Cranberry Jelly
1 1# package of cranberries, 
         washed and drained well
Cook in 1 ½ cups water


(or substitute unsweetened cran juice)

Cook until very soft.

Put through sieve.

Next, add 2 cups sugar to pulp and cook until juice drops off spoon in sheets.   Fills about 5 jelly glasses.

Option: add 1 teaspoon of pectin when adding sugar.
Option:  fill small jelly jars, put on hot canning lids and rings.  Process about five minutes.  Cool and store.
