
CRANBERRY & GINGER RELISH

EQUIPMENT: Medium sized sauce pot, blender or stick blender optional.

Wash your cranberries, clean and peel the onion, garlic cloves and 
ginger root. Preheat your saucepan over medium heat. Roughly chop 
the cranberries. Chop the onion, ginger and garlic into small dice. Add 
the olive oil to your pan and then add the chopped vegetables. Cook 
over medium heat until the onions and ginger are aromatic, soft and 
just starting to brown in the pan, stirring frequently. Deglaze your pan 
with the orange juice, cranberry vinegar and maple syrup. Increase the 
heat to medium high and bring the pan just to a boil, stir in the chopped 
cranberries and reduce the heat to a strong simmer. Simmer for 20-25 
minutes until all of the cranberries have softened and the relish has 
reduced slightly. Stir in the sage leaves, orange zest, and cardamom 
pods, simmer over low heat for an additional 10 minutes, taking care 
not to burn the bottom of the pan. Let a spoonful of relish cool and 
taste for balanced sweetness and acidity as well as seasoning, adding a 
splash of syrup or vinegar, pinch of salt as needed. If you prefer a 
smoother consistency (think cranberry sauce) puree the relish with a 
blender or stick blender. Cool the relish before storage and give it one 

final taste to adjust for seasoning.

4 cups Cranberries  .5 cup Maple Syrup
2-3 each Ginger Root  2 each Garlic Cloves
1.5 cups Orange Juice  1 each Orange Zest
1 each Onion   2 Tbsp Light Olive Oil
1 each Scallion  2 Tbsp Sage Leaves
.5  cup Cranberry Vinegar 1 Tbsp  Cardamom Pods

to taste Salt and Pepper


