Chocolate Chip Coconut Biscotti
Sprinkledwithinspiration.com


1 stick (4 oz) soft butter
¾ cup sugar
2 eggs
1 tsp vanilla extract
1 ½ tsp baking powder
2 ½ cups of AP flour
½ cup coconut
½ cup mini chocolate chips or regular..its your preference
Chocolate for dipping
1. [bookmark: _GoBack]Pre-heat oven 350 degrees and line a sheet pan with parchement
2. Cream sugar and butter until smooth
3. Add eggs and scrape down side of bowl before adding the rest of the ingredients
4. Add the rest of the ingredients and mix until combined.
5. Form into 2 logs
6. Bake 25-30 minutes until it is baked all the way through
7. Cool and then slice into strips.
8. Bake again for another 15 minutes to do the second bake
9. Dip in melted chocolate if desired
