Raisinberry Relish

2-1/4 cups (about 12 oz) golden raisins

2 cups orange juice

1 cup water

3 Tbs. Lemon juice

½ cup sugar

3 cups (12 oz) fresh or frozen cranberries

2 tsps. Finely grated orange peel

In 3-quart saucepan combine raisins, orange juice, water, lemon juice & sugar.  Bring to boil over high heat, stirring to dissolve sugar.  Reduce heat & simmer 10 minutes.  Add cranberries.  Return to boil; simmer 5 minutes (watch out for popping/splattering cranberries!).  Add orange peel; simmer about 5 minutes more until liquid barely covers solid ingredients.  Cool store refrigerated in container up to one month (but just see if it lasts that long!).  Makes about 4-1/2 cups.

Good w/ham, turkey, chicken, pork, or as an appetizer over cream cheese with crackers.

