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LEMON BLUEBERRY BISCOTTT -
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Ingredients
2 cups flour Icing (Optional):
1Y% tsp baking powder Powdered sugar
Yatsp salt Milk
% cup sugar Zest from 1 lemon
1 stick softened butter Yellow food coloring

2 eggs

1 cup dried blueberries
Zest from 1 large lemon
Juice from half of lemon

Directions

1.Preheat oven to 350 degrees.

2.In a large bowl, combine flour, baking powder, and salt.

3.In another bowl blend the butter and sugar until creamy.

4.Slowly mix in the eggs one at a time in the sugar butter mixture.

5.Mix in the zest and juice from the lemon.

6.Slowly mix in the flour in batches. Then stir in the blueberries.

7.0n a tin foil lined baking sheet, spread out the cookie mixture and form into
a flattened rectangular log shape.

8. Bake for 30 minutes until edges are golden browned. Let cool for 30
minutes.

9.Slice at an angle into ¥ inch slices, then lay back down on the baking sheet
and bake for another 5 minutes.

1.To make icing, combine the milk and powdered sugar until a thick icing has
formed. Mix in some lemon zest and drizzle over or dip the cookies in once
cooled.

Yield: 15 cookies



