
cranberry-Pistachio bark



ingredients

PreP time

bake time
50 minutes

none

instructions1 Line a rimmed baking 
sheet with parchment 
paper; set aside. Spread mixture evenly, 

about 1/4” thick, onto 
your prepared baking 
sheet. Sprinkle the re-
maining 2 Tbsp. of pis-
tachios and cranberries 
on top, pressing into 
the chocolate slightly. 
Lightly sprinkle coarse 
white decorating sugar 
over the bark.

Stir in 1/2 cup each of 
the pistachios and dried 
cranberries into the 
melted chocolate (save 
the rest for sprinkling on 
top).

3

. 4 (4-oz.) white chocolate 
   baking bars

. 1/2 cup plus 2 Tbsp. lightly
  salted shelled pistachios,   
  coarsely chopped

. 1/2 cup plus 2 Tbsp. dried
   cranberries 

. Coarse white decorating
   sugar, for sprinkling on 
   top     
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Refrigerate until set, 
about 30-40 minutes, 
then break the bark 
into pieces. Store in 
refrigerator in airtight 
container until ready 
to serve.
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2 In a microwave-safe 
bowl, melt the white 
chocolate baking bars 
in 30-second intervals in 
the microwave, stirring 
after each interval, until 
chocolate is melted—be 
careful not to overheat! 
Stir until chocolate is 
smooth and creamy.


