
1 cup [250 ml]  butter
1 cup [250 ml]  dark brown sugar, packed
1    egg
½ tsp [2.5 ml]  salt
1 tsp [5 ml]  vanilla extract
2 tbsp [30 ml]  whiskey
1 cup [250 ml]  unbleached all-purpose flour
½ cup [125 ml]  chopped pecans
½ cup [125 ml]  chopped white chocolate, or white  
   chocolate chunks, or white chocolate  
   chips

Preheat oven to 350°F [175°C] and butter an 8-inch [20-cm] 
square baking pan.

Brown the butter: Heat a medium saucepan over medium 
heat, and melt the butter. Leave it on the heat while constantly 
stirring or swirling the pan until the butter turns to a golden caramel color. The butter will bubble up as water evaporates from 
it, so it’s very important that you stir it up to be able to see the color of the butter changing under the foam. You don’t want 
to burn it! Using a saucepan with a stainless steel finish also makes it easier to monitor the butter’s color. All in all, it should 
take about 3-4 minutes to brown the butter. Take it off the heat as soon as it’s golden and smells heavenly, keep on stirring 
for a few seconds so you can make sure it’s the perfect color, then pour it into a mixing bowl.

Add the brown sugar to the browned butter. Beat with an electric mixer for four minutes, until creamy. Add the egg and beat 
again. Add the vanilla extract and whiskey, and beat again. Add the flour and salt, and beat just until combined.

Using a spatula, fold in the chopped pecans and white chocolate, then spread into the buttered pan. The mixture will be quite 
thick so you’ll need to use the spatula to spread it to the edges of the pan.

Bake for 25 minutes, or until the top is set and the edges are barely golden. Let cool in the pan over a wire rack, then cut 
into squares and serve, or store in an airtight container in the fridge for up to a week. The blondies also freeze very well. Just 
make sure to bring them back to room temperature (or warm them up a bit) before serving.
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WHISKEY, PECAN & WHITE CHOCOLATE BLONDIES
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