Apple Cinnamon Cranberry Sauce

Ingredients:

5 cups fresh cranberries, washed and drained
3/4 cup apple cider

2 cups small-diced apples

1 1/2 cups brown sugar

1/2 tsp allspice

1/2 tsp cinnamon

Directions:

Combine all ingredients in large pot. Bring to boil.
Reduce heat to medium. Simmer, stirring frequently,
until apples and cranberries are soft and sauce is
thickened (about 15 minute). Cool before serving.

Visit www.seasonedtimes.com
Age adds flavor. We are not old, we are seasoned!



