
Fruit-Filled Cranberry Sauce 
by FlourishandKnot.com 

Makes approximately 12 cups (I filled 3 pint jars + 6 half-pint jars) 

1050 g fresh cranberries (350g bag x 3) 
3 large peaches, skins on - chopped 
3 navel oranges - chopped 
2 cups orange juice 
3 cups brown sugar - packed 
1 1/2 tsp cinnamon 
1 1/2 tsp nutmeg 
1 tsp ground ginger 
3 tsp cornstarch 
Mason jars, lids, rings 

Directions 
 1 Prepare your jars, lids and rings by washing them thoroughly with hot water and soap, and then boiling      

them in hot water for at least 15 minutes. Even if you are going to freeze your sauce (as I did), you still 
need those jars to be really clean! 

 2 Wash the cranberries and peaches well in hot water. Chop the peaches (you can leave the skins on),       
and peel and chop the oranges. 

 3 Combine cranberries, peaches, oranges, orange juice, sugar, and spices in a large pot. Bring the mix to a       
boil and simmer until it becomes thick but still juicy. 

 4 Taste-test your sauce and add a bit more sugar if you prefer it sweeter, and more spices to your taste.      
Add the cornstarch (dissolved in cold water), 1 tsp at a time, stirring constant ly until the sauce thickens. 

 5 Carefully spoon the hot sauce into your boiled jars, leaving about 1.5-2" of space at the top of the jar.       
Using tongs, place the lids on the jars and half-tighten the rings. Place the filled jars back into boiling 
water and process (simmer) for about 20 minutes. 

 6 Remove the jars from the water and cool. The lids should "pop" when they seal completely. Don't panic if       
they don't "pop"! This makes a great freezer recipe. Simply freeze your sauce until you are ready to gift 
or serve it. Unfrozen, the sauce will last approximately 10 days in the fridge.


