
Cranberry Salsa
makes about 3cups

1 12-ounce package cranberries
1/2 cup sugar 
1 medium jalapeño
1 bunch green onions
2 tablespoon fresh cilantro
1/4 teaspoon cumin
1/4 teaspoon ginger(freshly grated)
juice and zest of a lemon 

Chop in food processor. Chill in fridge for a couple hours to marinade. 
Serve. Serve with: crackers and cream cheese, turkey, or salmon


