Jean's Cramberry,
“Spread
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[ already had this on my computer because
['ve had to share this recipe several times
over the years. People always love it!"
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Jean's Cranberry
Spread
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PREP TIME CHILL TIME SERVINGS
10 mins 1 hour 50

INGREDIENTS

e 1 package (8 o0z.) cream e % teaspoon cinnamon

cheese, softened e Y4 cup finely chopped dried
e 2 tablespoons frozen orange cranberries
juice concentrate, thawed e Y4 cup finely chopped pecans
e 1tablespoon sugar (optional)
PROCEDURE

1. In a small mixing bowl, beat cream cheese, orange juice
concentrate, sugar, and cinnamon on medium speed until
fluffy.

2. Stir in cranberries and pecans. Refrigerate at least 1 hour (I
do this overnight).

3.You can leave it in the bowl, or form it into a ball or log.
Top with additional cranberries or pecans if you'd like.

Serve with crackers.



