Canned Jellied Cranberry Sauce Recipes
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	Cranberry Pulled Pork

You will need:

1 (14 oz.) can jellied cranberry sauce        1 (12-oz.) bottle chili sauce         1 (3 ½ lbs.) pork shoulder roast

1 tbsp. vegetable oil                                  1 tsp. each pepper and salt          1 cup chopped onion                                  2 tbsp. minced chipotle peppers in adobo sauce or 1 tsp. cayenne pepper

12 to 16 hamburger buns, split

Instructions:

· Heat oil in large skillet over medium-high heat.  Sprinkle pork with salt and pepper.

· Add pork to skillet.  Cook for 6 to 8 minutes or until browned on both sides.

· Place pork and onion into a 4 to 5 quart slow cooker.  Cover and cook for 5 to 8 hours until tender.

· Remove pork and onion with slotted spoon; place on plate, reserving 1 cup liquid.

· Place reserved liquid, cranberry sauce, chili sauce and chipotle peppers in slow cooker.

· Shred pork; stir shredded pork and onion into sauce in slow cooker.  Cook for 20 minutes.  Serve.




	Turkey Salad Sandwich

You will need:

3 tbsp. canned jelled cranberry sauce              1 ½ tbsp. Dijon mustard               2 tbsp. apple cider vinegar

1/3 cup canola oil                                              ½ tsp. salt                                   ¼ cup diced celery

2 cups cubed or shredded roasted turkey        ¼ cup chopped red onions and/or red bell pepper

Instructions:

· Combine salt, cranberry sauce, mustard and vinegar in a bowl and mix well.

· Slowly add oil to mixture while whisking to a thicker consistency.  Add turkey and celery; toss to coat.

· Add ¼ cup of each for added flavor: red onions, red bell pepper.

· Serve on sandwich bread, wrap or pita.




	Cranberry Pork Ribs

You will need:

1 (14-oz.) can jellied cranberry sauce      1 (12-oz.) bottle chili sauce           3 lbs. pork loin back ribs                      ½ tsp. salt                                               ½ tsp. pepper                                 2 tbsp. minced onion

1 tbsp. red-wine vinegar                          2 tsp. minced garlic                        

Instructions:

· Spray a 4 -5 quart slow cooker with cooking spray.  Cut ribs into 2-inch portions.

· Place cut up ribs in slow cooker covering entire bottom.  Sprinkle with salt and pepper.

· Stir together cranberry sauce, chili sauce, onion, vinegar and garlic.  Spoon over ribs.

· Cover and cook on low for 6 to 7 hours.  Remove ribs from cooker and discard liquid.




	Spicy Cranberry Chicken Drummettes

You will need:

1 cup jellied cranberry sauce                 2 tbsp. hot pepper sauce                1 cup chili sauce

½ tsp. each pepper and salt                   3 lbs. chicken drummettes or wings

Instructions:

· Preheat oven to 375 degrees F.   Season chicken with salt and pepper on both sides.

· Mix cranberry sauce, hot sauce and chili sauce together and set aside.

· Place in wings in large baking pans.  Bake for 45 minutes, turning once.

· Remove wings from pans and pour off fat.  Return wings to pan.  Pour sauce over chicken.

· Bake for 10 minutes.  Turn chicken over and bake an additional 10 minutes.



	Cranberry Party Meatballs

You will need:

1 can jellied cranberry sauce                     12 ounce bottle of chili sauce          

2-pound bag of frozen, precooked meatballs

Instructions:

· Combine sauces in large saucepan.  Cook over medium heat until smooth.

· Add meatballs; cover and cook until meatballs are heated; stir occasionally.

Slow Cooker Instructions:

· Place meatballs in slow cooker.  Combine sauces and pour over meatballs.
· Cover and cook 4 hours.




	Cranberry Beets

You will need:

1 (1 lb.) can diced beets                         1 (14 oz.) can jellied cranberry sauce          2 tbsp. orange juice

1 tsp. grated orange peel                        dash of salt

Instructions:

· Combine beets, cranberry sauce, orange juice, orange peel and salt in saucepan.

· Heat thoroughly, stirring occasionally.



	Peanut Butter and Jellies

You will need:

1 cup butter or margarine, softened               ½ cup sugar                                     ½ cup brown sugar

1 cup peanut butter                                         1 tsp. vanilla                                   2 eggs
1 (14 oz. ) can jellied cranberry sauce             2 cups flour                                    1 tsp. baking soda 
Instructions:
· Preheat oven to 350 degrees F.

· Using an electric mixer, beat butter, sugar and brown sugar in a bowl until light and fluffy.

· Add peanut butter, vanilla and egg; mix well.

· Combine flour and baking soda in a separate bowl.  Add to peanut butter mixture; mix well.

· Roll dough between hands to make 1-inch balls.  Place on cookie sheets.

· Press thumb into center of each ball.  Place cranberry sauce in small bowl and whisk until smooth.

· Spoon a scant tsp. of cranberry sauce into each cookie.  Bake for 15 minutes until slightly firm.




