cranberry pomegranate sauce
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At holiday times, it’s always hard to decide which we love better – Cranberry Raspberry Sauce or Cranberry Pomegranate Sauce!  Perfect with Roast Turkey, perfect on sandwiches or appetizers…we love them both!
INGREDIENTS:
12 ounces (1 bag) whole fresh cranberries
¼ cup fresh orange juice

1 cup sugar

¼ cup honey

1 teaspoon fresh ginger paste or finely chopped fresh ginger

1-1/4 cups pomegranate arils (pomegranate seeds)

Finely chopped fresh parsley or cilantro
HOW I MAKE THESE:
1. In a heavy large saucepan, place the cranberries, water, sugar and honey over medium heat.  Cook, stirring occasionally, until mixture just starts to boil.  
2. Reduce heat and cook for about 5 minutes, maintaining a low boil. Watch carefully and stir frequently so that the sauce doesn’t boil or bubble over the top of the pan.  
3. Remove from heat and allow to cool to room temperature.  Add ginger and stir until combined.  

4. Just before serving, add pomegranate arils just before serving.  Garnish with chopped fresh parsley or cilantro.

YIELD:  Makes about 2-1/2 cups
NOTES:  Perfect as a sauce or relish with a  Roast Turkey dinner, also good with warm brie or on bruschetta with goat cheese and whole grain crackers or crostini.  Perfect on turkey sandwiches too!  
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