[image: image1.jpg]Liz Barbour’s

Creative

Culinary Arts e a St

to You




www.thecreativefeast.com     603.321-5011     lizb@thecreativefeast.com 
Cabernet Dessert Sauce

Recipe From:  Liz Barbour

Makes 1 cup
2 cups Cabernet Sauvignon

1/3 cup sugar
Pinch salt
1 (3-inch) stick cinnamon

2 star anise pods (optional)

2 Tbs cornstarch mixed with 1Tbs cold-water



1. Simmer wine, sugar, cinnamon, star anise, and salt in a heavy-bottomed non-reactive saucepan over high heat until reduced by half, about 7 minutes.
2. Stir the cornstarch mixture and then add to the simmering reduction.  Stir as the sauce thickens for about 2 minutes.  Remove the anise pods from the sauce.
3. Serve warm or refrigerate for 4 hours and serve cold.
Serving Suggestions:

Serve over fresh crepes
Serve with vanilla bean ice cream

Drizzle over fresh fruit
Ladle onto a plate and serve with poached pears
Serve with Greek yogurt and fresh figs

