Arboretum Cranberry Dessert

Muffins:

1½ tablespoons butter (room temperature)

½ cup sugar

¼ cup evaporated milk (you’ll need some for butter sauce too)

¼ cup water

1 cup flour

½ tsp. soda

½ tsp. salt

1 cup raw cranberries

Mix butter, sugar, milk, water, flour, soda and salt in a medium bowl.  Stir in cranberries  Fill muffin cups ½ to 2/3 full.  Bake at 350 degrees for 25 minutes.  

Butter sauce:

1 tsp. vanilla

½ cup butter

1 cup sugar

½ cup evaporated milk.

Mix together in a small saucepan and bring to a boil.  Place a muffin on a plate or in a shallow bowl.  Break it open and pour warm sauce on top.

