
   

 

 

 

In your seasoned cast iron pan, melt the butter on 

medium-low heat and then turn off the heat. Stir graham 

cracker crumbs in until combined, then press down until 

the crust mixture is flat and moved into all the edges of 

the pan.  Drizzle on the sweetened condensed milk, then 

sprinkle on the white chocolate chips, butterscotch chips, 

dried cranberries and pecans. Slide the pan into a pre-

heated oven and bake for about 25-30 minutes or until 

bubbly and the edges are golden brown.  For the best cut 

bars, allow to cool completely, then cut and serve. These 

are a rich cookie, so about 1 ½ inch squares is a nice 

serving size.  

 

              

 ½ c. butter 

 1 ½ c. graham cracker 

crumbs 

 1 (14. Oz ) can sweetened 

condensed milk 

 ½ cup white chocolate 

chips 

 ½ cup butterscotch chips 

 ½ cup sweetened dried 

cranberries 

 ½ cup pecans 

 

 
        

 ½ c. butter 

 1 ½ c. graham cracker 

crumbs 

 1 (14. Oz ) can sweetened 

condensed milk 

 ½ cup white chocolate 

chips 

 ½ cup butterscotch chips 

 ½ cup sweetened dried 

cranberries 

 ½ cup pecans 

 

     In your seasoned cast iron pan, melt the butter on 

medium-low heat and then turn off the heat. Stir graham 

cracker crumbs in until combined, then press down until the 

crust mixture is flat and moved into all the edges of the pan.  
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