
Many kids around the world enjoy Nutella,
a delicious chocolate and hazelnut
spread that was invented in Italy. After
World War II, cocoa was hard to find, so
an Italian man named Pietro Ferrero
combined ground hazelnuts (which Italy
has a lot of) with a little cocoa to make a
sweet, spreadable treat.
Mmmm...delizioso (that means “delicious”
in Italian)! If you love Nutella, you are
sure to love these cookies!

160 grams (1 cup) flour
68 grams (⅔ cup) cocoa powder
3 grams (½ teaspoon) salt
115 grams (8 tablespoons) butter
150 grams (⅔ cup) sugar, plus more for coating cookies
1 egg yolk
15 milliliters (1 tablespoon) heavy cream
133 grams (3.5 ounces) Nutella

Ingredients

BISCOTTI  CON NUTELLA

With an adult’s help, preheat the oven
to 180° C/350°F. Then, in a medium-
sized bowl, mix flour, cocoa, and salt.
Set aside. 

In a separate bowl, cream together
butter and 130 grams (⅔ cup) sugar
until light. Add egg yolk and mix until
just combined. Next stir in the dry
ingredients. If needed, add either milk or
additional flour until the dough is firm
and workable but not too soft or sticky. 

directions
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BISCOTTI  CON NUTELLA

Roll dough into round balls about the
size of a ping pong (table tennis) ball. In
a small bowl, pour a small amount of
sugar. Roll the dough balls in sugar to
coat, then place them on a baking
sheet. Chill the dough balls in the
refrigerator for about 15 minutes. 

Remove the chilled dough from the
refrigerator, and using the end of a
wooden spoon or the tip of your finger,
poke a hole through to the middle of
each dough ball.

Bake for 10–11 minutes. While the cookies
are still warm, use the wooden spoon to
push the holes in again, ensuring they
are deep enough. Warm the Nutella
either in a pot on the stove at a low
temperature or in the microwave at 70%
power for about 25 seconds until it is
soft enough to drip. Fill each of the holes
with the softened nutella. Serve warm or
cooled, and enjoy!

Did you enjoy this sweet treat? Record
your thoughts in your cultural journal!
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