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White Chocolate Cranberry Almond Biscotti 
Blog post: http://korenainthekitchen.com/2018/02/14/white-chocolate-cranberry-almond-biscotti-ii  
 
Makes about 3 dozen cookies.  
 
Preheat the oven to 325˚F (300˚F convection). Spread 3/4 cup whole almonds on a baking 
sheet and pop them in the preheating oven to toast until golden and fragrant. Once toasted, set 
them aside to cool. 
 
In the bowl of an electric mixer fitted with the paddle attachment, mix together until sandy-looking 
and fragrant: 

1 cup granulated white sugar 
grated zest from 1/2 an orange 

 
Add 1/2 cup unsalted butter, softened to room temperature, and cream until light and fluffy. 
 
One at a time, add in 3 eggs, beating until light.  
 
Mix in: 

1 tsp vanilla extract 
1 1/2 tsp baking powder 
1/2 tsp fine sea salt 

 
Finally, stir in 2 3/4 cups all purpose flour to make a thick, sticky dough. 
 
By hand, fold in: 

3/4 cup toasted whole almonds 
3/4 cup dried cranberries 
3/4 cup chopped white chocolate 

 
Using 2 baking sheets lined with a silicone mat or parchment paper, shape the dough into 3 logs, 
each 2" wide by 12" long. (For larger biscotti, divide the dough into 2 logs, each 3" wide by 12" 
long.) You can use your hands for this - wet them slightly to prevent the dough from sticking. 
 
Bake in the preheated 325˚F (300˚F convection) oven for about 30 minutes, rotating the pans 
halfway through, until golden brown and just firm in the middle of each log. Cool on a rack for 
about 10 minutes, until cool enough to touch and firm enough to slice. 
 
Using a serrated knife, gently slice each log on the diagonal into 1/2" thick slices. 
 
Stand the slices back up on the baking sheets and bake at 300˚F (275˚F convection) for an 
additional 30-40 minutes, until crisp and golden (lower the oven temperature by 25˚F if the biscotti 
are getting too brown). Allow the biscotti to cool completely on a rack. 
 
Melt 1 cup chopped white chocolate and scoop it into a piping bag. Lay the biscotti out on 
parchment or waxed paper and drizzle with the white chocolate. Allow the chocolate to set / dry, 
then store the biscotti in an airtight container for up to about 2 weeks. 
 
 


