
CRANBERRY SAUCE (KETO) 

 

Ingredients: 

12 oz. cranberries 

1 cup powdered erythritol 

¾ cup water 

1 teaspoon orange zest 

½ teaspoon vanilla extract 

 

Combine the cranberries, water, erythritol and 

orange zest in a medium saucepan.  Bring to a boil, 

then reduce heat to simmer.  Simmer for 10-15 

minutes, until the cranberries pop and a sauce 

forms. 

Remove from heat.  Stir in the vanilla extract. 

Store covered in the refrigerator. 

 

To see this recipe made, please visit “living our keto life” on Facebook. 


