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Apple, Pear & Cranberry Pie
JANUARY 2005

Snow Blower

Ingredients:

6 ounces Ocean Spray CranAppleR juice

1 teaspoon lemon juice

pinch cloves or nutmeg

1 ounce rum, optional

lemon slices for garnish

Heat juice, lemon juice and cloves or nutmeg in a small saucepan.  Pour into a mug and stir in rum, if desired.  Garnish with lemon slice; makes one serving.  (Recipe may be multiplied for more servings)
Cranberry Souffle

Ingredients:

2 cups fresh cranberries, chopped

1 cup sugar

2 tablespoons water

1/2 lemon rind, grated

dash of salt

4 egg yolks, well beaten

4 eg whites, whipped stiff

Heat sugar and water together; add cranberries and cook for 2 minutes.  Cool, then add lemon rind and salt.  Combine with beaten egg yolks; fold in whipped egg whites.  Transfer to greased ramekins or large baking dish.  Place in pan of hot water and bake in 350 oven for 30 to 45 minutes.  Serve immediately, plain or with whipped cream.  Makes 6 servings.

FEBRUARY 2005

Cranberry Thumbprint Cookies

Ingredients:

1 20-ounce package refrigerated sugar cookie dough

1 cup Ocean SprayTM jellied cranberry sauce

1/2 cup powdered sugar

1 tablespoon water

Preheat oven to 350.  Form 24 1-inch balls with cookie dough and place on cookie sheets.  Press thumb into center of each of ball and place 1 teaspoon sauce in center of each cookie.  Bake until golden brown (about 8-10 minutes).  Combine sugar and water and drizzle on each cookie; makes 2 dozen.

Poached Pears with Chocolate Cranberry Sauce

Ingredients:

6 cups Ocean Spray Cranberry Juice CocktailTM

1 cup sugar

6 Bartlett pears, peeled and cored with stems intact

1 16 ounce can Ocean SprayTM jellied cranberry sauce

1/2 cup chocolate chips

Combine juice and sugar in a large saucepan.  Bring to a boil over high heat.  Place pears in pan; cover and simmer on low heat for 10-15 minutes, or until pears are tender when pierced with a fork.  Turn pears several times during cooking.  Remove from heat and let cool in liquid at room temperature.

Combine cranberry sauce and chocolate chips in medium saucepan.  Melt over medium heat, whisking occassionally until smooth.

Remove pears from liquid and drain.  To serve, spoon 1/4 cup sauce on each serving plate.  Place pears on plates and spoon remaining sauce over tops of pears.  Makes 6 servings.

MARCH 2005

Cranberry Chicken Salad

Ingredients:

2 teaspoons paprika

1 teaspoon onion powder

1/2 teaspoon salt

1 1/4 pounds boneless skinless chicken breasts

1/3 cup mayonnaise

2 tablespoons lemon juice

2 medium tart green apples, chopped

1 cup dried cranberries

1 small onion

chopped lettuce leaves

Combine the paprika, onion powder and salt; rub on chicken.  Grill chicken uncovered over medium or broil 4 inches from heat until juices run clear.  When chicken has cooled, cut into cubes.

In a bowl, whisk mayonnaise and lemon juice until smooth.  Stir in the chicken, cranberries, apples and onion.  Serve on bed of lettuce; serves 6.

Cranberry Pecan Bars

Ingredients:

1 cup all-purpose flour

1/2 cup finely chopped pecans

1/2 cup packed brown sugar

1/2 teaspoon salt

6 tablespoons cold butter

Filling:

2 tablespoons all-purpose flour

1/2 teaspoon baking powder

2 eggs, beaten

1 cup sugar

1 tablespoon milk

1 tablespoon vanilla extract

1 cup fresh or frozen cranberries, chopped

1/2 cup flaked coconut

1/2 cup chopped pecans

1 1/2 teaspoons grated orange peel

In a large bowl, combine the flour, pecans, brown sugar and salt.  Cut in butter until crumbly.  Press into a greased 9 inch square baking dish.  Bake at 350 for 15-20 minutes or until edges are light brown.

Meanwhile, combine flour and baking powder in a large bowl.  Combine the eggs, sugar, milk and vanilla in medium bowl and add to large bowl.  Fold in the cranberries, coconut, pecans and orange peel and pour mixture over crust.  Bake 25-30 minutes longer or until set.  Cool on a wire rack; refrigerate leftovers.

APRIL 2005

Wild Rice & Cranberry Phyllo Rolls

Ingredients:

16 sheets phyllo dough

Butter or margarine, melted

2 cups cooked long grain and wild rice

2 whole boneless chicken breasts, halved, cooked

2 1/2 cups Ocean SprayTM whole berry cranberry sauce

Preheat oven to 350.  Using two sheets of phyllo at a time, lay dough on work surface and brush with butter.  Top with another two sheets and brush with butter.  Working at the short end of the phyllo, place 1/2 cup of rice on the lower third of the dough.  Top rice with a chicken breast half, then spoon 1/4 cup of cranberry sauce on top of chicken.

Fold the long sides and bottom of dough into center.  Roll up and place in a baking pan, sauce side up and brush with butter.  Bake until phyllo is golden brown and center is heated through (about 30 minutes).  Heat remaining cranberry sauce and spoon on top of rolls before serving.
Jeweled Fruit Salad

Ingredients:

1 cup vanilla yogurt

1 tablespoon mayonnaise or salad dressing

1/4 teaspoon grated orange peel

2 tablespoons orange juice

1 pint strawberries, sliced

1 medium kiwi, peeled and chopped

1 1/2 cups seedless green grapes, cut in half

1 can (11 ounces) mandarin orange segments, drained

1/4 cup dried cranberries

Mix yogurt, mayonnaise, orange peel and orange juice; set aside.  Mix remaining ingredients in large bowl and stir in yogurt mixture.  Makes 8 servings.

MAY 2005

Cranberry Pound Cake

Ingredients:

1 - 10.75 oz. frozen pound cake, thawed

3/4 cup cream cheese, softened

1 tablespoon powdered sugar

1/2 cup fudge sauce

1/2 cup English toffee bits

2/3 cup Ocean SprayTM jellied cranberry sauce

whipped cream or ice cream, optional

Cut pound cake into thirds lengthwise.  Beat cream cheese and powdered sugar together until light and fluffy using an electric mixer.  Heat fudge sauce in microwave for 30 seconds or until smooth and spreadable.

Spread a generous 1/3 cup cream cheese on the bottom piece of cake.  Next spread 1/4 cup fudge sauce, then sprinkle with 1/4 cup toffee bits and gently spread 1/3 cup cranberry sauce.  Repeat steps on middle layer of cake, then reassemble the three pieces of pound cake.  Cut into slices and serve with whipped cream or ice cream if desired.  Makes 7 servings.

Chicken Tenderloins with Cranberry Mustard Sauce

Ingredients:

1 pound chicken tenderloins

Flour

Salt and pepper

2 tablespoons butter

2 tablespoons oil

2/3 cup dry white wine

2/3 cup chicken broth

3 tablespoons Dijon mustard

1 1/2 teaspoons cornstarch

1 1/2 tablespoons water

1/2 cup Ocean SprayTM Craisins

1/4 cup sliced green onions, green part only

Lightly toss chicken pieces in flour and shake off excess.  Sprinkle lightly with salt and pepper.  Heat 1 tablespoon butter and oil in large skillet.  Cook half of the chicken about 2 minutes, turning once until golden and cooked through.  Add more butter and oil if needed, then repeat with rest of chicken.  Place chicken on a plate and keep warm.

Add wine, chicken broth and mustard to skillet.  Combine cornstarch and water in small bowl, stir into skillet and add cranberries.  Boil 1 to 2 minutes or until sauce thickens.  Stir in green onions and cook one more minute.  Pour sauce over chicken; makes servings.  Serve plain or on rice.

JUNE 2005

Cranberry Carrot Saute

Ingredients:

1 pound carrots, peeled and cut into 2 1/2 x 1/2 inch sticks

1 teaspoon salt, divided

1 tablespoon brown sugar

1 teaspoon cinnamon

3/4 teaspoon dry mustard

1/4 cup orange juice

2 tablespoons butter

1/2 cup Ocean SprayTM Craisins

1/3 cup pecans, coarsely chopped, garnish

Place carrots and 1/2 teaspoon salt in large saucepan.  Cover with water and bring to a boil.  Reduce heat and cook 10 minutes or until carrots are tender and drain.

Combine brown sugar, cinnamon, mustard and remaining salt in small mixing bowland add orange juice.  Melt butter in a large skillet; add carrots and orange juice mixture.  Cook 2 to 3 minutes or until carrots are coated, stirring frequently.  Add dried cranberries and cook until heated through.  Garnish with pecans; makes 4-6 servings.  Recipe courtesy of Ocean Spray.
Cranberry Apple Cobbler

Ingredients:

1 can (21 oz.) apple pie filling

1/2 cup Ocean SprayTM Craisins

1 package (7 3/4 oz.) cinnamon swirl biscuit mix

1/2 cup water

In an ungreased 9-inch pie plate, combine the pie filling and cranberries.  In a bowl, combine biscuit mix and water; drop by tablespoonfuls over filling.  Bake at 450 for 10-12 minutes or until lightly browned.  Cover and bake 10-12 minutes longer or until topping is golden brown and a toothpick inserted in a biscuit comes out clean.  Makes 6 servings.

JULY 2005

Cranberry Pecan Bars

Ingredients:

1 cup all-purpose flour

1/2 cup finely chopped pecans

1/2 cup packed brown sugar

1/2 teaspoon salt

6 tablespoons cold butter

Filling:

2 tablespoons all-purpose flour

1/2 teaspoon baking powder

2 eggs, beaten

1 cup sugar

1 tablespoon milk

1 tablespoon vanilla extract

1 cup fresh or frozen cranberries, chopped

1/2 cup flaked coconut

1/2 cup chopped pecans

1 teaspoon grated orange peel

In a large bowl, combine the flour, pecans, brown sugar and salt; cut in butter until crumbly.  Press into a greased 9 inch square baking dish.  Bake at 350 for 15-20 minutes or until edges are lightly browned.

Meanwhile, combine flour and baking powder in a large bowl.  Combine the eggs, sugar, milk and vanilla in separate bowl and add to dry ingredients.  Fold in the cranberries, coconut, pecans and orange peel and pour over crust.  Bake 25-30 minutes or until set; cool on a wire rack.  Refrigerate leftovers; makes 1 dozen bars.
Cranberry Sherbert

Ingredients:

4 cups fresh or frozen cranberries

2 cups sugar

1/2 cup cold water

2 1/2 cups boiling water

2 teaspoons plain gelatin

juice of 2 lemons

Cook the cranberries in 2 1/2 cups boiling water until the skins pop and the fruit softens.  Strain and mash with a spoon; save the strained liquid and discard the skins.  Add sugar and cook at low heat until the sugar has dissolved; remove from heat.  Soften gelatin in 1/2 cup cold water and add to mixture.  Add lemon juice and stir.  Pour mixture into two trays and freeze for 2-3 hours.  Remove from freezer and whip with an electric mixer.  Freeze again before serving.  Makes 12 servings.

AUGUST 2005

Sea Breeze Cocktails

Ingredients:

3 ounces Ocean SprayTM Cranberry Juice Cocktail, chilled

3 ounces Ocean SprayTM Premium 100% White Grapefruit Juice, chilled

1 1/2 ounces vodka

Pour all ingredients into a tall glass filled with ice.  Makes one serving.  Recipe may also be multiplied for larger batches and made non-alcoholic.
Red, White & Blue Shortcakes

Ingredients:

2 1/3 cups all-purpose baking mix

1 cup CraisinsTM sweetened dried cranberries

1/2 cup milk

3 tablsepoons sugar

3 tablespoons butter or margarine, melted

Filling:

1 16 oz. can Ocean SprayTM whole berry cranberry sauce

2 cups sliced fresh strawberries

1 cup fresh blueberries

2 teaspoons fresh lemon juice

whipped cream for topping

Preheat oven to 425.  Mix baking mix and sweetened dried cranberries.  Prepare shortcakes as directed on package for a drop biscuit.  Drop by spoonfuls, making 8 shortcakes, onto ungreased baking sheet.  Bake for 10-12 minutes or until golden brown.  Cool 10 minutes on wire rack.  Meanwhile, combine all filling ingredients in medium bowl, mixing well.

Slice shortcakes in half horizontally.  Place bottom halves on individual plates and top each with 1/2 cup fruit mixture.  Place shortcake tops on fruit and top with whipped cream.  Makes 8 servings.

SEPTEMBER 2005

Cranberry Apple Chutney

Ingredients:

2 cups apples, chopped

2 cups fresh cranberries

1 cup red bell pepper, chopped

1/4 cup onion, finely chopped

3/4 cup packed brown sugar

1/2 cup golden raisins

1/2 cup white vinegar

1 1/2 teaspoons finely chopped gingerroot

1 clove garlic, finely chopped

Mix all ingredients in a 2 quart saucepan.  Heat to boiling, stirring frequently; reduce heat.  Simmer uncovered for 1 hour, stirring frequently, until mixture thickens and fruit is tender.  Store covered in non-aluminum container in refrigerator up to 2 weeks.  Makes 2 cups.

Cranberry Pancake Rolls

Ingredients:

3/4 cup flour

1/2 teaspoon baking powder

1/2 teaspoon salt

1 teaspoon sugar

2 eggs, well beaten

1 cup milk

1 tablespoon melted butter

1 cup hot spiced cranberries

To make spiced cranberries, combine 2 1/2 cups sugar, 1/2 cup water, 2 cinnamon sticks, 1 teaspoon whole cloves, 2 tablespoons lemon juice, the rind of one lemon and boil for 5 minutes.  Add 4 cups of fresh cranberries and cook slowly until the skins pop.  Let cool slightly before using in pancake rolls.

Sift dry ingredients together.  Combine eggs and milk and beat into dry ingredients; then add the butter.  Drop batter onto hot griddle, forming 3” pancakes.  After cooking pancakes, place a teaspoonful of hot, drained spiced cranberries in the center of each pancake, roll up, and dust with powdered sugar.  Makes 12 rolls.

OCTOBER 2005

Cranberry Salsa

Ingredients:

1 cup fresh cranberries

juice of 1/2 orange

1/3 cup sugar

2 red bell peppers, roasted, peeled, seeded and diced

3 tablespoons chopped cilantro

zest of 1/2 lime

pinch of salt

Blend cranberries, orange juice and sugar for 30-45 seconds in food processor.  Transfer to medium mixing bowl and add remaining ingredients.  Let sit for 30 minutes or more before serving.  Makes 1 1/3 cups.

Cranberry Glazed Pork Chops

Ingredients:

1 cup fresh or frozen cranberries

1  cup coarsely chopped apple

3/4 cup packed brown sugar

1/2 cup water

1/4 cup chopped onion

1 teaspoon minced fresh ginger

1/2 teaspoon curry powder

dash of red pepper

Combine above ingredients in a small saucepan and bring to a boil.  Cover, reduce heat and simmer 20 minutes.  Uncover and simmer until thick (2-3 minutes); then let cool.  Place in a food processor and process until smooth.  Divide sauce in half; cover and refrigerate overnight.

6 pork loin chops

1/4 teaspoon salt

1/2 teaspoon pepper

cooking spray

Trim fat from pork, sprinkle with salt and pepper and brush with half of the sauce.  Place pork in sprayed pan and bake at 350 for 40-45 minutes or until thermometer reaches 160 degrees.  Top with remaining sauce.

NOVEMBER 2005

Cranberry & Sage Stuffing

Ingredients:

1 loaf sourdough bread, cubed and dry or toasted

1 1/2 cups fresh cranberries

1 stick of butter

2 cups chopped onions

1 cup celery

1 1/2 teaspoon dried sage (or more if you like)

1 1/2 teaspoon dried thyme

1/4 teaspoon nutmeg

1 cup chicken broth

1 egg

Toss the bread cubes and the cranberries together in a large bowl.  Saute the butter, onion, and celery in a saucepan until soft, adding seasonings and mixing well.  Stir onion mixture into cranberries and bread cubes.  Depending on how moist you like your stuffing, add 1/3 to 1 cup of chicken broth and one egg, adding in small amounts until stuffing is moist but not mushy.  Bake at 350 for 30-40 minutes.

Cranberry Cookie Turkeys

Ingredients:

40 fudge-striped cookies

1/4 cup chocolate frosting

20 Chocolate & Caramel Cranberries (see October 2003 recipe)

20 pieces candy corn

Place 20 cookies on a flat surface, solid chocolate side facing down.  With frosting, attach a chocolate-covered cranberry to the top of each base cookie.  Position another cookie perpendicular to each base cookie and attach with frosting.  With a dab of frosting, attach a piece of candy corn to the front of each cranberry for the head.  Let stand until set.

DECEMBER 2005

Cranberry Bread Pudding

Ingredients:

16 oz. day-old rolls, cut into 1” pieces (about 12 cups)

2 1/2 cups half and half

5 eggs

3/4 cup + 1 tablespoon sugar

1 1/2 teaspoons grated orange zest

1 teaspoon ground cinnamon

1 1/2 cups fresh or canned cranberry sauce

1 tablespoon cold butter, chopped

Preheat oven to 325; Generously butter 2 quart baking dish and place rolls in a large bowl.  In another mixing bowl, whisk together half and half, eggs, 3/4 cup sugar, orange zest and cinnamon; pour over bread.  Let stand, stirring frequently, until the liquid is absorbed (about 5 minutes).  Stir in cranberry sauce and spoon into baking dish.

Sprinkle with butter and remaining sugar.  Bake 55 minutes or until browned and cooked through.  Let stand 30 minutes before serving.

Apple, Pear & Cranberry Pie

Ingredients:

1/3 cup finely chopped walnuts

1 11 oz. package pie crust mix

1 1/2 pounds Granny Smith apples, peeled, cored and sliced 1/2” thick

1 1/2 pounds Bartlett pears, peeled, cored and sliced 1/2” thick

1 cup fresh or frozen cranberries

3/4 cup + 1 teaspoon sugar

3 tablespoons cornstarch

3/4 teaspoon ground cinnamon

1 egg, slightly beaten

Line jellyroll pan with foil; place in oven.  Preheat oven to 425.  Stir walnuts into crust mix and prepare according to package directions for 2-crust pie.  On lightly floured surface roll half of dough into 12” circle and place into 9” pan.

Combine apples, pears, cranberries, 3/4 cup sugar, cornstarch and cinnamon; spoon into crust.  Roll remaining dough into 11” circle and place over fruit.  Trim the edges of the crust and flute.  Brush crust with egg and sprinkle with remaining sugar.  Bake on the hot pan for 10 minutes, then reduce heat to 350.  Bake 1 hour, 10 minutes or until golden and bubbly, tenting with foil if browning too quickly.  Cool on rack.

