
 

Cranberry Sauce by David Pengelly 
 

Ingredients 
340g (12 oz.) Fresh cranberries 
85g (3 oz.) Sugar 
1 Orange, grated zest and juice 
4 Tbsp. Port 

 
Method 

 Place all the ingredients together in a saucepan and stir to the boil, cover and 
place into the AGA simmering oven or Everhot lower oven set to 110oC-120oC 
for approximately 15 minutes until tender. 

 

 


