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Italian Biscotti with Hazel and Macadamia 
Nuts and Two Sorts of Chocolate 

 

Preparation time: about 25 min 

Baking time: 25 min + 14 min 

Yield: about 25 biscotti 

Ingredients: 

 280g flour 

 50g ground hazel nuts 

 ½ tsp. baking soda 

 ½ tsp. baking powder 

 ¼ tsp. salt 

 1 vanilla bean (scraped 

out) 

 100g white sugar 

 75g muscovado sugar 

 

 2 eggs 

 45g butter, melted and cooled 

 

 100g dark bittersweet chocolate 

 75g white chocolate 

 50g coarsely chopped hazel nuts, roasted without fat 

 50g coarsely chopped macadamia nuts, roasted without fat 

Preparation: 

1. Preheat the oven to 180°C. Line a baking tin with baking parchment. 

2. Sieve flour, baking soda and baking powder into a medium bowl. Add ground hazel nuts, 

salt, vanilla and sugar. 

3. Mix the eggs (at room temperature) with the melted and cooled butter. Stir into the dry mix-

ture. 

4. Chop the chocolate into small dices and add together with the coarsely chopped and 

roasted nuts to the mixture. 

5. Halve the dough and form it into two „logs“ (about 22cm long and 6cm wide). Put them 

next to each other but with enough space in-between onto the baking tin. 

6. Bake in the middle of the oven for about 25 min. Let them cool down for about 20 min on 

the baking tin. This is important – otherwise the biscotti will fall apart when you attempt to 

cut them. 

7. Reduce the oven temperature to 170°C. 

8. Put the “logs” on a breadboard and cut with a serrated knife slightly diagonally into 1,5cm 

thick slices. Put the slices on the baking tin (cut side up/down). 

9. Bake at 170°C for 7 minutes. Then carefully flip the biscotti over and bake for another 6-8 

minutes until golden brown. Let them cool down completely on a cooling rack. Store in a 

cookie box. 

(recipe adapted from „Backen – I love baking“  by Cynthia Barcomi)  


