
NO-SUGAR-ADDED CRANBERRY SAUCE           Advanced Lifestyle

INGREDIENTS

1 cup apple cider

a cup pitted dates

3 cups fresh or frozen cranberries

1 TSP vanilla extract

INSTRUCTIONS

—Puree apple cider and dates in a blender until fairly smooth. Transfer to a medium

saucepan, along with the cranberries. Bring to a simmer over medium-high heat.

—Reduce heat to maintain a simmer and cook until most of the cranberries have broken

down, 13 to 15 minutes.

—Remove from heat and stir in vanilla.

SERVING INFO: (Yields 8 servings)

1/4 cup (4 TBS) = 1 FR

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/Cy4aCzvuPdW/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=859146572884652&set=a.454619540004026&__cft__[0]=AZXATXfZz-ON_iI6S0XQqDe698CZFT5CHymmAzmQ-rO4cqnitKAhQSDFJJ8eB5ejfj5Ow0ksFji6LXV-thrBn3fTsTWDmVAseBQG-ZvwOUErk92VcJZgV1kGjuQcxVWID6LqTUp84y7ivIjerF0vyPObVnlw2RarwVdxBP_Ieh9Tp

