Dr. Ingrid Pincott, ND

Recipe Collection

Cranberry Sauce (Sugar-Free)

12 0z. (340 g.) Organic Cranberries
Yacup (50 g) stevia powder
1cup (255 mL) water

In a saucepan mix stevia and water; stir to dissolve powder. Bring to a boil; add cranberries. Return to
boil, reduce heat; boil gently 10 minutes stirring occasionally. Remove from heat. Cool completely at
room temperature and refigerate. Makes about 2 74 cups.

This recipe can be doubled and freezes very well.
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