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105 kcal

DESSERT

Ingredients

2 teaspoons double-acting baking powder

0.5 cup butter softened

1 egg yolk

2 eggs

2 cups flour all-purpose

0.5 teaspoon ground cinnamon

1 teaspoon coffee granules instant

0.5 teaspoon salt

0.5 cup semi chocolate chips miniature



https://whatsheate.com

[]
[]

[]
[]
[]

0.5 cup cocoa powder unsweetened
1 teaspoon vanilla extract

0.5 cup walnuts chopped

1 tablespoon water

0.8 cup sugar white

Equipment
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bowl

baking sheet
baking paper
oven

wire rack

hand mixer

Directions
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Preheat an oven to 350 degrees F (175 degrees C). Lightly grease a baking sheet, or line with

parchment paper.

Combine the flour, salt, cocoa powder, baking powder, cinnamon, and coffee granules in a
bowl. Set aside. Beat the butter and sugar with an electric mixer in a large bowl until smooth.

Add the eggs one at a time, allowing each egg to blend into the butter mixture before adding
the next. Beat in the vanilla with the last egg.

Mix in the flour mixture until just incorporated. Fold in the chocolate chips and walnuts; mixing
just enough to evenly combine. Dived the dough in half and shape each into 8x2 inch flat

rectangles about 1inch thick.

Place on the baking sheet 3 to 4 inches apart. Beat egg yolk with water in a small bowl.
Brush over the top of each loaf.

Bake in the preheated oven until both loaves are firm, 20 to 25 minutes.

Remove from the oven and cool for 10 to 12 minutes. Reduce oven heat to 300 degrees F (150

degrees C).

Cut each loaf diagonally into 3/4 inch slices.



I:‘ Place each slice, cut-side up onto the baking sheet. Return to the oven and bake until the
biscotti are dry, 10 to 15 minutes on each side. Cool in the pans for 10 minutes before
removing to cool completely on a wire rack. Store in an airtight container.

Nutrition Facts
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| PROTEIN 6.89% [l FAT 46.75% CARBS 46.36%

Properties
Glycemic Index:8.92, Glycemic Load:7.02, Inflammation Score:-2, Nutrition Score:2.9565217273877%

Flavonoids

Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg Catechin: 0.8mg, Catechin: 0.8mg,
Catechin: 0.8mg, Catechin: 0.8mg Epicatechin: 2.41mg, Epicatechin: 2.41mg, Epicatechin: 2.41mg, Epicatechin:
2.41mg Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)

Calories: 104.93kcal (5.25%), Fat: 5.64g (8.68%), Saturated Fat: 2.75g (17.2%), Carbohydrates: 12.59g (4.2%), Net
Carbohydrates: 11.55g (4.2%), Sugar: 5.63g (6.26%), Cholesterol: 22.08mg (7.36%), Sodium: 82.98mg (3.61%),
Alcohol: 0.04g (100%), Alcohol %: 0.2% (100%), Caffeine: 6.63mg (2.21%), Protein: 1.87g (3.74%), Manganese: 0.2mg
(10.24%), Copper: 0.13mg (6.42%), Selenium: 4.09ug (5.84%), Iron: 0.85mg (4.75%), Phosphorus: 44.18mg (4.42%),
Vitamin B1: 0.07mg (4.39%), Folate: 17.13pg (4.28%), Magnesium: 16.87mg (4.22%), Fiber: 1.05g (4.18%), Vitamin B2:
0.06mg (3.45%), Vitamin B3: 0.51mg (2.54%), Calcium: 23.07mg (2.31%), Zinc: 0.32mg (2.16%), Vitamin A: 104.141U
(2.08%), Potassium: 59.1mg (1.69%), Vitamin B5: 0.11mg (1.12%), Vitamin B6: 0.02mg (1.05%), Vitamin E: 0.15mg
(1.02%)



