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Biscotti 
w/Dried Cranberries and Pistachios
1 ¾ cups all-purpose flour

1 cup sugar 
½ teaspoon baking powder

¼ teaspoon salt

½ cup dried cranberries (2 ½ ounces)

4 Tablespoons cold, unsalted butter in ½ inch pieces

1 teaspoon vanilla extract

1 ½ cups shelled unroasted pistachios (8-ounces approximately)

2 eggs, lightly beaten

1.  Preheat the oven to 350°.


Lightly butter a large heavy baking sheet or line with baking parchment.

2.  In a food processor, combine the flour with 1 cup of sugar, baking powder, and 
     salt.


Process for a few seconds.

Add the dried cranberries and process until coarsely chopped.

Add the butter and vanilla.

Process until entire mixture resembles a coarse meal.

3.  Add the pistachios and eggs and pulse 10 times to blend.


Scrape down insides of bowl, and pulse another 5-10 times until dough is evenly 

moistened.

4.  On a lightly floured work surface, divide the dough into 3 equal pieces.  


Roll each piece into an 8-inch log.


Transfer the logs to the prepared baking sheet, leaving 2-inches between each.


With your hand, flatten the logs to a width of 2-inches.


Bake for 25 minutes.
5.  Transfer the logs to a work surface and allow to cool until they slice easily.


Using a sharp knife and a quick single motion, slice each log on the diagonal in


½-inch slices.


Return the biscotti to the baking sheet, cut sides down, and bake just until the 


first hint of golden brown appears.  (This takes about 7 minutes)


Transfer to a rack and let cool completely.

Chocolate Dipped Biscotti?  Melt 2-4 ounces of bittersweet chocolate.  Dip cookie biscotti in melted chocolate as desired.

Makes about 5 dozen Biscotti cookies
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