COOL MINTBERRY SAUCE yields 2 cups

                        recipe developed by The Clever Cleaver Brothers®
1 bag fresh cranberries




1 tablespoon chopped fresh mint

1 cup water






1 tablespoon grated orange zest

1 tablespoon white wine vinegar



1 teaspoon allspice

1 cup sugar





 
  dash of Aromatic Bitters (optional)

1.
Place  water, vinegar and sugar in a sauce pan and bring to a boil.

2.
Add rinsed cranberries to the pan and bring back to a boil. 

3.
Add mint leaves, orange zest, allspice and Aromatic Bitters (optional).

4. 
Boil lightly until the cranberries break apart (approximately 5 minutes).

5.
Let cool and place in the refrigerator for use.

6. 
For decorative service, place the Cool Mintberry Sauce  inside a hollowed out orange crown.

