Kamice’s Grandma’s Cranberry Cake
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What you need: 
3 TBLS Butter (melted)
1 Cup Sugar
-Beat these 2 ingredients together
Add:
1 Cup Milk
2 Cups Flour
2 tsp Baking Powder
2 Cups Cranberries (fresh)
Bake at 325 degress for 35-40 minutes 
What you need for the sauce:
1 Cup Sugar
1 Cube Butter
1/2 Pint Whipping Cream
1tsp Vanilla
Cook sauce ingredients on low until it is heated through but not boiling. Serve over individual slices of cake! YUMMM! ** I like to make small holes in my pieces of cake so that the warm sauce soaks in! My kids like to add vanilla ice cream on the side. Be generous with the sauce, the cake is not sweet but as you can see the sauce is! ENJOY!
