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1 tablespoon (7 g) ground flaxseed
2 tablespoons (30 mL) filtered water
2 cups (300 g) raw shelled sunflower seeds
1 tablespoon (8 g) arrowroot starch
1/4 teaspoon fine sea salt
1/2 cup (60 g) dried cherries, cranberries, or blueberries, roughly chopped
1/3 cup (53 g) raw pepitas (pumpkin seeds)
2 tablespoons (18 g) cacao nibs (optional)
1/4 cup (60 mL) pure maple syrup
1 teaspoon (5 mL) pure vanilla extract
Directions:
1. Preheat the oven to 350°F (180°C). Line a large baking sheet with parchment
paper.
2. In a small mixing bowl, whisk together the ground flaxseed and water.
Set aside for 5 minutes to thicken.
3. Meanwhile, add the sunflower seeds to a food processor and process for 45–
60 seconds, or until you have a coarse flour or fine meal, stopping to pulse
several times to ensure even processing. The texture should be flour-like; be
careful not to overprocess or you’ll end up with sunflower butter.
4. Transfer the sunflower flour to a large mixing bowl and whisk in the arrowroot
and sea salt. Stir in the dried fruit, pepitas, and cacao nibs (if using).
5. Add the maple syrup and vanilla extract to the small mixing bowl with the
flaxseed mixture and vigorously whisk to combine. Pour over the dry
sunflower mixture, and use a large wooden spoon to mix well for about 30
seconds. At first it will seem like there isn’t enough liquid, but keep stirring
until the liquid is evenly dispersed and you have a damp dough.
6. Turn the dough out onto the lined baking sheet, and divide it into 2 equal
pieces. Use lightly wet hands to shape and compact the dough into 2 tightly
packed rectangles. Each rectangle should be approximately 4 × 6 inches, and
just shy of 1 inch thick.
7. Bake for 18–22 minutes, or until the edges are light golden brown and each
rectangle feels well set, yet retains a soft indentation when gently pressed.
Remove from the oven and cool for about 20 minutes.
8. Meanwhile, decrease the oven temperature to 275°F (135°C).
9. Once the biscotti rectangles are mostly cool, use a sharp knife to cut them
widthwise into 1-inch-thick slices, pressing straight down and rocking the
knife back and forth to slice rather than using a sawing motion. You should
have a total of 12–14 biscotti, 6–7 from each rectangle.
10. Carefully return the biscotti to the lined baking sheet, sliced-side down. Bake
for 16–18 minutes. Then, carefully flip each biscotti, and bake for another 16–
18 minutes, or until a light golden brown and crisp to the touch. They’ll
continue to crisp as they cool, so keep that in mind when testing for
doneness.
11. Carefully transfer the biscotti to a wire cooling rack. Cool completely. Store in
an airtight glass container to maintain crispness. They’ll keep for up to 1 week
at room temperature, or you can store them in the freezer for a bit longer.
Tip: Oven temperatures may vary greatly, so be sure to keep an eye on the biscotti.
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