CRANBERRY RELISHE

This is an easy fun to prepare dish that can quickly be made for Thanksgiving or any time that
cranberries happen to be in season! I enjoy when the cranberries arrive, so I can make this one
because the taste is incredible, and it’s quite healthy unlike the cooked dead crannies from a can.

Ingredients:

* 8 0z bag of Cranberries (raw).

* 1 cup of soaked dates.

* 1/2 a vanilla bean (seeds), (vanilla extract is OK).
* 1/4 cup of coconut oil.

* 1/4 teaspoon of sea salt.

* 1/4 teaspoon of chocolate extract.

Equippment:
* Food Processor.

Place all of the above ingredients into a food processor, or a good blender and process until
it reaches the desired texture! Have fun with this one; serve, and enjoy!

Click here to watch the Video!



http://www.youtube.com/watch?v=6E9O1nxh0kM
http://www.youtube.com/watch?v=6E9O1nxh0kM

