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Instructions:
Preheat oven to 350 degreesF.

In a mixer, beat the butter and brown sugar until blended.
Beat in the egg and vanilla and almond extracts until
combined. Add the flour, baking soda, and salt, and mix
until combined. With a wooden spoon, mix in the apricots
and white chocolate. Drop the batter by tablespoons onto
un greased cookie sheets, spacing 2 inches apart.

Bake until the edges are lightly brown, about 10 minutes.
Cool on wire racks.

Yields: about 25 cookies. Prep time: 10 minutes.
Cook time: 10 minutes per batch.
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