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Ground Cloves are a coarse, dark red-brown powder that clumps slightly
with pressure, resembling beach sand. The powder has an intensely hot
and fruity aroma that can overpower the nose when inhaled deeply.

Ground Cloves are produced by grinding the dried, unopened flower
buds of Syzygium aromaticum, an evergreen tree in the myrtle family.
The Clove tree's flower buds grow in clusters at the end of each branch
and are harvested, by hand, when their calyx turns from pale green to
rosy pink and before the flower has opened and been fertilized. During
the drying process, which can take 4 to 5 days, the buds harden and turn
a dark brown hue.

Clove trees have played a significant role in the culture and history of the
Molucca Islands of Indonesia.  It was a tradition to plant a Clove tree for
each child born to a family. This tree was thought to be linked to the
child, and the health and growth of the tree directly affected the health
and development of the child. Because of this belief, families took great
care and pride in their Clove trees. 
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Hot Buttered Rum Biscotti

Browned butter, warm spices, and rum extract
make these crispy cookies perfect for dunking in

hot coffee or tea.

Ingredients:

Biscotti
1/2 cup unsalted butter (4 ounces) 
2 1/2 cups all-purpose flour (about 10 5/8
ounces), plus more for hands
1 1/2 teaspoons baking powder
1 1/2 teaspoons ground cinnamon
1/2 teaspoon kosher salt
1/2 teaspoon ground nutmeg
1/4 teaspoon ground allspice
1/4 teaspoon ground cloves
1/2 cup granulated sugar
1/2 cup packed light brown sugar
2 large eggs, at room temperature
1 1/2 teaspoons rum extract (such as
McCormick)

Glaze
1 cup powdered sugar (about 4 ounces)
1/8 teaspoon kosher salt
1/4 teaspoon rum extract (such as McCormick) 
2 to 3 tablespoons whole milk, as needed

Recipe Source:

https://www.foodandwine.com/hot-buttered-rum-
biscotti-6826832

2. Whisk together flour, baking powder, cinnamon,
salt, nutmeg, allspice, and cloves in a medium
bowl. Beat browned butter, granulated sugar, and
brown sugar with a stand mixer fitted with the
paddle attachment on medium speed until light
and fluffy. Add eggs, 1 at a time, beating well after
each addition and stopping to scrape down sides
of bowl as needed, about 30 seconds. Beat in rum
extract on low speed until combined. Add flour
mixture; beat on low speed until well combined,
about 20 seconds. Divide dough in half; wrap each
piece tightly in plastic wrap. Chill until firm, about
1 hour.

Directions:

Make the biscotti:
Melt butter in a small saucepan over medium-low.
Continue cooking, stirring constantly, until butter
smells nutty, is browned, and is foaming, and any
sizzling has subsided, 6 to 8 minutes. Immediately
transfer butter to a small heatproof bowl, scraping
up and adding any browned bits from pan. Let cool
completely at room temperature, about 45 minutes.
Transfer to refrigerator, and chill until firm but not
completely hardened, about 30 minutes.

1.

3. Preheat oven to 350°F. Line a baking sheet with
parchment paper. Unwrap 1 dough half on a clean
work surface. Using lightly floured hands, shape
dough into a flattened log, about 10 inches long, 2
inches wide, and 1 inch thick. Place dough log on
baking sheet. Repeat process with remaining dough
piece, spacing logs at least 3 inches apart. Bake in
preheated oven until light golden brown on edges,
about 25 minutes. Remove from oven. Let cool on
baking sheet 10 minutes. Reduce oven
temperature to 300°F.

4. Carefully transfer baked logs to a cutting board.
Using a very sharp serrated knife, cut logs into 1/2-
inch-thick slices on a slight diagonal. (It’s important
to do this step while biscotti is still warm so that it
doesn’t fall apart when slicing.) Return sliced
biscotti, cut side down and spaced about 2 inches
apart, to baking sheet. Bake at 300°F for 12
minutes. Remove from oven. Flip biscotti over, and
return to oven. Bake at 300°F until biscotti are dry,
10 to 13 minutes. Remove from oven. Let cool on
baking sheet 10 minutes. Transfer to a wire rack,
and let cool completely, about 30 minutes.

Make the glaze:
Whisk together powdered sugar, salt, and rum
extract in a small bowl until smooth. Gradually
whisk in milk as needed to create a smooth and
thick but pourable glaze.

1.

Drizzle cooled biscotti with glaze. Let biscotti
stand until glaze hardens, about 15 minutes.

2.


