BLACKBERRY BALSAMIC ROSEMARY SAUCE

YOU WILL NEED:  

1 (16-18 OZ) JAR OF SEEEDLESS BLACKBERRY PRESERVES OR JAM

2 TBS WATER

1 TBS BALSAMIC VINEGAR

FRESH ROSEMARY 

DIRECTIONS:

IN A MEDIUM SAUCEPAN COMBINE JAM, WATER AND VINEGAR.  BRING TO A SIMMER OVER MEDIUM HEAT, ADD ONE SPRIG OF FRESH ROSEMARY.  SIMMER, UNCOVERED, FOR 3 MINUTES.  SIMMER A LITTLE LONGER IF YOU WANT THE SAUCE THICKER.  REMOVE FROM HEAT.  REMOVE ROSEMARY AND LET SAUCE COOL ONE HOUR.  COVER AND CHILL UNTIL READY TO USE OR UP TO 3 DAYS.  STIR BEFORE USING. 

THIS RECIPE IS FROM TRADITIONAL HOME MAGAZINE

THIS SAUCE IS MEANT TO TOP CHEESECAKE BUT I THINK IT WOULD ALSO TASTE GREAT WITH DUCK, PORK OR LAMB

NEXT WEEK:  RACK OF LAMB WITH MUSTARD SAUCE

