Frui't Sauce

This |light fruit dessert is delicious

to dress up other simple desserts. I

or |l emon pudding, pi es eoprudtdairntgs bwaisteh, a vani
vanilla cakeandawaédkées. This fruit
filling for crepes.
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»  Pinch sea salt
» 2% cups sliced or whole fresh fruit
(strawberries, blueberries, raspberries,

f usi ng fruidt t hat
nectarines, pitted cherries, etc.)*

ooking, place fruit
owhdapour the hot Ii> 2 tablespoons crushed kuzu
ently and cool in re
s already mixed in,

he pot to a bowl and
hi cken as it cool s.
overed container, t

eep f orrals edvaey s .

Cut | arger fruitssiiznetdo psineaclels .biDeel i cat e, tender
trawberries and raspberries should not be cooked.
ut firmer fruiebergsuels,as hkelru i es, and apples shou
he juice.



