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WELCOME FROM
JOSHNA

Hello Wonderful PAs!

I thought that you'd all appreciate getting your own
kitchen notes for our bake along session next week!

I'm looking forward to it, and we're going to do two
recipes together: Chewy Chocolate Gingerbread
Cookies and Pistachio Chocolate Biscotti.

I'm sending you recipes, ingredient and equipment lists,
and if you've got any questions, please reach out.

Looking forward to seeing you all for big baking fun!

Warmly,

NOVEMBER 30, 2021.
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what a great semester
we've had! LEt's celebrate in

the best way we know
how...cook along style!



chewy chocolate
gingerbread cookies

pistachio chocolate biscotti

#wholesomeeating  #nourishingstudents  #bakealong

Ground Spices:
cinnamon
ginger
cloves
nutmeg

Ingredients:
dark chocolate bars x 12oz
all purpose flour x 3 cups
cocoa powder x 1 tbsp
butter, unsalted
fresh ginger, 2-inch piece
dark brown sugar
molasses
baking soda & baking powder
granulated sugar
shelled pistachios x 1/2 cup
eggs x 2
vanila extract

The Menu:
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Equipment:
2 baking sheets
parchment paper
measuring cups & spoons
mixer (stand or handheld)
2 large mixing bowls
bread knife
cutting board
grater/microplane
wire rack for cooling
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Line two baking sheets with parchment. Chop
chocolate into 1/4-inch chunks; set aside. In
a medium bowl, sift together flour, ground
ginger, cinnamon, cloves, nutmeg, and cocoa.
In the bowl of an electric mixer, fitted with
the paddle attachment, beat butter and
grated ginger until whitened, about 4
minutes. Add brown sugar; beat until
combined. Add molasses; beat until combined.
In a small bowl, dissolve baking soda in 1
1/2 teaspoons boiling water. Beat half of
flour mixture into butter mixture. Beat in
baking-soda mixture, then remaining half of
flour mixture. Mix in chocolate; turn out
onto a piece of plastic wrap. Pat dough out to
about 1 inch thick; seal with wrap;
refrigerate until firm, 2 hours or more.
Heat oven to 325 degrees. Roll dough into 1
1/2- inch balls; place 2 inches apart on
baking sheets. Refrigerate 20 minutes. Roll in
granulated sugar. Bake until the surfaces
crack slightly, 10 to 12 minutes. Let cool 5
minutes; transfer to a wire rack to cool
completely.

7 ounces best-quality semisweet chocolate
1 1/2 cups plus 1 tablespoon all-purpose flour
1 1/4 teaspoons ground ginger
1 teaspoon ground cinnamon
1/4 teaspoon ground cloves
1/4 teaspoon ground nutmeg
1 tablespoon cocoa powder
8 tablespoons (1 stick) unsalted butter
1 tablespoon freshly grated ginger
1/2 cup dark-brown sugar, packed
1/2 cup unsulfured molasses
1 teaspoon baking soda
1/4 cup granulated sugar
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Preheat oven to 300ºF. Sift together dry
ingredients and set aside. In a mixer fitted with
the paddle attachment, beat egg, egg white and
vanilla.
Add dry ingredients and mix until just combined.
Stir in pistachios and chocolate.
Divide dough in half and form into logs on a
parchment lined baking sheet. Brush with egg
wash (remaining yolk and 1 tbsp water), sprinkle
with coarse sugar.Bake for about 30 minutes, or
until a nice crackle forms on top. Remove from
oven and cool on a cooling rack 15 minutes.
Turn oven down to 275ºF. Slice logs into ½-inch
slices and arrange cut side down on baking
sheet. Bake for 10 minutes, then turn and bake
for a further 10 minutes on the other side.
Remove and allow to cool. Enjoy!

5 ounces dark chocolate, roughly chopped
½ cup pistachios, shelled and roughly chopped
1 cup all purpose flour
½ cup sugar
½ tsp salt
¼ tsp baking powder
¼ tsp baking soda
1 large egg
1 large egg white
½ tsp vanilla
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chewy chocolate
gingerbread cokies

pistachio
chocolate

biscotti
Makes 24 Makes 30


