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Whole Wheat Biscotti with Pistachios, Apricots, Chocolate, and Lavender (adapted from 5 Second Rule) 
 
Makes 72 1-inch bites 
 
You can probably choose one type of sugar and one type of flour.  I was hedging my bets on the healthier 
additions.   
 
I used 6 ounces of chocolate, and it was delicious but too much for the dough to hold onto, so I’ve reduced it 
slightly. 
 
1 cup (4.8 ounces) whole wheat flour 
½ cup plus 2 tablespoons (3 ounces) all-purpose flour 
¼ cup (1.75 ounces) turbinado sugar 
¼ cup (1.75 ounces) brown sugar  
1 teaspoon baking powder 
½ teaspoon salt 
2 extra-large eggs 
3 tablespoons olive oil 
2 teaspoons vanilla extract 
4 ounces (¾ cup) semisweet chocolate chips, chopped 
½ cup finely diced dried apricots 
½ cup pistachios, rough-chopped 
1 teaspoon dried lavender 
 
1. Heat the oven to 350 degrees.  Line a baking sheet with a silicone baking mats or parchment paper. 
 
2. In a large mixing bowl, whisk the flours, sugars, baking powder, and salt.  In a separate bowl, whisk the eggs 
until well combined, then add the olive oil and vanilla extract.  Pour the egg mixture into the flour mixture and 
use a rubber spatula to stir the ingredients until the dry ingredients are evenly moistened.  Stir in the chocolate, 
apricots, pistachios, and lavender. 
 
3. On a dry work surface, knead the dough until it’s no longer sticky. Transfer it to the prepared baking sheet 
and press into a ½-inch thick rectangle measuring about 10 by 6 inches.  Bake for 22 to 25 minutes, or until the 
top no longer looks raw. Transfer the baking sheet with the dough to a cooling rack.  Let dough cool for at least 
5 minutes.  
 
4. Transfer the dough to a cutting board.  Cut each block into 6 long strips, then cut each strip at 1-inch intervals 
to form squares.  Transfer the pieces back to the baking sheet.  Bake for 10-14 minutes, until the squares just 
begin to brown at the edges.  Transfer the cookies to a cooling rack to cool completely.   


