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INGREDIENTS DiIRrRECTIONS
1 bag cranberries 1. Wash cranberries
A 2. Combine Cherry wine and sugar in 2 quart saucepan to make a simple
1 ¢ Laurentide Cherry Wine
syrup
I ¢ sugar 3. Bring to low b-o1l, stirring ﬁugar to (.ilssolve . o
4. Add cranberries and cherries and simmer ~IO minutes, stirring
1/4 ¢ dried cherries ( opt) occasionally until cranberries pop and have softened
5. Remove from heat and stir in rosewater
I tsp rosewater (opt) 6. Chill until serving
Enjoy this piquant sauce with a holiday meal or
whenever a festive mood strikes!
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INGREDIENTS DIRECTIONS

1 bag cranberries 1. Wash cranberries

2. Combine Cherry wine and sugar in 2 quart saucepan to make a simple
syrup
3. Bring to low boil, stirring sugar to dissolve

1 ¢ Laurentide Cherry Wine

I c sugar

4. Add cranberries and cherries and simmer ~IO minutes, stirring
1/4 ¢ dried cherries ( opt) occasionally until cranberries pop and have softened

5. Remove from heat and stir in rosewater

I tsp rosewater (opt) 6. Chill until serving

Enjoy this piquant sauce with a holiday meal or

whenever a festive mood strikes!
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	Text15: Cherry Cranberry Sauce with Laurentide Cherry Wine
	Text16: 1 bag cranberries                                                                                                             
	Text17: 1 c Laurentide Cherry Wine
	Text18: 1 c sugar
	Text21: 
	Text20: 1 tsp rosewater (opt)
	Text19: 1/4 c dried cherries ( opt)
	Text27: 
	Text26: 
	Text25: 
	Text24: 
	Text23: 
	Text22: 
	Text28: 1. Wash cranberries
2. Combine  Cherry wine and sugar in 2 quart saucepan to make a simple syrup
3. Bring to low boil, stirring sugar to dissolve
4. Add cranberries and cherries and simmer ~10 minutes, stirring occasionally until cranberries pop and have softened
5. Remove from heat and stir in  rosewater
6. Chill until serving
 
 
 
Enjoy this piquant sauce with a holiday meal or  
whenever a festive mood strikes!
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Enjoy this piquant sauce with a holiday meal or  
whenever a festive mood strikes!


