
Easy to bake; please read through instructions first. 

PREPARATION: 
1. Pour flour mixture into a large mixing bowl. 
 
2. In microwave, heat peanut butter several seconds, or enough 
to soften slightly.  On stovetop using a double boiler, heat sev-

eral minutes or until soft.   
 
3.  In a separate bowl, slowly stir the oil and water into the peanut butter     

until thoroughly blended.   
 
4. Blend peanut butter mixture into dry ingredients.  Hands work well to-
wards the end.  Add a splash more water if  necessary.  

BAKING: 
Preheat oven to 400°F 
 
5. Divide the dough in half; shape into two flat 
loaves, smoothing the top edges and forming a bis-

cotti shape (see crosswise slice).  Place on a greased baking sheet, 
or for best results use parchment paper. 

6. Bake 15 minutes.  Remove from oven and cool 
slightly.  Carefully slice loaves crosswise into 3/4-inch 
wide pieces.  Lay slices flat and bake 10 minutes.  
Turn; bake an additional 5-10 minutes, or until crisp.  
 
7. Turn off the oven and leave overnight to harden 

even more.  Store in an airtight container; refrigerate if not eaten within one 
week. 
  

Makes 2-3 dozen 2-inch slices; less for larger slices; more for smaller.  Whatever 
the size, they can be broken apart for just a quick snack. 

You Bake ‘em!™  

Biscotti Snacks 
Baking Instructions 

For a special treat, melt yoghurt or carob chips** to drizzle (available in fine markets or health food stores.)  
Thin with water or shortening , adding a little at a time.  You don’t want it too 
thin.  Top with chopped nuts, if desired. 

 

 **NEVER, EVER SUBSTITUTE REAL CHOCOLATE or Cocoa 
IT IS HARMFUL TO DOGS!! 
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For Biscotti Snacks you will need: 
2/3 cup chunky peanut butter 

3 Tbsp. oil (Canola 
 or other good quality) 

3/4 cup cool water 



For a special treat, melt yoghurt or carob chips** to drizzle (available in fine markets or health 
food stores.)  Thin with water or shortening , adding a little at a time.  You don’t want it too thin.  
Top with chopped nuts, if desired. 

 

 **NEVER, EVER SUBSTITUTE REAL CHOCOLATE or Cocoa 
IT IS HARMFUL TO DOGS!! 

 
 

Deliver a batch of 
treats in a bakery 

box to a recovering 
pet, or for your    
favorite pack! 
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Your purchase helps to support Dogs for the Deaf™ 
"Each purchase helps to support our mission of rescuing dogs and helping people." 

www.dogsforthedeaf.org 
info@dogsforthedeaf.org 

1-800-990-3647 
Serving the United States and Canada 
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