NOVEMBER  2008

RECIPE OF THE MONTH

CARMEN’S MOMS CRANBERRY SAUCE

1 CAN MANDARIN ORANGES – ANY SIZE YOUR HEART DESIRES!


1 PACKAGE CRANBERRIES


2 CUPS WATER


2 CUPS SUGAR


POUR CRANBERRIES, WATER AND SUGAR IN A SAUCEPAN.


SIMMER ON LOW HEAT FOR TWO HOURS.


ADD MANDARINS.


SERVE EITHER WARM OR COLD

CHAMPAGNE PUNCH

2 SIX OUNCE CANS FROZEN ORANGE JUICE


1 SIX OUNCE CAN FROZEN LEMONADE


1 LARGE BOTTLE OF CHAMPAGNE


1 ½ QUARTS ICE WATER


MIX ORANGE JUICE, LEMONADE AND WATER IN A PUNCH BOWL.


JUST BEFORE SERVING, ADD CHILLED CHAMPAGNE


USE ORANGE OR LEMON SLICES FOR GARNISH!!
