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Recipe for:  Cranberry Fool





1 (14 oz) can whole cranberry sauce


1 teaspoon grated orange peel (or ¼ t. orange extract)


¼ teaspoon ground allspice


1 cup heavy whipping cream, whipped (or 2 cups Cool Whip)





In large bowl, combine the cranberry sauce, orange peel and allspice.  Fold in whipped cream or cool whip. Refrigerate until serving.   Garnish with orange peel and mint if desired.  YIELD: 4 servings.





Taste of Home test kitchen


                                                                              





Recipe for: Cranberry Hootycreeks


Layer the following ingredients in a 1 quart jar,                                                               in the order listed.





5/8 cup all-purpose flour


½ cup rolled oats


½ cup all-purpose flour


½ teaspoon baking soda


½ teaspoon salt


1/3 cup packed brown sugar


1/3 cup white sugar


½ cup dried cranberries


½ cup white chocolate chips


½ cup chopped pecans
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Recipe for: Roasted Cranberry Quesadillas


2 tbsps dark brown sugar		1 tbsp vegetable oil�1 tsp finely chopped orange zest	2 cups Ocean Spray® Fresh or Frozen Cranberries, chopped�1/4 tsp ground cinnamon		4 ounces cream cheese, softened                                                             4 (8-inch) flour tortillas		1 to 2 tbsps butter                                                                     





Preheat oven to 350 degrees F. Combine cranberries, brown sugar, oil, orange zest and cinnamon in baking dish; toss until mixed. Spread mixture evenly in dish and bake for 30 to 40 minutes or until cranberries are tender, stirring occasionally. 





To assemble quesadillas, spread 1/4 of the cream cheese over each tortilla almost to edges. Top 2 of the tortillas evenly with roasted cranberry mixture. Place remaining 2 tortillas cheese side down over cranberry mixture.  Melt 1 tablespoon of the butter in large heavy skillet over medium heat. Place one of the quesadillas in skillet, pressing down firmly with metal spatula. Cook 3 to 4 minutes or until golden brown, carefully turning once. Add additional butter to skillet if necessary. Cook remaining quesadilla. To serve, cut each quesadilla into 4 wedges. Drizzle with maple syrup or top with ice cream.


Recipe from Ocean Spray website





Recipe for:  Cranberry Fudge


2 cups semi-sweet chocolate chips


¼ cup light corn syrup


½ cup powdered sugar


¼ cup evaporated milk


1 teaspoon vanilla extract


1 6 oz package dried cranberries


1/3 cup chopped walnuts or pecans





Line bottom & sides of 8 x 8 pan with plastic wrap.  Set aside


Combine chocolate chips and corn syrup in medium saucepan.  Cook over low heat until melted and smooth.  Remove from heat.  Add sugar, milk and vanilla; stir vigorously until thick and glossy.  Add cranberries and nuts. Mix well and pour into prepared pan.  Cover & chill until firm, about 8 hours.  Store covered in refrigerator.  Serve at room temperature.

















                                                                              





Attach a tag with the following instruction:  


Preheat oven to 350(F.  Grease cooking sheet or line with parchment paper.


In medium bowl, beat together ½ cup softened butter, 1 egg and 1 teaspoon vanilla.


Add entire jar of ingredients and mix together by hand until well blended.


Drop by heaping spoonfuls onto the prepared baking sheets and bake for 8-10 minutes or until edges started to brown.  Cool on baking sheets or remove to cool on wire racks.  Makes 18 cookies.
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