Cinnamon Apple Cranberry Sauce

Cinnamon Apple Cranberry Sauce

Ingredients:
2 cups cranberry juice
1 1/2 cups sweetened dried cranberries
1 teaspoon ground cinnamon
1/2 cup sugar
2 apples, washed, cored and diced, with peel on
2 teaspoons cornstarch
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Directions:
1. In a medium saucepan over medium heat, stir together the cranberry
juice, dried cranberries, cinnamon and sugar. Bring to a boil, and let
cook for 5 minutes.
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2.

Add apples and cook, stirring occasionally, until the cranberries have
softened and apples are tender, about 5 minutes.
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Add apples and cook, stirring occasionally, until the cranberries have
softened and apples are tender, about 5 minutes.

3.

Pour 1 cup of the liquid from the apple mix into a small bowl. Whisk
in the cornstarch. Slowly add the cornstarch-juice mixture back to
the cranberry-apple mixture in the pan,
stirring constantly. Cook for an additional
5 minutes.
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4.

Remove from heat and pour into a serving
bowl. Refrigerate until thickened, about 30
minutes. Serve as a side dish for meat or
poultry. Cover and refrigerate leftovers.
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