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Heat Rating:



Zesty Cranberry Sauce
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Adapted from Chile Pepper Magazine, November, 2007
You’ve probably got some cranberries you didn’t get around to cooking on Thanksgiving, in all the hub-bub.  Use them now!
4 cup fresh cranberries
2 cup fresh orange juice
½ cup dried cranberries
¼ cup brown sugar
½-1 jalapeño, stemmed, seeded, minced

½ Tbsp orange zest

2 cinnamon sticks

In a saucepan over medium heat, combine all ingredients.  Simmer, uncovered, until the mixture starts to thicken, about 30 minutes; stir occasionally.  Turn the heat down to a very slow simmer and continue to cook for another 30 minutes or so.
Pour the sauce into a bowl and cover.  Refrigerate for at least 2 hours.  Remove cinnamon sticks and serve.

Yield:  About three cups tangy sauce
Preparation time:  10 minutes
Cooking time:  1 hour
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