Caramelized Cranberry Sauce w Ginger

from the Ottawa Citizen newspaper Oct 5, 2005 which got it from Bonnie Stern's HeartSmart Cooking for Family & Friends: Great Recipes for Casual Entertaining

I've added the larger version for the larger size bags that cranberries now come in.

Make 2 cups



Makes almost 3 cups

1 cup sugar



1 1/3 cups sugar

1/4 cup cold water


1/3 cup water

1 cup orange juice


1 1/3 cup orange juice


or 1/4 cup concentrate


or 1/3 cup concentrate


plus 3/4 cup water


plus 1 cup water

340 gms cranberries


454 gms cranberries

1/4 cup crystallized ginger

1/3 cup crystallized ginger


or 1 tbsp fresh, minced
1 1/3 tbsp fresh, minced

In a large heavy pot, combine sugar and water.  Over high heat, bring mixture to a boil, stirring until sugar is dissolved.  Without further stirring, cook until mixture becomes golden (caramelized).  The sugar will dissolve again when the sauce cooks.

Carefully add the juice, which will bubble furiously.  Add cranberries and ginger.  Bring to a boil, reduce heat and cook gently 10 mins or until cranberries pop and the sauce thickens.  It will thicken more as it cools.

________________________________________________________________________

Ginger substitutions: (from http://www.foodsubs.com/Ginger.html)

1 tablespoon fresh = ¼ teaspoon ground

1/4 cup minced crystallized ginger for every tablespoon of minced fresh ginger
