
Blueberry Sauce

*Recipe by John Rosso & Sheila Lukins  -  The Tampa Tribune (from The New Basics Cookbook,

Workman Publishing Co.)*

*Yields 2 cups*

Ingredients

-  4 cups fresh or frozen (thawed) blueberries

-  1/2 cup sugar

-  2 Tbsp red wine vinegar

-  1/4 tsp ground cinnamon

-  1/4 tsp ground nutmeg

-  1/8 tsp ground mace

-  1/8 tsp ground cloves

Instructions

1. Place blueberries in a medium-size heavy saucepan. Add remaining ingredients and toss gently.

2. Cook over medium heat, stirring frequently, for 15 minutes.

3. Raise heat and boil for 5 minutes.

4. Reduce heat to medium again and cook, stirring frequently, for 10 minutes.

5. Remove the sauce from the heat and allow it to cool to room temperature.

6. Refrigerate until chilled, about 2 hours.
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