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SUGARED
CRANBERRIES

Makes 3 V2 cups

These beautiful berries are incredibly simple to
make. They are perfect for holiday snacking or for
dressing up desserts.

2 cups sugar
One 12-ounce bag cranberries

Combine %2 cup sugar and %2 cup water in a
medium saucepan over medium heat. Stir until
the sugar is dissolved, 2 to 3 minutes. Mix in the
cranberries, stirring until well coated.

Using a slotted spoon, transfer the cranberries to
a wire rack; let dry for at least 1 hour.

Working in batches, roll the cranberries in the

remaining T %2 cups sugar until well coated. Let
dry on a wire rack for at least 1 hour before using.
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