
Festive Red Berry  
Compote
Makes about 2 cups (500 ml)    •    Prep: 10 minutes    •     
Cook: 20 minutes 

1 cup (110 g) frozen cranberries

1 cup (170 g) frozen raspberries

1 pear, peeled and cut into a small dice 

1/2 cup (100 g) granulated sugar

2 tsp finely grated orange zest

1/2 tsp ground cinnamon

1/4 tsp ground ginger

1/4 tsp ground cloves 
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1.  Place the fruit, sugar, zest and spices in a saucepan and bring  
to a simmer over medium heat, stirring occasionally. Simmer  
gently, uncovered and stirring occasionally, until the pears are 
translucent, 15 to 20 minutes. Let the compote cool in the  
pan to room temperature. 

2.  Scoop the cooled compote into an airtight container and chill  
until ready to use. 

Helpful hints

Double the recipe for gift-giving, and add a label to the jars to let 
recipients know that the compote should be refrigerated and used 
within 3 weeks. (This recipe is suitable for canning, if you prefer to  
store it at room temperature in the pantry. Be sure to thoroughly 
sterilize the jars and lids in boiling water and follow safe canning 
procedures. You will need to leave 1/4 inch (0.5 cm) of headspace  
at the top of each jar and boil the filled jars for 10 minutes.) 

To take this compote from nice to a little naughty, add a splash  
(or more) of Grand Marnier to it after you take it off the heat. 

Make ahead 

You can refrigerate cooled compote in an airtight container for up  
to 3 weeks. 

Maple Toasted Pecans
Makes 2 cups (200 g)    •    Prep: 5 minutes    •    Cook: 15 minutes

These pecans are a perfect holiday add-on for dressing up a cake, sprinkling  
on a simple bowl of ice cream or stirring into your morning yogurt. They  
look stunning on a cheese plate and, packed in a jar, make an easy gift that  
will be well appreciated. 

2 cups (200 g) pecan halves

1/4 cup (60 mL) pure maple syrup 

Black pepper (optional) 

1.  Preheat the oven to 350°F (180°C) and line a baking tray with  
parchment paper. 

2.  Place the pecan halves in a bowl with the maple syrup and black pepper  
(if using) and toss well. Spread the mixture in an even layer on the baking tray. 

3.  Bake for about 15 minutes, stirring once or twice, until the pecans darken  
a little bit. Let cool completely on the tray on a wire rack. If gifting, pack  
the pecans into cellophane bags, sealable windowed bags or mason jars  
tied with ribbon. 

Make ahead tip

You can store these pecans in a glass jar or airtight container at room 
temperature for up to 2 months. 

From Set for the Holidays with Anna Olson,  
Appetite by Random House, 2018.
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