Shelley’s Biscotti
¼ cup butter, softened
¼ cup shortening

½ cup brown sugar

¼ cup sugar

¼ teaspoon baking soda

1 egg, large

½ teaspoon vanilla

½ teaspoon orange extract

1 ¼ cup flour

1/3 cup chopped dried cranberries

1/3 cup chopped white chocolate chips

1/3 cup sliced almonds

Beat butter and shortening together for about 30 seconds till well blended.  Cream together butter, shortening, sugars and baking soda.  Add egg and extracts.  Mix together well.  Add flour.  Stir in remaining ingredients by hand.  

Line a 9” x 9” pan with aluminum foil.  Spread biscotti mixture evenly into the pan.  Bake at 350o F for 25 to 30 minutes until light brown and the center is set.  Remove from oven and let cool on a rack for 1 hour.  

Remove biscotti from pan lifting out by the foil.  Cut in ½ to 1 inch slices using a serrated knife (French bread knife works well).  Place each slice on its side on an ungreased cookie sheet and bake for 10 minutes at 325o F.  Turn cookie over and bake on other side for 10 minutes.  Let cool.  Can decorate with additional white chocolate drizzled on the top of each cookie. 

The original recipe had 1 teaspoon vanilla, no orange extract, and ½ cup mini chocolate chips and ½ cup chopped nuts instead of the last three ingredients. 

