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Are you always searching for creative, original recipes? Do you enjoy eating healthy foods? If so,
you will love this colorful, high-quality cookbook, featuring cranberries as the star attraction in
125 innovative recipes. Here are easy-to-follow recipes for meat and poultry dishes, sauces,
desserts, breads, cakes, stuffing, relishes, beverages, and preserves. Plus, background and
nutritional information: historical facts and tidbits, beautiful harvest photos, and the latest studies
on the cranberry s many health benefits. Endorsed by the Cape Cod Cranberry Growers
Association, Cranberry Cooking For All Seasons is sure to be a hit with cooks across the
country. A "must-have" for every kitchen from Thanksgiving through summer's end!

"...a delectable collection ...easy enough to use year-round for both the home cook and the most
innovative chef." -- - Cape Cod Cranberry Growers Association"...a thoroughly readable
account of the berry s historical role
Cappelloni s book takes cranberry cooking to the next level
" -- - Cranberries Magazine... challenges the cranberry's traditional role as an exclusive holiday
ingredient to the star player in every recipe. -- Cape Cod Cranberry Growers' AssociationFrom
the PublisherSample Recipe: Cranberry Swirl Coffee Cake with Streusel ToppingA form of this
popular coffee cake has been a favorite for generations in many families during the holiday
season. Friends and family members looked forward to this seasonal treat when cranberry
sauce was only available during a few months of the year.For the Coffee Cake: ½ cup (1 stick)
butter ¾ cup granulated sugar 2 eggs 1 teaspoon vanilla 1 teaspoon almond extract 2 cups all-
purpose flour 1 teaspoon baking powder ½ teaspoon baking soda ½ teaspoon salt 1 cup (one
half pint) low-fat sour cream One 8-ounce can whole cranberry sauce, mashedFor the Streusel
Topping: 1 tablespoon cinnamon ¾ cup packed brown sugar ¼ cup melted butter ½ cup finely
chopped nutsPreheat oven to 350 degrees. In a large mixing bowl cream the butter, gradually
adding the sugar. Add the eggs, vanilla and almond extract. Blend until smooth. In a separate
bowl mix together the dry ingredients. Add the sour cream alternately with the dry ingredients to
the creamed mixture. Grease an 8" bundt pan. Combine all the ingredients for the streusel
topping and place on the bottom of the bundt pan. Pour half of the coffee cake batter into the
bundt pan over the topping. Layer the cranberry sauce evenly over the batter. Swirl the cranberry
sauce into the batter with a knife. Pour the remaining half of the batter into the bundt pan. Bake
for approximately 55 minutes or until lightly browned. Loosen the edges of the coffee cake with a
knife. Turn the pan upside down and cool on a rack fifteen minutes. Loosen the coffee cake from
the pan. Serve warm.About the AuthorCranberry Cooking For All Seasons is Nancy
Cappelloni s second cookbook. She became interested in the American cranberry and its
history after visiting Nantucket, Martha s Vineyard, Cape Cod, Prince Edward Island, and



Bandon, Oregon. She interviewed Wompanoag elders, Yankee farmers, agricultural scientists,
marketing experts, and cooks to research this unique book. Nancy and her family currently
reside in the San Francisco Bay area, where she is an educator in the Marin County School
District. She has appeared on several radio and television shows, and given cooking
demonstrations from East Coast to West.Read more
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Jonathan Thorsen, “cranberry great fruit. Several great ways to make different snakes and meals
with cranberries and great to sample them after trying what was found in there.”

Patricia, “If you love cranberries, you'll love this. This book has it all. The history of cranberries,
the medicinal and nutritional value of cranberries. A variety of recipes -- relishes, sauces,
conserves, jams, poultry, pork, game and meat. Desserts -- cookies, cakes, breads, muffins,
cobblers, pies --Beverages.If you love cranberries, you'll love this.”

keith charbonneau, “Five Stars. Great book for cranberry lovers. It has a lot of recipes for every
occasion.”

mviolett, “Cranberry Cooking For All Seasons. Book was just as seller described it. I was very
pleased with the book. It gave a information about cranberry harvesting which was very
interesting.”

Teacher's Pet, “Five Stars. Needed Book”

Dana M Cappelloni, “Great book. Recipes always come out looking like the .... Great book.
Recipes always come out looking like the pictures which is much appreciated. Try the cranberry
cookies or nice cranberry glazes for meat like chicken or duck. Use it year-round.”

Lauren, “Incredibly delicious recipes. This book is my go-to for a variety of favorite main and side
dishes and desserts---I love the simple acorn squash stuffed w/ cranberry recipe, cranberry
apple crisp, and cranberry sauces. The recipes are straightforward and involve all the right
touches so everything comes out looking and tasting beautiful.”

Smitty, “More than just for Chutney. When my wife came home with Cranberry Cooking, I was
more than a little uneasy. The only time I ever eat cranberries are in the chutney my wife makes
on Thankgiving, and that's usually just to avoid an argument. However, one day, being curious, I
started flipping through the book, and was amazed at how delicious the cranberry recipes
actually looked. I made a few of them, and they were outstanding to say the least. I'd like to
thank Mrs. Cappelloni for this amazing edition to the world of cookbooks, and for changing my
view on Cranberries.”

The book by Nancy Cappelloni has a rating of  5 out of 4.4. 17 people have provided feedback.
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