Cherry-White Chocolate Drop Cookies — Bonnie Zimmerman

Ingredients:

2 sticks (one cup) butter, softened
2 cup granulated sugar

2 cup packed brown sugar
1 egg

1 teaspoon almond extract
Ya cup milk

3 cups all-purpose flour

2 teaspoon baking soda

2 cup dried cherries

2 cup dried cranberries

1 cup white chocolate chips

Directions:

Pre-heat oven to 375 degrees. Line two baking sheets with parchment
paper. Using an electric mixer and a large bowl, mix butter and both
sugars until fluffy. Add egg, almond extract, and milk, mix well. Add flour
and baking soda. Mix in cherries, cranberries, and white chocolate chips.
Drop two tablespoon-size mounds on parchment paper, leaving two inches
between cookies.

Bake 375 degrees 12-14 minutes.

Leave cookies on baking sheets for two minutes. Remove and let cool on
smooth, clean dish towels, or on a baking rack.



