Here’s to turning the heat into something sweet.



Don’t sweat the economy. Make s’'more of your brand.

)

CRANBERRY

Cranberry Marketing
Associates, LLC
15850 Hunton Lane
Studio B
Haymarket VA 20169

Cranberry Marketing builds strong, fire-proof brands that get you noticed.

Our products—which include websites, direct mail, brochures, annual reports,
displays and e-commerce—drive revenues by helping you stand out in the
crowd. And Cranberry’s fresh concepts, long-range thinking and strategic
creative generate the kind of response that help you weather any season.

Visit CranberryMarketing.com, and heat up your bottom line. While you're
there, sign up for our quarterly newsletter Cranberry]mce then give us a
jingle at 571.248.6973.
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Very easy Indoor S'mores ‘'n Cranapple Cider (for those without a dragon)

Sandwich - 2 graham crackers, %2 chocolate bar, 2 large marshmallows. Cover a
cookie sheet with aluminum foil, shiny side up. Place graham cracker on sheet,
cover with chocolate bar, slice marshmallows in half lengthwise, place on top.
Broil on top oven rack for 2 minutes or until just toasty. Quickly remove from
oven, then top with remaining graham cracker. Press gently to aid in melting
and to smoosh the marshmallow.
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Cider - 1/4 cup apple cider, 1 cup cranberry juice, 1 jigger
of rum, 1 cinnamon stick, 1 tablespoon lemon juice, 1 apple
or orange slice. Combine cider and cranberry juices, heat in
microwave for 1-2 minutes, add rum and lemon juice. Stir
with cinnamon stick, garnish with apple or orange
slice. This is also very good cold and makes a great
punch, just float orange slices on top.




