Cranberry Chutney

2/3 C Cranberry frozen

2/3 C Water

2 Tbsp Sugar

¼ Tsp Fennel Seed

Combine all ingredients in a saucepan and place on stovetop over medium heat.  Bring to boil then reduce heat to a simmer.  Simmer for 10 mins or until cranberries begin to soften and break.  Remove saucepan from heat.  Using a potato masher, coarsely mash up the contents of the saucepan.  Return the saucepan to the stovetop for 2 more minutes of simmering.  Remove contents of saucepan to a service bowl and allow to cool to room temperature. 

Serve with hot Akras.  

