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Cranberry Relish
1 package cranberries

2 unpeeled oranges

2 unpeeled organic apples

Add agave nectar, xylitol, or stevia to sweeten to desired sweetness.

Remove apples cores, and orange seeds.  Grind all fruits finely and add the amount of sweetener that you desire. Chill.  

*If you don’t want to make this raw relish, you can take the cranberries and cook them in some orange juice until they have popped.  Add the apples to the hot cranberries and cook a little longer and then sweeten according to your taste.  Enjoy these wonderful berries either way!  They provide an abundance of health promoting antioxidants and phytonutrients, as well as anti-inflammatory benefits, and immune support, so enjoy cranberries this winter and reap their benefits!

Cranberry Cookies  (from A Very Berry Cookbook by Judith Bosley)
3 cups whole wheat pastry flour         ½ cup raw cane sugar

1 t. baking powder                               ¼ cup almond or rice milk

½ t. salt                                                2 T. orange juice

¼ t. soda                                              1 egg

¼ c.plus 2 T. light olive oil                 1 c. chopped nuts of your choice

¾ cup xylitol crystals                          2 ½ c. cranberries

Cream the oil and sweeteners until blended.  Add milk, juice and egg; blend in dry ingredients.  Stir in coarsely chopped berries and nuts.  Drop on greased baking sheets and bake at 375 degrees, 12-15 minutes.  Cookies may be sprinkled with sugar while hot.

Makes 5-7 dozen cookies, depending on the size. They are a soft cookie, so are easy to pack for sending to loved ones.  
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