
1 and 1/2 cups all-purpose flour

1/2 cup unsweetened cocoa powder, sifted

1 and 1/2 teaspoons baking powder

1/4 teaspoon salt

120g unsalted butter, at room temperature

1 cup caster sugar

2 large eggs, at room temperature

1/2 cup hazelnuts, chopped

1/2 cup mixed peel orange and lemon

For the chocolate biscotti

INGREDIENTS

Hazelnut, Orange & 
Espresso Biscotti

1 large egg

1 teaspoon water

1/2 teaspoon granulated sugar

For the egg wash:

375g dark cooking chocolate, roughly chopped

1 espresso shot

1 tablespoon neutral oil (such as vegetable/rice 
bran)

1/3 cup hazelnuts, finely chopped

For the chocolate glaze

INTRUCTIONS:

Preheat oven to 170 degrees (C). Line a large baking sheet with baking paper; set aside.

In a large bowl add the flour, cocoa powder, baking powder, and salt; whisk well to combine and set 

aside. In a the bowl of a stand mixer fitted with the paddle attachment, or in a large bowl using a 

handheld electric mixer, beat the butter and sugar on medium speed until combined; about 1 minute. 

Add in the eggs, one at a time, beating well after each addition. Reduce the mixer speed to low and 

gradually add in the flour mixture, mixing until just combined. Add hazelnuts and mixed peel and mix 

until combined. Be sure not to over mix here!

Lightly flour a clean work surface. Scrape the dough out onto the prepared work space (it will be very 

sticky!) and gather it into a ball. Press the ball into a round, flat disk, then divide the dough in half. 

Shape each half into a 12-inch log, adding a little bit more flour if needed. Place the logs, 4 inches 

apart, on prepared baking sheet. Using the palm of your hand, gently press down on the logs and 

flatten them until they’re about 2 inches wide. Brush the top of each log with a little egg wash and 

sprinkle with sugar.

For the chocolate biscotti:



Place the baking sheet in the preheated oven and bake for 25 to 30 minutes, or until the top is firm, 

shiny, and springs back when lightly touched. Place the baking sheet on a wire rack and cool for 25 

minutes. In the meantime, reduce the oven temperature to 150 degrees (C).

Once the 25 minutes are up, gently slide a metal spatula under each log to help loosen it from the 

parchment paper. Transfer the logs to a large cutting board. Using a serrated knife, slice the logs into 

diagonal 3/4 inch slices. Arrange the slices back on the parchment paper lined baking sheet, placing 

them cut side down and 1 inch apart. Bake for 10 minutes, or until dry and firm. Transfer the biscotti to 

a wire rack. Cool completely before dipping in chocolate.

For the egg wash

In a small bowl combine the egg and water; beat well. Follow instructions above.

For the chocolate glaze:

Microwave chocolate for approximately 2minutes or until melted, stirring every minute. If you do not own 

a microwave, you may do the previous step on the stove top using a double boiler. Add espresso and oil 

and whisk smooth. Once cooled, carefully dip one side of a biscotti into the melted chocolate, allowing 

excess chocolate to drip back into the bowl before immediately sprinkling it with hazelnut bits and placing 

it back on the parchment paper lined baking sheet. Repeat with all biscotti cookies. Once all cookies have 

been dipped, place the baking sheet in the fridge for 30 to 45 minutes, or until the chocolate has set.

TIP:

Biscotti will stay fresh, when stored in an airtight container, for up to 2 weeks. Biscotti may be frozen, 

without the chocolate glaze, for up to 2 months.


