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Cranberries

Let's get bogged down.
BY DIANE FORLEY OTSUKA

S:J.rﬂin-‘g oer a _{-:pll:m pol of 1!|“-I.i1'l.;f_,
POpping. tangy-smelling cranbe rrics is like
inhaling the holidays. My husband and [ are
both chefs (hence the §-gallon pot), and we
diugut abssnt thee besn vsas of che fruic. 5o
do my kids: Adurs, 24, inadsts that cranberrics
are a1 their very beut when they're in 2 jam or
dried and rolled in chocolate. Clivia, 4 j-rtl'm
to use them as a mosaic “ingredicnt” along
with other favoriaes like marshmallows and
popoorn. But we all agree on hot, mulled

cranberry-apple cider [see wondertime com
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chocolate-covered

cranberries
maked ot 14 cigs
i ounces semiveseet or tapping off excess chatelste an
{1k Cheocolats the side of the bawl, and transfer
Y cup dried, swootoned to lined baking sheet Put baking
cranberriss sheeet in refrigerator until chooolate
harderns, about 30 minuies, Sre
Line a baking shieet with panch- in the fridge. (For kids under 4,
ment paper ar plastic wrap cut dried cranberries in half. . .
BAelt the chooolste in s double loss ehokoaabla, mare chooslatal)
Bailer ar in a glass bawl in tha
micrawave; remave fram heat
ance melted. Have your helper ﬁ"ln rﬂ'l:t - —
add the oranbenies 10 the chioio- Jefn Lenman canfirmed in & 1080 inserview that
late and stir until coated, Fish e repaated the words “cranbenry sauce™ at the
aut the cranberries with a fark, ered of =1 Am the Walrus.™

cranberry jam

mak s bowt 3 oug

12 ounces crarbireie (1 cups) Ir & food processarn, pulse cranber-
3 mopls: e, comd, and ries, apole, sgar s lemen juice
quariered [use wemething until reughly chepgred, Transher o
tart, llke Granny Saith) a kool arsd 1ot Padera b, o
and chilled, at loast 2 Feurs Have

FSEESI your halper gpocn the minture inta
Baioe Froem 1 lemon a sascepan. &dd apale julee con-
12 tablespocna) caritrate, rnamon, rubmeg, and

Ve cup apjle e concentrake water Cook over low heat, covened,

writil thickened and fruit is soft,
abawt 40 mirates, Laits 2 1o 3
P idtrsg vepeks in & jar in the fridge, =
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