Triple Chocolate Biscotti
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Recipe by: Laura Vitale
Makes 24

Prep Time: minutes
Cook Time: minutes

Ingredients

1% Cup of All Purpose Flour
__ 1 Cup of Sugar

__% Cup of Cocoa Powder

1 tsp of Instant Espresso Powder
¥, tsp of Baking Soda

__1/8 tsp of Salt

__ 1 cup of Hazelnuts, Toasted
__1/3 Cup of Chocolate Chips

__3 Eggs

__1tsp of Vanilla Extract

__ %, 0f a Cup of White Chocolate Chips
__ 2 Thsp of Heavy cream

1) Preheat your oven to 325 degrees. Line
a large baking sheet with parchment paper
and set aside.

2) In a large bowl add the first 8 ingredients |
and mix until combined.

3) In a small bowl whisk the eggs and
vanilla and add it to the dry mixture. Stir
everything until the dough comes together.

4) Portion the dough in two pieces and

using a little extra flour or a little water to help form them into 2 logs
about 2 inches in diameter. Make sure to place them about 4 inches
apart.

5) Bake for 35 minutes and let cool for about 15 minutes.

6) Cut each log on a slight diagonal into % inch thick slices. Place them
cut side down on the parchment lined baking sheet, reduce the oven
temperature to 300 degrees and return to oven for 25 mire minutes. Let
cool completely.

7) Mix the heavy cream and white chocolate chips in a microwave safe
bowl and and microwave them until the chocolate has melted.

8) Drizzle or dip the cookies into the melted white chocolate and place
them on a wire rack to let the white chocolate harden.

Enjoy!

Visit www.LauraintheKitchen.com for lots more del

icious recipes, and don't forget to subscribe!
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