Roasted Butternut Squash Seed Qil Biscotti with Dried Cranberries and

Pistachios
Yields 3 Dozen

Ingredients
Ya cup O’Live A Little Roasted Pistachio Nut Oil
¥ cup white sugar
2 tsp. vanilla extract
Y tsp. almond extract
2 eggs
1%, cups all-purpose flour
Ya tsp. salt
1 tsp. baking powder
% cup dried cranberries
1% cups pistachio nuts
Method
Preheat the oven to 300 degrees F (150 degrees C).

2. In alarge bowl, mix together oil and sugar until well blended. Mix in the vanilla and almond
extracts, then beat in the eggs. Combine flour, salt, and baking powder; gradually stir into egg
mixture. Mix in cranberries and nuts by hand.

3. Divide dough in half. Form two logs (12x2 inches) on a cookie sheet that has been lined with
parchment paper. Dough may be sticky; wet hands with cool water to handle dough more easily.

4. Bake for 35 minutes in the preheated oven, or until logs are light brown. Remove from oven, and
set aside to cool for 10 minutes. Reduce oven heat to 275 degrees F (135 degrees C).

5. Cutlogs on diagonal into ¥ inch thick slices. Lay on sides on parchment covered cookie sheet.
Bake approximately 8 to 10 minutes, or until dry; cool.

6. Be creative, substitute the above oil for any other Olive Oil you desire. Lemon EVOO, Lime EVOO,
Basil EVOO or A Traditional EVOO with a peppery finish, such as Leo-Monte Umbrian Select!
Change up the additions... add, toasted coconut, poppy seeds, pepitas, hazelnuts, chocolate chips,

etc. for a customized cookie! Be Creative

Recipe provided by O’Live A Little Specialty Gourmet
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