Cookies
Cranberry-Pistachio-Coconut Triangles
Cranberry-Pistachio-Coconut Triangles

1C plus 2T all-purpose flour
1C plus 2T packed light brown sugar
5T unsalted butter, cubed and chilled
1C pistachio meat unsalted, roasted & crushed (roast in skillet over medium heat)
1C dried cranberries
¾C sweetened shredded coconut
1 large egg
2T maple syrup
¾t vanilla extract
½ t almond extract
½ t salt
4 oz white chocolate squares  

1. Adjust oven rack to middle position and heat oven to 375°. Line 8” square baking pan with foil, allow excess foil to hang over edges. Grease foil bottom and sides.
2. Pulse 1C flour, 2T sugar & butter in food processor until incorporated and mixture resembles wet sand. Press mixture into prepared pan and bake until light golden brown, about 15 minutes. Cool completely
3. Toss pistachios, cranberries & coconut in bowl breaking up any clumps. Whisk egg, syrup, extracts, salt and remaining 2T flour and 1C sugar in large bowl. Fold in pistachio mixture then spread evenly over cooled crust. Bake until deep golden brown and set, 20 – 25 minutes. Cool completely on wire rack.
4. Using foil overhang, lifte cookies out of pan. Trim rough edges, and cut into 2½” squares, cut each square diagonally into 2 triangles. Microwave white chocolate in small bowl stirring occasionally, until melted 30 – 60 seconds. Dip 1 corner of each cookie in melted chocolate and place on parchment-lined baking sheet. Refrigerate until set, about 30 minutes.
