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Whole Wheat Orange-Gingerbread Biscotti 
 
In The Flavors of Olive Oil: A Tasting Guide and Cookbook, Deborah Krasner puts our 
favorite kitchen elixir into the expected – chickpea soup, pasta with oven-dried tomatoes 
and gorgonzola, polenta – but also into a few things I first found surprising. Take the 
Orange Chocolate Chip Biscotti: Not something I’d associate immediately with olive oil. 
But with the flowery, herbal touch of the right oil, they quickly became my go-to recipe. 
It’s not just that they’re delicious – the batter just takes a few quick stirs to pull together, 
and I always find it easy to deal with on the counter, regardless of whether it’s a wet or 
dry day. Plus, the second round in the oven is at the same temperature as the first, which 
means it’s much harder to forget to turn the oven down (something I used to do all the 
time).  
 
Here’s a gingered version of Deborah’s biscotti, made with whole wheat flour. A touch of 
molasses gives them a hint of gingerbread flavor, but don’t be fooled – these will stand 
up to a good dunking much better than a gingerbread man. Of course, if you’re feeling 
festive, a dip in chocolate – white, milk, or dark – couldn’t hurt. 
 
TIME: 35 minutes active time 
MAKES: About 3 dozen biscotti 
 
1/3 cup plus 1 tablespoon extra virgin olive oil 
3/4 cup sugar 
2 tablespoons molasses 
2 large eggs 
Zest of 2 oranges 
1/3 cup fresh orange juice 
2 cups whole wheat flour 
1 1/2 cups all-purpose flour, plus more, if needed 
1 1/2 teaspoons baking powder 
2 teaspoons ground ginger 
1/2 cup finely chopped, lightly packed crystallized ginger 
 
Preheat the oven to 350 degrees. Line 2 baking sheets with parchment paper and set 
aside. 
 
Whisk the first six ingredients until smooth in a large mixing bowl until smooth. In 
another bowl, whisk the remaining ingredients until blended. Add the dry stuff to the wet 
stuff, and stir with a wooden spoon until the dough cleans the sides of the bowl – if it’s 
still sticky like a batter, add all-purpose flour in 1/4 cup increments until the dough comes 
together (it should still be quite soft). 
 
Transfer the dough to a clean surface dusted with flour, and pat into a log. Divide the 
dough into 3 equal parts, and dust each part with flour on all sides. (I find it’s easiest to 
work with the dough if you flour your hands, too.) Using your hands, pat and squeeze 
each section into a smaller log about 10 inches long. Transfer the logs to the baking 
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sheets (two on one sheet, one on the other), and flatten the logs a bit with your palms, so 
the dough is a little less than an inch tall and about 3 inches wide. 
 
Bake for 20 to 25 minutes, or until the logs are lightly browned and just beginning to 
crack. Transfer to a cutting board (leave the oven on), and let cool for a few minutes. 
Using a serrated knife, slice the logs at an angle into roughly 1/2” slices.  
 
Arrange the cookies one cut side-down on the baking sheets, and bake another 12 to 15 
minutes, rotating sheets and flipping cookies halfway through, until lightly browned on 
both sides and firm. (You can leave the cookies on the softer side, if you’d like, but they 
won’t last as long.) 
 
Cool cookies completely on wire racks, then store in airtight containers up to 2 weeks. 


