Cranberry Pistachio Biscotti

Ingredients

Unsalted Butter 1/2 cup
Sugar 2 cup
Egg 6
Vanilla Extract 2 Tbsp
All Purpose Flour 6 cups
Baking Powder 4 tsp
Salt 1/2 tsp
Pistachio (coarsely chopped) 1cup
Dried Cranberries 1cup

Extra egg and coarse sugar
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Soak dried cranberries with boiling water until plump, then drain out water.
Mix together the dry ingredients — flour, baking powder, and salt

Cream butter and sugar. Add eggs and vanilla extract.

Add mixed dry ingredients and mix till incorporated.

Add pistachio and dried cranberries.

Shape the dough into a 5”wide log on a baking sheet. Brush the top with
egg and sprinkle with coarse sugar.

Bake at 350°F for about 20-25 minutes. Take out and transfer to a cutting
board. Slice to 1” wide biscotti while the dough is still warm. Yield about 30
biscotti.

Lay flat on the baking sheet and bake the biscotti for 2" time to dry out the
biscuit. Bake at 300°F for about 20 minutes, or firm to touch.
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