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2/3 cup butter or margarine

1 1/3 cup sugar

3 teaspoons baking powder

½ teaspoon salt

4 eggs

1 teaspoon vanilla

4 cups flour

1 ½ cup melted semisweet chocolate chips

1 cup chopped nuts

Preheat oven to 375°
Beat butter on high speed for about 30 seconds.  Add sugar, baking powder, and salt; beat until combined.  Beat in the eggs and vanilla.  Beat in as much flour as you can with the mixer.  Stir in any remaining flour with a wooden spoon.

Divide dough in half.  Remove half to another bowl.  Add the melted chocolate, orange zest, and ½ of the nuts to one half.  Divide each half into three portions and add the remaining nuts to the other half.  With lightly floured hands, form a rope about 14 inches long.  Place a rope of each color, side by side on a baking sheet.  Twist around each other several times.  Flatten slightly to 2 inches.   Repeat with the other ropes, placing ropes about 4 inches apart on the baking sheet.

Bake in the top third of the oven for 25 minutes or until lightly browned.  Cool on the cookie sheet for about an hour.  Then slice them on the diagonal, about ½ inches thick, with a serrated knife.  Lay the slices on the baking sheet, cut side down, and return them to the oven at 325° for 10-15 minutes.  Turn them over and bake an additional 10-15 minutes.

Cool on a wire rack and store in a tightly covered container.  

Makes about 70.

Marbled Biscotti
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