fresh strawberry sauce & syrup
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Fresh Strawberry Sauce and Syrup – perfect on so many things…

 ice cream, French cheesecake, pancakes and French Toast – simple and yummy!
INGREDIENTS:

4 cups fresh strawberries (as fresh, ripe & red as you can find them!)
1 cup granulated sugar
2 tablespoons fresh lemon or lime juice

1 teaspoon Rodelle Pure Vanilla Extract
HOW I MAKE THIS:
1. Start with the most perfect fresh strawberries that you can find – doesn’t matter if they’re big or small, you want them perfect ripe and red, all the way thru!
2. Clean and cut stems out of strawberries; rinse under cool water and drain.

3. Cut strawberries into 1/2-inch or smaller chunks.

4. In a large heavy saucepan, combine the strawberries, sugar, fresh lemon or lime juice, and vanilla extract.

5. Bring to a boil over medium-high heat, stirring occasionally.  Reduce heat to low, and continue to cook UNCOVERED until the strawberries are soft and the syrup is reduced by about half and just starting to thicken (about 10 to 15 minutes), stirring and mashing occasionally.

6. Remove from heat.  The sauce/syrup will continue to thicken as it cools. 

7. For a chunkier sauce, pour into jars and let cool to room temperature.

8. For a smoother syrup, strain through a fine mesh strainer into a medium bowl, pushing against the sides of the strainer with a silicone spatula to force as much of the strawberry syrup out as possible*.  Pour strained syrup into jars and let cool to room temperature.
9. Cover and refrigerate Fresh Strawberry Sauce or Syrup for up to 2 weeks.

YIELD:  2 cups
NOTES:  *SAVE the strained cooked strawberry pieces if you strain them out to make Fresh Strawberry Sauce – they are fabulous spooned onto ice cream or cottage cheese, or into yogurt or cream cheese.
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