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Biscotti Cake
Ingredients for Cake
3 eggs
1 1/2 cups sugar

1 cup vegetable oil

1 tbl. anise extract

3 cups sifted flour

3 tsp. baking powder

1 cup milk
Ingredients for Glaze

1 tbl. softened butter

3/4 cup confectioners’ sugar

2 to 3 tbl. warm milk
1/2 tsp. vanilla
Colored nonpareil sprinkles, optional
Directions

Grease and flour two 13 x 4 loaf pans.*

*13 x 4 loaf pans are the long skinny pans traditionally used to bake date nut bread.  You can substitute 9 x 5 pans, but you will need to adjust the baking time.  Use the toothpick test to determine when cake is done.  You should have a few tender crumbs clinging to the toothpick.  If the toothpick is bone dry, the cake will be overdone. 
Cream together eggs, sugar, oil & anise.  Add sifted flour and baking powder alternately with milk.  Beat well for 3 minutes.
Pour batter into prepared pans and bake at 350o for approx. 35 to 40 minutes.
Mix glaze ingredients together.  Add more sugar and/or milk to get desired consistency.  Spread glaze on cooled cake.
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