White Chocolate Cranberry Biscotti

· Prep Time: 40 mins 

· Total Time: 1 hr 20 mins 

· Servings: 48 

Ingredients 

· 2 cups all-purpose flour 

· 1 1/ 2 teaspoon baking powder 

· 1/4 teaspoon salt

· 1/ 2 cup butter or margarine softened 

· 1/ 2 cups sugar 

· 2 eggs

· 1 teaspoon vanilla

· 1 cup white chocolate chips (extra for drizzle)

· 1/ 2 cup dried cranberries

· 1/ 2 cup chopped pecans (optional)

1/ 2 cup white chocolate for drizzle

Directions

1. Preheat oven to 325 degrees. 

2. Lightly grease and flour a cookie sheet and set aside. 

3. Mix flour, baking powder and salt in a medium bowl and set aside

4. Beat butter and sugar in large bowl on medium speed until light and fluffy

5. Add eggs and vanilla – beat well

6. gradually beat in flour mixture

7. Stir in white chocolate chips, cranberries and pecans

8. Divide dough into 2 equal portions

9. On floured board shape dough into logs each 14 inches long 1 1/ 2 wide 1 inch thick

10. Place on cookie sheet 2 inches apart

11. Bake 25-28 minutes until lightly brown

12. Cool on cookie sheet 15 minutes

13. On cutting board cut each log with serated knife on diagonal 3/ 4 thick

14. Place slices cut side down on cookie sheet(s) 2 inches apart

15. Bake 10 minutes until slightly dry

16. Remove to wire racks and cool

17. When cool melt 1/ 2 cup white chocolate per package directions and drizzle on cool biscotti

