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ingredients 
Bars:
1/2 cup unsalted butter, melted 
  and cooled slightly
1 cup light brown sugar
1   egg
3/4 tsp pure vanilla extract
1 ⅓ cup all purpose flour
1 tsp baking powder
1/4 tsp salt
1/2 cup dried cranberries
1/2 cup white chocolate chips

instructions
• For the bars: Preheat oven to 350°F. Line an 8x11 pan (see note) with foil and grease the foil. 

• In a large bowl, whisk melted butter and brown sugar. Add egg and vanilla extract, and whisk 
until combined.

• In a separate bowl, combine flour, baking powder and salt. Add flour mixture to butter mixture 
and stir until the ingredients are combined. Fold in 1/2 cup of dried cranberries and 1/2 cup of 
white chocolate chips. Spread the batter in an even layer in the prepared pan (the batter will be 
thick).

• Bake for 15-18 minutes. The bars are done when they have puffed slightly, are light brown and a 
toothpick inserted into the center comes out clean. They will appear a little underdone but they 
will continue to cook as they cool. Be careful not to overbake them. Cool completely on a wire 
rack before frosting.

• For the frosting: Using a hand mixer or stand mixer, beat the cream cheese and butter until 
smooth. Add the powdered sugar and salt and beat until combined, scraping the sides of the 
bowl as needed. Add in half of the melted white chocolate and beat to combine. Add a splash of 
milk, if necessary, to thin the frosting. Spread the bars with the frosting (this makes a generous 
amount of frosting, you might not need all of it). Scatter the dried cranberries on top. Drizzle the 
remaining melted white chocolate over the top.

• Store the bars tightly covered in the refrigerator, I find that they cut cleanest once they have 
been refrigerated. Allow them to sit at room temperature for an hour or so before serving.
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Frosting:
6 oz cream cheese, softened
3 Tbsp unsalted butter
1 ½ cup powdered sugar
pinch salt
  milk, to thin (if necessary)


