Chestnut-Maple Biscotti

Makes 20 biscotti
Total Time: 1.5 hours
Total Baking Time: 55 minutes

1.5 cups whole wheat flour
0.5 cups all purpose flour

1 tsp. baking powder

1/4 tsp. baking soda

1/2 tsp. salt

1/8 tsp. freshly grated nutmeg
1 tsp. cinnamon

1/2 tsp. ground ginger

1/4 tsp. cloves

1/3 cup brown sugar

2 eggs

1/4 cup pure maple syrup

1 tsp. vanilla

1 cup chopped, roasted chestnuts (see notes blow)

Maple-glaze:

1/3 cup confectioners sugar, sifted
1 Tbsp. pure maple syrup

1-2 drops food coloring (optional)
a few splashes of milk
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Preheat the oven to 350°F.

In a large bowl, whisk together the flours, baking powder, baking soda, salt, hutmeg,
cinnamon, ginger, and cloves.

In a large bowl, whisk together the flours, baking powder, baking soda, salt, nutmeg,
cinnamon, ginger, and cloves.

In another bowl, or in the bowl of your stand mixer, beat the sugar and the eggs until well
incorporated, and then beat in the eggs, maple syrup and vanilla until thick, about 2
minutes.

Slowly add the flour mixture until incorporated (I always like to do the last part with a
rubber spatula so as not to overmix). The dough will be sticky, but if it's overly sticky, add
another tablespoon or two of flour. Fold in the chestnuts.

Turn the dough out onto a lightly floured work surface and knead it for about a minute.
Shape the mixture into a loaf, and then pat it down a bit until it's about 1" high. Transfer
the log to a baking sheet lined with parchment paper or a nonstick baking mat. Bake for 30-
35 minutes until golden, slightly puffed, and firm, rotating the pan once halfway through.
Remove the loaf from the sheet and allow to cool for 5-15 minutes before continuing.

Reduce the oven temperature to 300°F.

Transfer the loaf to a cutting board and cut 1/2" diagonal slices, to make 20 biscotti. Place
the pieces onto a baking sheet and bake for 10-12 minutes; flip each piece over and then
bake for an additional 10-12 minutes. Cool the biscotti completely.

To make the maple glaze, stir together the confectioners sugar and maple syrup (and food
coloring, if using), and add just a splash or two of milk, until it's a good drizzling
consistency. Drizzle the cooled biscotti with the maple glaze.

Roasting chestnuts: For this recipe, you can certainly buy chestnuts that are already
roasted (or even boiled) and jarred. However, I prefer to roast them myself. The amount of
chestnuts required for this recipe is about 10 oz. There is a good chance you will roast some
chestnuts and only after opening them realizing they are bad, so you will want to start with
more like 12-14 oz. of chestnuts. That said, since these are just an add-in, the 1 cup is not
a live and die rule. To roast the chestnuts, preheat your oven to 425°F. When the chestnuts
are on their flat side, slice an X in the top corner of each one with a paring or utility knife.
Place on a baking sheet and roast about 20-30 minutes, until shells have opened and
chestnuts are tender. Be sure not to overbake them, or they will become rock hard. While
the chestnuts are still hot, peel the shells.
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