
Vanilla cake mix - dried cranberries and white chocolate for mix in 


