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Cranberry Orange Sauce 
Makes 18 servings. Recipe adapted from AARP.

 Ingredients
4mediumnaveloranges,divided
Water,asneeded
212-ouncebagsfreshcranberries(6cups)
11/4cupspackedlightbrownsugar
1/4teaspoongroundcloves
Pinchofsalt

 Nutritional info per serving
Calories: 89
Totalfat: 0g
Cholesterol: 0mg
Sodium: 13mg
TotalCarbs: 23g
DietaryFiber: 2g
Protein: 0g
Potassium: 101mg

Directions

1. Useasharpknifetoslicetheendsoff3orangesandremovethepeelsandwhitepith;discard.Workingoverabowl,
cut the orange segments from their surrounding membranes. Squeeze the juice into the bowl before discarding
themembranes.Leavingthesegmentsinthebowl,pourthejuicefromtheorangesintoameasuringcup.Juicethe
remainingorangeandaddthejuicetothemeasuringcup.Ifnecessary,addwatertomake2/3cupliquidtotal.

2. Combinethejuice,cranberries,brownsugar,clovesandsaltinalargenonreactivesaucepan(seeTip).Bringtoaboil
overmedium-highheat.Reduceheattomedium-lowandcook,stirringoccasionally,untilthickened,about15minutes.

3. Letcoolfor10minutes.Stirinthereservedorangesegments.Servewarm,roomtemperatureorcold.

Tips

• Besuretouseanonreactivepanbakingdishorbowl—stainless-steel,enamel-coatedorglass—whencookingwith
acidicfood(citrus,cranberries,tomatoes)topreventthefoodfromreactingwiththepan.Reactivepans,suchas
aluminumandcast-iron,canimpartoffcolorsand/orflavors.

• Spreadtheleftoversonaturkeysandwichorstirintoplainyogurtforbreakfast.

• Coverandrefrigerateforupto1week.


