
CRANBERRY SAUCE

E L I Z A B E T H  H E I L
C H I E F  O P E R A T I N G  O F F I C E R

I N G R E D I E N T S
224 oz  f resh  cranberr ies  
1  1/2  cups  f resh  squeezed orange ju ice  
1  cup honey 1  t sp  c innamon

I N S T R U C T I O N S
Put  a l l  ingred ients  in  a  sauce pan and br ing to  a  s immer
over  medium heat  for  20 minutes .  Wai t  to  
hear  a l l  the  berr ies  pop and see  the  sauce get  
bubbly  & th ick .  Remove from heat  and coo l .


