Caramel Macchiato Biscotti

Source: http://www.shugarysweets.com

FOR THE BISCOTTI: 16-20 pc
Butter, unsalted, softened 6T
Sugar, granulated 0.75¢
Eggs 2 large
Espresso powder 1tsp
Vanilla extract 1T
Flour, all purpose 2c
Baking powder 1tsp
Kraft caramel bits 1/2 ¢
FOR THE GLAZE:

Sugar, confectioners 1c
Vanilla extract 1T
Espresso powder 1.5tsp
Heavy cream 34T
DIRECTIONS:

In a mixing bowl, beat butter with sugar until creamy.
Beat in eggs, espresso powder and vanilla.

Add flour and baking powder.

Fold in caramel bits. Batter will be sticky.

Divide dough in half and form two 10x3 inch logs on a parchment paper lined baking sheet.

Bake in a 350 degree oven for 25 minutes.

Remove and cool about 10 minutes.

Cut into 1 inch slices and arrange slices upright in pan.

Bake an additional 20 minutes.

Remove and cool completely before glazing.

For the glaze, whisk all the ingredients together until smooth.
Spread onto cooled biscotti.

Allow to set, about 15 minutes.

Store in airtight container up to two weeks.
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Recipe provided by Susan Boddy



