Cranberry Orange Biscotti

Y% cup dried cranberries
2 cup boiling water

3 cups all-purpose flour
2 tsp. baking powder

Y2 tsp. salt

4 Tbsp. butter, at room temperature
1 cup sugar

4 eggs

2 tsp. Almond extract
Zest from 1 orange

Y cup almonds, chopped
Sprinkling sugar

Directions:
Preheat oven 375. Line large baking sheet with parchment paper, set aside

In small bowl pour boiling water over cranberries. Let set for 15 minutes or until plump, then
drain water.

Sift flour, baking powder and salt together. Set aside.

In mixing bowl cream butter and sugar together until light and fluffy, Add 3 eggs, one at a time,
beating each egg until fully incorporated (reserve last egg for egg wash). Mix in almond
extract. Slowly add sifted dry ingredients. Mix until just incorporated. Add cranberries and
chopped almonds.

Turn dough out onto floured surface. Divide into two equal pieces. Roll each piece into a log
about 16x2. Place on prepared baking sheet. Gently flatten logs slightly. Lightly beat last egg
and brush each log. Sprinkle generously with sugar.

Bake for 25 minutes or until firm to the touch. Transfer logs on parchment paper to wire rack.
Allow to cool for 20 minutes. Reduce oven temperature to 300

On cutting board, using serrated knife, cut logs crosswise on the diagonal into % inch thick
slices. Arrange slices on parchment lined baking sheet. Bake for 15 minutes, flip each piece,

bake for an additional 15 minutes.

enjoy!



