
When you think about the month of October, do you think about cranberries?
For most of us, it’s likely not the first thing that comes to mind! Maybe you think
about Halloween, Thanksgiving, the start of soup season and all things pumpkin

spice. However, let’s not forget about this red berry that’s in season, packs a
punch both flavour and nutrition wise, and for most, usually makes an initial

appearance at Thanksgiving. “Cran”-k it up a notch with this cranberry spice jam
recipe and elevate your turkey dinner or explore more ways to use cranberries

and leftover cranberry sauce year-round.
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Here's how to make it:

ingredients
3 cups whole cranberries (can be fresh or frozen)
1 cup plus 2 tablespoons sugar
1 cup plus 2 tablespoons orange juice
2 teaspoons freshly grated orange zest
1/8 teaspoon ground cinnamon
1/8 teaspoon ground cloves

directions:
In a large pot over medium-high heat, combine all
ingredients and Bring to a boil. Reduce heat to medium-
low and cook over a soft boil, stirring often to prevent
scorching.
Skim away and discard any foam that may rise to the top.
Cook until the cranberries burst, the mixture thickens
to a consistency of a loose jam coating the back of a
spoon and turns deep ruby-red in colour, about 15
minutes. Cooking longer than 15 minutes will break down
the naturally occurring pectin in the berries and the jam
will not set.
remove from heat, cool to room temperature, Then store
in a container or jar up to 5-7 days in the fridge.



fun facts about
cranberries!

Click on these

links for more

ideas!

Are you hungry for more?

 . 

Cranberries are native to north america and
grow on low vines in sunken beds called bogs.

fall is peak harvest season, so find them in
abundance in the fresh produce section or all
year-round in the frozen fruit section, dried,
canned or as juice.

cranberries are most commonly promoted for
the prevention of urinary tract infections and
have been shown to help prevent cavities,
reduce inflammation, maintain digestive health
and protect against cardiovascular health
risks.

Cranberries contain vitamins C, E, K and
manganese as well as proanthocyanidins, a
subclass of flavonoids with antioxidant
properties that are responsible for the many
health benefits listed above.

  

https://health.clevelandclinic.org/benefits-of-
cranberries
https://www.todaysdietitian.com/newarchives/1215p66
.shtml

https://www.gettystewart.com/how-to-
make-cranberry-fruit-leather/

Making 
Your money
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Enjoy leftover cranberry sauce
at all of your meals!
Breakfast ideas: spread on
toast, add to oatmeal or
overnight oats, top waffles and
pancakes, or make a yogurt
parfait.
Amp up your grilled cheese
sandwiches and burgers, use as
a glaze for grilled meats or
make a cranberry bbq sauce.
Serve on top of brie, cream
cheese or goat cheese with
crackers.  
Make fruit leather using this
recipe from getty stewart,
Professional home economist 

Do you have other tips for using leftover cranberry sauce?
Let me know!

Check out these recipes to either elevate your canned cranberry
sauce or use it up:

https://keytomylime.com/canned-cranberry-sauce-recipe/#mv-
creation-381-jtr
https://www.cityline.tv/2012/12/03/mixed-up-meatballs/
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