 
FRESH BERRY SAUCE

 

2 cups berries

1/3 - 1/2 cup sugar

1 TBLS. corn starch

1 TBLS. lemon juice

1 TBLS. brandy (optional)

 

Combine berries and sugar.  Bring to boil, stirring frequently.  Strain.  Combine corn starch with 2 tablespoons cooled berry juice.  Bring remaining juice to boil. Stir in corn starch mixture; bring to boil, stirring frequently; boil one minute.  Cool.  Add lemon juice and brandy. 

 

 

