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3 cups of berries, fresh or frozen
1 tablespoon freshly squeezed lemon
juice
¼ cup sugar
pinch of salt

In a saucepan over medium heat, bring
berries, ¼ cup water, salt, and sugar to
barely a simmer. 
Stir until sugar is dissolved and berries
are cooked through about 10 minutes. 
Remove from heat and stir in lemon juice.
Serve as is, or blend the sauce in the pot
with an immersion blender, or transfer to
a blender.

BERRY  SAUCE

INGREDIENTS :

INSTRUCTIONS :
1.

2.

3.
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2 0 2 3  V I R T U A L  C L A S S E S

You  may  have  t o  ad j u s t  t he
amoun t  o f  suga r  depend ing
on  the  s ea son .  R i pe ,  f r e sh l y
p i c ked  be r r i e s  a r e  na tu r a l l y
much  swee te r  t han  be r r i e s
tha t  ha ve  been  p i c ked  ea r l y
and  a r t i f i c i a l l y  r i p ened
du r i ng  t r anspo r t .
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