WHITE CHOCOLATE BARK 

YOU WILL NEED:

½ CUP WHOLE SHELLED SALTED PISTACHIOS

16 OUNCES OF GOOD WHITE CHOCOLATE, FINELY CHOPPED 

¼ CUP DRIED CRANBERRIES

¼ CUP MEDIUM DICED DRIED APRICOTS

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES.  USING A PENCIL, DRAW AN 8 X 10 INCH RECTANGLE ON A PIECE OF PARCHMENT PAPER.  TURN THE PARCHMENT OVER SO THE PENCIL MARKS DON’T GET ON THE CHOCOLATE, AND PLACE ON A COOKIE SHEET.  

PLACE THE PISTACHIOS IN ONE LAYER ON ANOTHER COOKIE SHEET AND BAKE FOR 8 MINUTES.  SET ASIDE TO COOL.  

PLACE THREE QUARTERS OF THE WHITE CHOCOLATE IN A HEATPROOF GLASS BOWL, MICROWAVE ON HIGH FOR 30 SECONDS.  STIR THE CHOCOLATE WITH A RUBBER SPATULA, MICROWAVE AGAIN FOR 30 SECONDS AND STIR AGAIN.  CONTINUE TO STIR AND HEAT IN 30 SECOND INTERVALS UNTIL CHOCOLATE IS JUST MELTED.  IMMEDIATELY STIR IN THE REMAINING CHOCOLATE AND ALLOW TO SIT AT ROOM TEMPERATURE, STIRRING OFTEN, UNTIL IT IS COMPLETELY SMOOTH.  (IF YOU NEED TO HEAT IT A LITTLE MORE, PUT BACK IN MICROWAVE FOR 15 SECONDS.)  DO NOT BE OVER ZEALOUS WITH HEATING, OR YOU CAN BREAK DOWN YOUR CHOCOLATE. 
POUR THE MELTED CHOCOLATE ONTO THE PARCHMENT PAPER AND SPREAD TO FILL THE RECTANGLE.  SPRINKLE THE TOP EVENLY WITH THE PISTACHIOS, CRANBERRIES AND APRICOTS.   LIGHTLY PRESS THE FRUIT AND NUTS INTO THE CHOCOLATE.  SET ASIDE AT ROOM TEMPERATURE FOR 2 HOURS OR IN THE FRIDGE FOR 20 MINUTES.  BREAK BARK INTO PIECES BUT RETURN TO ROOM TEMP BEFORE SERVING.  

I PREFER PUTTING THE BARK IN THE FRIDGE FOR 20 MINUTES.  I THINK IT IS EASIER TO BREAK.  THEN I LET IT SIT TILL IT GETS BACK TO ROOM TEMP. 

THIS RECIPE IS FROM THE BAREFOOT CONTESSA, INA GARTEN

NEXT WEEK:  SOPPRESSATA AND CHEESE IN PUFF PASTRY

