Double Chocolate Walnut Biscotti

250 mL
flour

60 mL
unsweetened cocoa powder

2 mL
baking soda

2 mL
salt

45 mL
unsalted butter, softened

125 mL
sugar

1
egg

125 mL
walnuts

90 mL
semisweet chocolate chips

10 mL
icing sugar

1. Put a rack in middle of oven and preheat oven to 350 F.  Grease (with shortening) and flour baking sheet, knocking off excess flour.

2. Combine flour, cocoa, baking soda and salt in a bowl.

3. In another bowl, beat together butter and sugar with electric mixer (30 sec).  Add egg and beat well.

4. With a wooden spoon, stir in flour mixture; dough will be stiff.  Stir in walnuts and chocolate chips.
5. With floured hands, form dough into slightly flattened 12 * 2 inch log on baking sheet.  Sprinkle with icing sugar using a fine sieve.
6. Bake log until slightly firm to touch about 35 minutes.  Cool on baking sheet on a rack for 5 minutes (leave oven on).

7. Transfer log to a cutting board.  With a serrated knife, cut diagonally into ¾” thick slices.  Arrange biscotti cut side down on baking sheet.  Bake until crisp about 10 minutes.  Transfer to cooking racks.

The biscotti keep in an airtight container at room temperature for up to one week.

