
Just Like Canned Cranberry Sauce (FP)
Mamas, this recipe is sure to make your taste buds sing “It’s time for the Holidays”! The 
Holiday turkey just isn’t complete without the cranberry sauce! No reason to decide to have a 
sugar-laden cheat this year by buying your favorite canned Holiday treat! You can make a 
slimming version that just might make even you do a double-take to figure out which canned-
version on the Holiday table is “real” or THM’d! This recipe was created by Stephanie 
Copeland, our Membership Site's Content Manager.

Serves: Multiple

 INGREDIENTS:

• 3 cups cranberries (frozen or fresh; 12 oz. bag)
• 1 & 1/4 cup water (divided; set 1/4 cup aside)
• 2 Tbsp THM Just Gelatin
• 1 cup THM Gentle Sweet
• 1/2 tsp lemon juice (fresh or bottled)
• optional: 1/2 tsp vanilla extract
• 1 generous pinch mineral salt
• optional:coconut oil spray 

1. Dissolve 2 Tablespoons THM Just Gelatin into 1/4 cup warm water and set aside.
2. Place cranberries and 1 cup water in a medium saucepan. Bring to a boil and then 

reduce the heat to medium.
3. Cook until the berries begin to pop (approximately 5 to 7 minutes).
4. Turn the heat to low and stir in the gelatin mixture and remaining ingredients.
5. Taste test and make it your own!
6. Place a mesh strainer over a mixing bowl. Pour contents of saucepan into strainer. 

Mash cranberries with a spoon to get as much of the cranberry goodness as you can 
through the strainer. Discard the remaining pulp, if any.

7. Stir contents of the mixing bowl and then pour into a prepared 14 or 15-oz can 
sprayed with coconut oil (if you want your end result to look like the “real” thing), 
mason jar, or serving container of choice.

8. Cover and cool completely at room temperature and then refrigerate to set, 
approximately 6-hours. (See Recipe Note.)

Recipe Notes
• Once set, slice and either serve immediately or keep the slices refrigerated until 

serving time. You may need to run a butter knife along the inside of the can to 
release the jellied cranberry sauce. If the sauce does not release with using a knife 
along the sides, poke a hole in the bottom of the can and “blow”. It really does work!

• The longer the recipe has time to “jell” in the refrigerator, the firmer the recipe will 
become. For a softer set recipe, you may want to pull back on the gelatin some.

This and other delicious THM recipes can be found at 
www.TrimHealthyMembership.com

INSTRUCTIONS:

http://www.TrimHealthyMembership.com
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