Berry Sauce

5 Servings + 1 Serving = 2 Tablespoons

INGREDIENTS
3 cups fresh or frozen strawberries
+ Juice and zest from % orange
+ % teaspoon vanilla extract
+ 1/8 teaspoon ground cinnamon
+  Optional: 1 Tablespoon honey

DIRECTIONS
1. Combine strawberries, orange juice and zest, vanilla,
cinnamon, and honey in a small pot

2. Heatover low heat and cook until strawberries fall apart and
have the consistency of jam, about 20 minutes.
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Nutrition Facts
5 servings per container
Serving size 2 Tablespoons.
——
Amount per serving
Calori 35
% Daily Value'
TotalFatdg 0%
Saturated Fat Og 0%
Trans Fat 0g
CholesterolOmg 0%
Sodium Omg 0%
Total Carbohydrate 83 3%
Dietary Fiber 2g 7%
Total Sugars 59
Includes 0g Added Sugars 0%
Protein 1g
A
Vitamin D Omeg 0%
Calcium 16mg 2%
Iron Omg 0%
Potassium 159mg. 4%
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