
 
 

Cranberry-Orange Marmalade Recipe 
 

 

Recipe and Image provided by: Daniel et Daniel Catering & Events 
 

 

Ingredients 
1 cup (250 mL) fresh or frozen cranberries 
2 tbsp (25 mL) sugar 
¼ cup (50 mL) orange juice 
¼ tsp (1 mL) grated orange rind 
½ tsp (2 mL) chopped fresh ginger 
 

 

1. Combine cranberries, sugar, orange juice and rind, and ginger in a small 
saucepan and cook over medium heat for about 5 minutes or until the 
cranberries fall apart and the mixture looks like jam. Watch closely to 
ensure that the bottom does not burn. 
Makes ½ cup (125 mL) 
 

 

 
 


