blackberry hoisin ginger 

SAUCE & GLAZE
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This is such a flavorful sauce and glaze – spicy and sweet, and the fresh blackberry flavor just knocks it out of the park!  Perfect on pork, chicken, and as a dip for eggrolls or crab Rangoon.

INGREDIENTS:

1 tablespoon butter

3 cloves garlic (minced)

1-1/2 teaspoons freshly grated ginger

½ cup blackberry preserves or natural fruit spread
¼ cup hoisin sauce (Chinese barbeque sauce)

½ teaspoon red pepper flakes

2 tablespoons red wine vinegar

½ cup fresh blackberries (washed, drained and smashed)

HOW I MAKE THIS:
1. In a heavy sauce pan, heat butter over medium heat. Add garlic, ginger and red pepper flakes and saute for 1 minute.  
2. Stir in smashed blackberries, blackberry preserves (or fruit spread), hoisin sauce and red wine vinegar. 
3. Bring to a low simmer, stirring constantly.   

4. Remove from heat and cover.   Sauce will thicken slightly as it cools.
YIELD:  approximately 1 cup
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