ORANGE-CRANBERRY SAUCE

Cooking with Young Living Essential Oils is so easy and adds a delightful layer of flavor
to your recipes. Impress your friends and family with this super easy and delicious
cranberry sauce recipe containing Orange Essential Oil. Nothing tastes better than fresh
homemade cranberry sauce.

INGREDIENTS

= 3/4 cups purified water

= 1/2 cup Blue Agave nectar

» 12 oz. fresh cranberries

= 2 drops Young Living Orange Essential Oil

PREPARATION

1. Mix water and agave until dissolved.

Bring to a boil, add berries, and return to a boil.

Reduce heat and gently boil for 10-15 minutes until thickened.
Remove from heat and let cool.

Add orange oil and refrigerate for at least one hour.

ANl A

Makes 1 2/3 cups

Read about using Young Living Essential Oils for easy and effective eco-friendly cleaning solutions:
Make the Switch to Safe and Effective Essential Oils
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