
SPICY CRANBERRY SAUCE
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	550 g of cranberries, 
250 g of onions, 
150 g of sugar, 
50 ml of vinegar, 
pinch of pepper, 
1 teaspoon of salt, 
1 tablespoon of butter. 


Peel the skin of onions and chop them finely. Lightly fry in butter.  Rinse the cranberries under running water and dry using a paper towel. Put everything in a saucepan with vinegar, salt, sugar and pepper, bring to a boil and simmer over medium heat for about 15 minutes. Spicy cranberry sauce is perfect for meat dishes.
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