Cranberry Sauce

Tart and sweet cranberry sauce adds color to any holiday meal. This mess-
free recipe is a cinch to make and can be made up to three days in advance.
Just refrigerate in an air-tight container.

Makes 4 cups of cranberry sauce

Ingredients

2 12—ounce bags of fresh cranberries
1 cup water

2/3 cup granulated sugar or agave

1 teaspoon ground cinnamon

1/2 teaspoon ground cloves

2-inch piece of ginger, thinly sliced

2 oranges, zest and juiced

Directions

Mix cranberries, water, sugar or agave, cinnamon, clove, and ginger in
microwave-safe container. Cover with a paper towel and heat on high for 4
to 5 minutes until the cranberries pop. Add orange zest and juice. Stir to
combine. Cool to room temperature. Refrigerate in an air-tight container for
up to one week. Remove and discard the ginger slices before serving.

Complete Your Thanksgiving Feast
Scalloped Potatoes, Thanksgiving Stuffing, Gingerbread Cookies

Recipe Copyright © 2003-2008 Jennifer Iserloh. All rights reserved. Skinny Chef is a registered trademark of Iserloh Ventures LLC.

As a private chef and recipe developer, Jennifer Iserloh - also known as Skinny Chef - has created hundreds
of nutrition-packed dishes for families including top celebrities and well known health focused publications.
Her food philosophy is absolutely simple: Cook nourishing meals, find an exercise routine that works and go
ahead, enjoy the things you love. Find out more at SkinnyChef.com!
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