FRESH strawberry hibiscus sauce
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This is the perfect fresh strawberry sauce – ruby red, sweet strawberry chunks and filled with out-of-this-world strawberry hibiscus flavor.  So incredibly easy to make, so incredibly fruity, fragrant and delicious!  Perfect on Strawberry Hibiscus Cheesecake, drizzled over ice cream, or strawberry shortcake.
INGREDIENTS: 
Strawberry Hibiscus Sauce:  

½ cup boiling water
2 Tablespoons loose hibiscus tea

½ cup granulated sugar
¼ teaspoon kosher salt

Juice and zest from 1 lime

3 cups coarsely chopped strawberries (the ripest, sweetest & juiciest you can find!)

HOW I MAKE THIS:

1. In a mug or glass measuring cup, combine 1/2 cup boiling water and tea leaves.   Let steep for 5 minutes and then pour through a fine mesh strainer lined with cheesecloth or a folded paper towel.  Reserve liquid and discard solids. 

2. In a heavy saucepan, combine the tea, sugar, salt and stir to dissolve.  Add the chopped strawberries, lime juice and zest and stir.  Bring to a boil, reduce heat to medium-low and simmer, stirring occasionally, until the strawberries break down and the mixture is starting to thicken.  This will take 30-45 minutes!  Cool in refrigerator.

3. Store in covered container in refrigerator for up to 2 weeks.  

YIELD:  about 2 cups
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