Cocoa-Cornmeal Biscotti

Dorie Greenspan “Baking with Dorie”
Makes about 46 biscotti

Biscotti are crunchy baked cookies that make a lovely snack with coffee or tea, dessert or a snack. This
biscotti has chocolate or almond flavors in each bite. If kept away from humidity, they will keep well for
about a week at room temperature.

INGREDIENTS

1 % cups (204 grams) all-purpose flour

% cup (42 grams) unsweetened cocoa powder

% teaspoon baking powder

% teaspoon baking soda

% cup (44 grams) cornmeal (not coarse grain or polenta)

4-ounce stick (8 tablespoons) unsalted butter, at room temperature (113 grams)
1 cup (200 grams) white sugar

% teaspoon fine sea salt

2 large eggs, room temperature

1 teaspoon pure vanilla extract

% cup (87 grams) mini semisweet chocolate chips or 3 ounces chocolate, chopped

% cup (50 grams) sliced almonds

INSTRUCTIONS

1. Center arack in the oven and preheat it to 350 degrees F. Line a baking sheet with parchment
paper or a baking mat.

2. Sift the flour, cocoa, baking powder and baking soda together into a bowl, then whisk in the
cornmeal.

3. Working in the bowl of a stand mixer fitted with the paddle attachment, or in a large bowl with a
hand mixer, beat the butter, sugar, and salt together on medium speed until creamy and smooth,
about 3 minutes. Add the eggs one at a time, beating for a minute after each one goes in, then
beat in the vanilla.



4. Turn off the mixer and add the flour-cornmeal mixture all at once. Pulse a few times to begin
incorporating the ingredients, then mix on low until they disappear into the dough. Mix in the
chips and almonds. The dough will be thick and heavy.

5. Scrape half the dough onto one long side of the baking sheet. (The dough spreads a lot during
baking, so you want to leave some space between it and the edge of the baking sheet.) Using
wet hands and a spatula, cajole the dough into a log about 12-13 inches long and 1 % inches
wide — perfection is impossible, so just get close. It will be bumpy and rough, and that’s fine.
Form a second log on the other side of the sheet, leave plenty of space between the two logs.

6. Bake for 25 minutes, rotating the sheet after 15 minutes. The logs will have spread; they’ll give
when squeezed and won’t be fully baked at this point. Transfer the baking sheet to a rack and
allow the logs to rest for 20 minutes. (Leave the oven on.) One at a time, carefully move he logs
to a cutting board. Using a serrated knife, trim the ends of each log and then cut crosswise into
% inch thick slices. Stand the slices up on the baking sheet — you don’t need to leave much room
between them.

7. Bake the slices for another 15 minutes or so — they should be firmer but not completely dry, they
firm, dry and come into their own as they cool. Transfer the baking sheet to a rack and let the
biscotti cool to room temperature.

Extra touches: if you want to drizzle or dip the biscotti with melted chocolate, melt 3 ounces of chocolate
and combine with 1 T. neutral oil (vegetable oil). After dipping or drizzling, let sit for 30 minutes to set.

You can also change the mix ins: try dried cherries, apricots or figs — as long as it is moist and plump.



