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Made with a combination of regular flour and chestnut flour, these biscotti have an
earthy, nutty flavor, perfect for dipping into a peppery black Chai tea. If you can’t find
chestnut flour, substitute a cup of all-purpose flour.

TIME: 30 minutes active time
MAKES: About 30 biscotti

1 cup pine nuts
1 cup all-purpose flour, plus more for forming biscotti
1 cup chestnut flour
3 tablespoons chopped fresh rosemary
1 cup sugar
1 1/2 teaspoons baking powder
3/4 teaspoon salt
1 teaspoon freshly ground pepper (optional)
1/4 cup olive oil
2 large eggs
1/4 cup whole milk

Preheat the oven to 350 degrees. Line a baking sheet with parchment paper (or silicon
baking mat), add the pine nuts in a single layer, and toast on the middle rack for about 5
minutes, or until lightly browned and fragrant. Transfer the nuts to a cutting board to
cool, and set aside. Return parchment paper or silicon mat to baking sheet and set aside.

Meanwhile, place both flours, rosemary, sugar, baking powder, salt, and pepper in a large
mixing bowl, and whisk to blend. If needed, use your hands to break up any clumps in the
chestnut flour.

In another bowl, whisk the oil, eggs, and milk together until blended. Add the wet
ingredients to the dry ingredients, mix until well combined, and stir in the pine nuts.

Flour a large work area, dump the dough onto the flour, and dust the top with a bit more
flour. Using floured hands, divide the dough into two pieces. Working with one piece at a
time, form into two flat logs about 2 inches wide and 12 inches long, adding flour as
needed to prevent your hands from sticking to the dough and the dough from sticking to
the counter. Transfer both logs carefully to the parchment-covered baking sheet, about 3
inches apart, and bake for 30 minutes, or until firm to the touch and just beginning to
brown.

Remove the biscotti from the oven and decrease the oven temperature to 300 degrees.
When the biscotti are cool enough to handle, carefully and gently transfer them to a
cutting board and use a serrated bread knife to cut them into 3/4" wide slices on a
diagonal.
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Transfer the biscotti back to the baking sheet, cut side up, and bake for 40 to 50 minutes,
turning the biscotti over halfway through baking, or until browned on both sides and
quite firm. Cool completely on wire racks. Store in an airtight container up to 2 weeks.


