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Phenomenal flavor packed into tiny red fruit, cranberries are a delectable, versatile ingredient.
They can create a startling counterpoint to other flavors, such as in Braised Lamb Shanks with
Sweet Garlic and Cranberry Jus; or take center stage, such as in Cranberry-Pear Crumble; or
make terrific gifts, such as Cranberry-Blueberry Jam. In VERY CRANBERRY you'll find more
than 40 recipes using fresh as well as dried cranberries to inspire year-round enjoyment of this
fantastic fruit.More than 40 recipes for salads, starters, entrées, breads and other baked
goods, desserts, holiday relishes, and gift items.An ideal hostess gift to bring to your next
dinner party.
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DISHESENTRÉESHOLIDAY RELISHES AND GIFTSBREADS AND OTHER BAKED
GOODSDESSERTSAbout the AuthorWe have from the time called May until Michaelmas a
great store of very good wild fruits as strawberries, cranberries and hurtleberries. The
cranberries, much like cherries for color and bigness, may be kept until fruit comes in again. An
excellent sauce is made of them for venison, turkeys and other great fowl and they are better to
make tarts than either gooseberries or cherries. We have them brot to our homes by the
Indians in great plenty.N. J. Mahon Stacy of New Jersey,to his brother in England, on April 26,
1680IntroductionOf all the books I’ve written, this one is closest to my heart, or at least my
history. I grew up in cranberry country. As my dad would put it, I’m a bog-trotting swamp
Yankee, which means a Yankee who grew up among the bogs and swamps of coastal
southeastern Massachusetts. As a child, I skated with friends on the cranberry bogs in the
winter. Our town’s street signs weren’t regulation green: they were cranberry colored, in a nod
to the cranberry growers in the region. Riding my bike to town, I’d take shortcuts through the
woods and along the sandy paths that ran between the square-cut bogs. It was a low-lying
landscape of nineteenth-century lighthouses, tall white church steeples, the ospreys that gave
Buzzard’s Bay its name, and bogs.Nearby is Plymouth, where Native Americans introduced the
Pilgrims to cranberries in the mid-1600s. Native Americans already knew about the cranberry’s
versatility; by the time colonists arrived, Native Americans were eating cranberries, dyeing
blankets and other fabrics with them, and using them to create a poultice for arrow wounds
(believing cranberries to have healing powers). To Native Americans, cranberries were also
symbolic; when tribes gathered to feast, the berries were served as a gesture of friendship and
peace. Indeed, this indigenous fruit, which grows on vines and thrives in the sandy wetlands of
southeastern Massachusetts was served at the Pilgrim’s first Thanksgiving feast with Chief
Massasoit. (Cranberry sauce first made its published appearance in The Pilgrim’s Cook Book
of 1663.) Various tribes ascribed different names to the berry (the Cape Cod Pequots called it
ibimi or “bitter berry”), while the Pilgrims dubbed the fruit “cranberry;” because the shape of its
blossom reminded them of the head and bill of a sandhill crane.With so much history and
staying power, perhaps it’s not surprising that cranberries are also incredibly good for you, rich
in fiber, vitamins, and phytochemicals that act as antioxidants and may promote good health.
Early on, Native Americans taught New England colonists about the health benefits of this fruit;
sailors took cranberries to sea with them, packing them in wooden barrels on the whaling
expeditions of the 1800s and explorations to China to get a healthy dose of vitamin C and
stave off scurvy (just as the English took limes and Spanish sailors took chiles for the same
reason).When you mention cranberries today, most people think of Thanksgiving, and the
glistening ruby-colored sauce that’s often served (ours always jiggled) in a cut-crystal bowl with



a sterling silver spoon at Thanksgiving. And while I always look forward to the holiday and its
traditional culinary trimmings, I’ve also discovered that the cranberry is a versatile and
delectable ingredient. Not only that, the color is amazing: a deep, impenetrable garnet jewel
that adds a majestic brushstroke of color and suggestion to many dishes. Don’t relegate
cranberries to the fall harvest; serve them year-round. Throughout these pages cranberries
create a startling counterpoint to other flavors (Chipotle Cranberry Cornbread), take center
stage and enliven basic recipes (Cranberry Turnovers), make terrific house gifts (Cranberry
Blueberry Jam) and create fantastic desserts (Drenched Cranberry Cake). You’ll find recipes
using fresh or frozen as well as dried cranberries; fresh berries are available in stores
throughout the fall and early winter and can be frozen for another month or so, and dried
cranberries are available year-round. So serve them up, as Native Americans did, as a gesture
of peace and friendship.O ruddier than the cherry,O sweeter than the berry,O Nymph more
brightThan moonshine night,Like kidlings blithe and merry.— John Gay, Acis and
GalateaSalads and StartersAlmond Chicken and Cranberry EmpanadasSeared Sea Scallops
with Cranberry-Lime SauceCrab Cakes with Cranberry-Lemon AioliCranberry Poached Pear
Salad with Brie and PancettaLentil Salad with Walnuts, Cranberries, and Feta
CheeseCranberry VinegarGoat Cheese Tart with Cranberry-Onion ConfitWatercress and
Belgian Endive Salad with Great Hill Blue Cheese and Cranberry VinaigretteAlmond Chicken
and Cranberry EmpanadasYou can prepare these turnovers, then freeze and cook them later.
If you do so, simply add a few minutes to the baking time.Dough2 cups all-purpose flour1
teaspoon salt¾ cup (1 ½ sticks) cold unsalted butter, cut into small dice½ cup cold
waterFilling¾ cup fresh or frozen cranberries3 tablespoons water2 tablespoons honey2
tablespoons canola oil½ cup yellow onion, finely chopped1 (6-ounce) boneless, skinless
chicken breast half, finely chopped10 oil-cured black olives, pitted and finely chopped1
teaspoon ground cumin1 teaspoon minced canned chipotle chile in adobo sauce2 tablespoons
minced fresh cilantro¼ cup sliced almonds, toasted1 tablespoon unsalted butter1 egg beaten
with 1 teaspoon waterTo make the dough, combine the flour, salt, and butter in a food
processor. Pulse to combine until the mixture resembles coarse cornmeal. With the machine
running, gradually add the cold water until a dough forms. Remove the dough from the
machine, wrap in plastic wrap, and refrigerate for 30 minutes.To make the filling, combine the
cranberries, water, and honey in a small saucepan and cook over medium-high heat for 5
minutes, stirring frequently. Remove from the heat and set aside.In a large skillet, heat the oil
over medium heat. Add the onion and sauté for 3 to 5 minutes, or until soft. Stir in the chicken,
olives, cumin, chipotle, cilantro, almonds, butter, and cranberry mixture. Cook for 10 minutes,
stirring frequently. Remove from the heat and let cool.Position an oven rack in the center of the
oven and preheat the oven to 400°F. Roll the dough out on a floured surface to a ![-inch
thickness. Using a cookie cutter or bowl, cut out rounds approximately 5 inches in diameter.
Brush the perimeter with the egg mixture. Place a scant ¼ cup filling in the center of a round.
Fold in half and crimp the edges with a fork. Repeat the process to use the remaining pastry
and filling. Brush the tops of the empanadas with egg mixture. Place the empanadas on a
nonstick baking pan and bake for 20 minutes, or until golden brown.Serves 4Seared Sea
Scallops with Cranberry-Lime SauceThis easy dish will make your friends think they are eating
restaurant food. Be sure to check the scallops and remove the connector muscle.Cranberry-
Lime Sauce2 tablespoons unsalted butter3 tablespoons minced shallots¼ teaspoon kosher
salt¼ cup coarsely chopped fresh or frozen cranberries!S cup cranberry juice¼ teaspoon minced
lime zest½ cup heavy cream16 medium-to-large sea scallopsSalt and freshly ground black
pepper1 tablespoon canola oil½ teaspoon unsalted butterMinced fresh chives or finely



shredded lime zest, for garnishTo make the sauce, melt the butter in a small sauté pan over
medium heat. Add the shallots and salt. Sauté for 2 minutes or until translucent. Add the
cranberries, juice, and lime zest. Increase heat to mediumhigh and simmer for 5 minutes. Add
the heavy cream and cook for 2 minutes. Remove from the heat and let cool slightly. In a
blender, purée the mixture until smooth. Return to the saucepan, cover, and keep warm over
very low heat.Pat the scallops dry with paper towels and season generously with salt and
pepper. Heat the oil in a large nonstick skillet over medium-high heat. Add the scallops and
cook for 1 minute. Add the butter to the pan and cook for 2 more minutes, or until the scallops
are browned. Turn the scallops over and cook for 2 to 3 minutes, or until browned on the
second side. Using a slotted metal spatula, transfer to paper towels to drain. Place 1
tablespoon of cranberry-lime sauce on the center of each of 4 plates. Divide the scallops
among the plates and garnish with chives.
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Skipper, “Very Cranberry. There are lots of good recipes using cranberries. I made the
Cranberry Applesauce for Thanksgiving. I really enjoyed it. It was a nice variation on Cranberry
Sauce.The book covers all uses of cranberries, main dishes, desserts etc. It has become my
favorite cranberry book. It is so complete it's the only one I need.”

kimb, “Great Recipes. I love this little book. The recipes are perfect! A friend has this cookbook
and when I flipped through it I kne I had to have it too!”

Elyse, “Nice little pocket cookbook. I thought there would be pictures, but oh well. Still some
nice recipes inside.”

The book by Jennifer Trainer Thompson has a rating of 5 out of 4.8. 6 people have provided
feedback.
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