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Cranberry sauce doesn’t have to be a sugary, unhealthy addition to your holiday table! Cranberries are high in
vitamin c and antioxidants and deserve to be served with dignity! Buying it in a can is so unnecessary. Making
it homemade is incredibly easy and takes very little time. I keep cranberries in the freezer and use them in this
recipe without even defrosting them first. Because of their sourness, I like to add some sweetness from natural
sources. The end product should still have the tartness of the cranberries. This side dish is so healthy you can

serve it anytime of year! It goes great with chicken, turkey, and even pork chops!

Ingredients:
• 12 ounces fresh or frozen whole cranberries
• ¾ cup freshly squeezed orange juice
• ¼ honey
• ¼ maple syrup

Directions: 
1. Combine cranberries, orange juice, and honey in sauce pan.
2. Simmer over medium heat, until berries pop and sauce thickens, about 10-15 minutes.
3. Cool completely and refrigerate.

Serve at room temperature.

Note: I use a combination of honey and syrup for flavor reasons. You could certainly choose one or the other. 
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