Cranberry Sauce 
Prep time: about 30 minutes 
Makes 12 servings (as a relish or side) 
Ingredients

2 cups fresh cranberries 

½ cup blueberries (optional) and/or 

½ cup apple peeled and chopped (optional) 

1 Tbsp of Maple syrup 

1/8 tsp of cardamom 

Lemon zest from half a small lemon 

Instructions

1. Rinse cranberries and blueberries, and place them in a small lidded pot with apple pieces. 

2. Cook on medium heat for about 15 minutes or more stirring occasionally. Keep the lid on as much as possible as the cranberries will pop when they heat. 

3. When the cranberries, blueberries and apples become soft, add the maple syrup, cardamom and zest of lemon and let simmer for about 5 minutes. 

4. Remove from heat and served when cooled. 

Notes: Nothing says Thanksgiving like cranberry sauce. Try substituting your favorite store-bought brand with this delicious recipe made with fresh fruits and just a bit of maple syrup. Cranberries / are loaded with vitamin C, antioxidants, fiber, and pack only 45 calories per cup! 
See http://heartynutrition.net/2010/11/21/cranberries-the-good-news-about-thanksgiving for more information about the benefits of cranberries. 
