DRUNKEN BERRIES 

YOU WILL NEED:

2 CUPS OF FRESH BLACK RASPBERRIES 

1/4 CUP SUGAR 
3/4 CUP MERLOT

VANILLA ICE CREAM

COOKIES

FRESH MINT (OPTIONAL)
RINSE BERRIES.  ADD SUGAR AND WINE.  MIX AND LET THEM GET DRUNK IN THE REFRIGERATOR FOR AT LEAST 2 HOURS. 

SERVE OVER VANILLA ICE CREAM.  GARNISH WITH A COOKIE AND FRESH MINT.
NOTE:  

YOU CAN USE ANY KIND OF BERRY.  USE MERLOT FOR BLACK RASPBERRIES, BLUEBERRIES OR ANY DARK BERRY

USE WHITE WINE FOR LIGHTER COLORED BERRIES LIKE RED RASPBERRIES OR STRAWBERRIES. 

NEXT WEEK:  STRAWBERRY SHORTCAKE COOKIES  
