fresh blueberry sauce
[image: image1.jpg]



If you like blueberries, you are going to fall in LOVE with this Fresh Blueberry Sauce!   Perfect on cheesecake, pancakes, ice cream, oatmeal, yogurt, cottage cheese, or simply by the spoonful!
INGREDIENTS:

3 cups fresh blueberries (rinsed & drained)
1 cup apple cider

½ cup sugar

1 tablespoon cornstarch (dissolved into 3 tablespoons of fresh pineapple juice or water)

1 tablespoon fresh lemon juice

1 teaspoon Rodelle Pure Vanilla Extract

HOW I MAKE THIS:

1. Place 2 cups of blueberries in a medium saucepan. Add apple cider and sugar.  
2. Over medium-high heat, bring mixture until it just starts to boil and blueberries start to break open.

3. Whisk or stir cornstarch with lukewarm water and add to saucepan.  Bring mixture to a rolling boil.  Turn heat down and simmer on low heat for about 3-4 minutes, or until the sauce starts to thicken.

4. Remove from heat. Add remaining blueberries and vanilla and stir gently.  If sauce is too thick, add a tablespoon of water at a time until you reach your desired consistency.
5. Serve warm or cold.  

YIELD:  6 servings
NOTES:  
· In a pinch, you can substitute frozen blueberries.  

· The last time I made this, I substituted pineapple juice for the water in the cornstarch, and it really increased the WOW factor.  Give it a try!
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