InstantPot Homemade Cranberry Sauce – Fresh Cranberry Sauce Recipe in 5 Minutes
Homemade Cranberry Sauce Recipe
In 1787, James Madison wrote Thomas Jefferson in
France for background information on constitutional
government. Jefferson replied by sending a number
of books on the subject and in return asked for a gift
of apples, pecans and cranberries.
He must have wanted to make homemade cranberry
sauce.
Homemade cranberry sauce video recipe. (View all pressure cooker recipe videos)
It makes sense but I was shocked to learn that only 5% of today’s cranberries are dry picked and sold
fresh. The vast majority produced in the United States are quickly frozen, dried, or processed into juices
and shape holding mounds of that most delicious jellied sauce.
This recipe is currently set up to make just about 12 ounces of cranberry sauce or the same amount
you’d find in that can (serves around 4-6). You can easily just double everything (keep the cook time the
same) for larger gatherings.

Ingredients
4 cups rinsed berries
1 1/2 inches ginger (cut into 1/4 inch slices)
1/2 cup squeezed tangerine juice
1 cup sugar
It really couldn’t get much easier.

Step 1: Rinse the cranberries

Step 2: Add the ginger, juice, and sugar

Step 3: Pressure cook for 15 minutes
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Step 4: Follow the quick release method
Since it’s so acidic it should last for 3-4 weeks in the fridge no problem.
We love this recipe but there are tons of
great variations out there. Do you make your
own cranberry sauce? What’s your favorite
recipe?
Oh, I almost forgot. If you are looking for a
recipe that jells here are a few to consider

Jellied Cranberry Sauce @ Vegan Yum Yum

and Jellied sauce @ Pick Your Own
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