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Prep Time

16

Dificult

Easy

Servings

N/A

Description

Fresh cranberry sauce is a must for your Thanksgiving dinner Made with just 3 ingredients this easy cranberry
sauce is perfect alongside turkey but it can also be used as filling for cranberry and cream cheese tarts or a
tasty topping on bagels cornbread or cheesecake

Ingredients

—  - 1 cup water - 1 cup white sugar - 1 (12 ounce) package fresh cranberries (such as Ocean Spray®)

Instructions



1. Gather all ingredients. Oana Ennis/Allrecipes Bring water to a boil in a saucepan; add sugar and cook until
sugar is dissolved

2. about 5 minutes. Oana Ennis/Allrecipes Stir cranberries into the saucepan and bring to a boil. Reduce heat
to low

3. and simmer until cranberries have popped and sauce is chunky

4. about 10 minutes or longer for desired consistency. The longer you cook it

5. the less chunky it will be. Oana Ennis/Allrecipes Oana Ennis/Allrecipes Pour sauce into a serving dish or jars
and cover until ready to use; the pectin in the cranberries will make the cranberry sauce gel as it cools. Oana
Ennis/Allrecipes Mix cranberry sauce with a fork before serving. Cook’s Note If you like a sweeter cranberry
sauce

6. you can use up to 2 cups white sugar in this recipe. I prefer a tart sauce

7. so I only use 1 cup.


