Recipe: Blueberry Syrup
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Ingredients

· 3 lbs. blueberries

· 8 cups water

· ¾ cup sugar

· 4 lemons – juiced and zested

Preparation:

1. First, in a pot combine the blueberries and water.
2. Crush the blueberries with a potato masher or the back of a spatula and bring to a simmer.

3. Simmer over low heat for 15 minutes.

4. Strain blueberry juice through a mesh sieve into a measuring cup.  Discard the solids.

5. Rinse the pot.

6. Add sugar, lemon zest, and 3 cups of water and bring to a boil.

7. Boil the syrup over medium-low heat for 20 minutes.

8. Add the blueberry mixture back to the pot.

9. Add the lemon juice to the pot.

10. Heat over medium-high heat for 1 minute.

11. Let cool.

12. Serve over sweet potato pancakes.
