In a saucepan combine all ingredients, covered, stirring
occasionally, for about 10 minutes, or until the cranberries

1 cup stevia have burst

1 cup water Transfer the sauce to a bowl and let it cool. The sauce will

thicken when cooled, and may be made 2 days in advance

12 ounces cranberries

1 orange, diced and zested
1 Tb cinnamon (or 2 sticks)

% tsp each nutmeg and clove




[

2 1/2 cups vegetable broth Preheat oven to 375 degrees. I

2/3 cup raw wild rice Bring the broth to boil. Stir in the wild rice, reduce heat to gentle .

11/2 tablespoons olive oil simmer, and cover, 35 min., or until the water is absorbed I

1 % tablespoons marsala cooking Heat the oil and wine in a l.arge.-sized skillet. Add the onion :
wine and carrots; saute until onions are translucent and carrots I

are tender. Add the celery and mushrooms and sauté over

1 medium onion, chopped medium heat until both are browned.

2 large celery stalks, cubed Combine the vegetable mixture with the cooked wild rice and I

2 large carrots, cubed all the remaining ingredients. Stir well to combine until the .

) mixture is evenly moistened (add extra stock if needed).
%5 cup mushrooms, sliced I

Transfer the mixture to a lightly oiled, large shallow baking dish.
Bake for 30 to 35 until minutes, or unt
4 cups finely cubed whole grain slightly crusty.
bread

2 medium bartlett pears, cubed

1/3 cup raisins (or cranberries)

1/4 cup chopped pine nuts

1/3 tablespoon fresh (1/3 teaspoon I
v 0 e o ofQEAried }=0aCH IOSOIMNAFYmSAZE 1 mmm ¢ ¢ ¢ 5 —  m— o m—  m—  m— r o — "
and thyme

! 1 large Yukon gold potato, cut into Place potato and cauliflower in large stockpot. Add broth; cover )

. 3/4-inch chunks and heat on high until boiling I

I 1 heads (about 2 1/4 pounds) Reduce heat to low; simmer, covered, about 20 minutes or until -

. cauliflower, cut into florets fork-tender, stirring once halfway through cooking. Drain, .

I 2 cups water reeservingl/4 cup broth I

. 2 teaspoons olive oil In same .saucepan, ht.ea‘f o.il and garlic ox.ler. medium-low heat for -

1 minute or garlic is just golden, stirring. I

I 1 cloves garlic, minced .

. Reduce heat to low; return vegetables to saucepan. .
. 1/4 cup, chopped green onion , . .

Using food processor or immersion blender, mash vegetables, I

I Sea salt and ground black pepper, to adding stock slowly. .

- taste
i Stir in green onion, 1 salt, and pepper. I



