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Cranberry sauce recipeCranberry sauce recipe

IngredientsIngredients
12 oz fresh cranberries12 oz fresh cranberries

3 Tbl water3 Tbl water
1 orange (zest and squeeze juice)1 orange (zest and squeeze juice)

1 cup sugar1 cup sugar
1 stick cinnamon1 stick cinnamon




In sauce panIn sauce pan

Dissolve sugar in waterDissolve sugar in water
Add remaining ingredientsAdd remaining ingredients

Bring to simmer 15-25 min; stir occasionallyBring to simmer 15-25 min; stir occasionally
Cranberries will split open and sauce will thickenCranberries will split open and sauce will thicken

Remove from heatRemove from heat
Discard cinnamonDiscard cinnamon

Serve warm or coldServe warm or cold
Refrigerate up to 3 daysRefrigerate up to 3 days
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