Classic Homemade Cranberry Sauce

Ingredients:

« 1cup granulated sugar

o 3/4 cup water

o 1/4 cup apple juice

¢ 12-ounces raw, fresh cranberries

Directions:

Stir together the sugar, water, and apple juice in a medium
saucepan; bring to a full boil and then stir in the cranberries.

Bring the mixture back to a boil then reduce the heat to medium-low;
boil for 10 minutes, stirring occasionally.

« Transfer to a serving dish and let cool at room temperature.
Refrigerate until ready to serve.

Serves: 8



https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake

