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Cranberry vamﬂ N
mini Bundts, = ‘?'Si}%

MAKES 12 | ABOUT l‘luj@yﬂi

You will need a mint Bun{lt :
pan with 12 cups, each holding
6 tbsp.; we like Wilton’s mini
fluted tube pan ($iz; walmart.
com), You'lLhave leftover berry
sauce; which you can use to
spread on a turkey sandwich or
add to a smoothie:

5 oz. frozen cranberries

6 thsp. cranberry juice cocktail,
divided

1 cup plus 6 thsp. granuhtad sugar,

3 large qp ’

1 “P-\muhm
Yatsp.salt

1 cup flour. _"

Va2 tsp. baking powder
1 cup powdered sugar
1 vanilla bean pod

AL Bring cranberries, 3‘tbsg,; 7 .'

juice, and ¥ cup granulat
sugartoaboilinas g
pan.Reduce heat; §
mixture, stirring often uatl
most of berries pop, about’;’“-.j >
4 minutes. Let cool 5 mmths
Stir in remaining 3 tbsp. juice
and purée in a food processor.
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Let cool completely. h ,:'

) 4335!&0\1174 233G FAT 7.5 G SAT),

spray. .

3. Beat butter, 301 cream:
cheese, and ] cup’ plus? thsp.
granulated sggarina bow\wuth
a mixer on medium speed until .
smooth; Scrape down sides; add
eggs, vanilla extract, and salt.
‘Beat:on medium untit blended,
scraping down bowl as needed.
4. Whisk together flour and
baking powder.in a medium
bowl. Gradually add flour
mixture to batter and beat on
low speed just untit blended.

5. Fill each Bundt cup with

- 24bsp. batter. Dot eachwith

%tbsp Kranberry sauce, then
do !~- : ltbsp batter on top

B, leaving some of it

p posed. Wuthatoothp:ck swirl

b ‘f "'"' batter together.
6. Ba ca‘(es unt‘zlatoomplck
lnser‘azd in thickest part comes

i optctean about 18 minutes. Let

cool 10 mmutes Invert cakes
q usmga small spatula

"p water and beat anth
and creamy Drizzle
slightly warm cakes.
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