
Fruit Sauce, Two Ways

Makes about 2 cups
Time: 5 to 10 minutes

I believe in options. The first fruit sauce, which is no work at all, gives you pure, straightforward
flavor and a very saucy consistency; it works well with soft fruits and berries. The second, which
is thicker, more luxurious, and wonderful with apples and pears.

Raw Fruit Method

Ingredients

● 2 cups berries or other soft ripe fruit (peaches, cherries, nectarines, mangoes, citrus),
picked over, washed and dried, peeled, pitted, and chopped as necessary

● Confectioners’ sugar
● Fresh orange or lemon juice or fruity white wine (optional)

Instructions

1. Purée the fruit in a blender. If you’re using raspberries or blackberries, put the purée through
a fine-meshed strainer to remove the seeds.

2. Add confectioners’ sugar to taste. If necessary, thin with a little water, orange juice, lemon
juice, or fruity white wine. Use immediately or refrigerate in an airtight container for up to 2 days.

Cooked Fruit Method

Ingredients

● 2 cups berries or other ripe fruit (apples, pears, bananas, peaches, cherries, nectarines,
berries, mangoes, melons, citrus, pumpkins), picked over, washed and dried, pitted,
and/or peeled as necessary

● 1/2 cup sugar
● 3 tablespoons butter

Instructions

1. Chop the fruit or cut it in wedges. If you’re using citrus, cut it into segments.

2. Combine the sugar and butter with 1⁄2 cup water in a heavy-bottomed medium saucepan
over medium-high heat. Cook, swirling the pan or stirring, until thick and syrupy but not colored,
3 to 5 minutes.



3. Toss in the fruit and cook over low heat until the fruit begins to break up and release its juices,
about 2 minutes for berries, longer for other fruit; some fruits, like apples, may require the
addition of a little more water. Press the fruit through a fine-meshed strainer or run it through a
food mill to purée and remove skins (if you left them on) or seeds. Serve warm, or let cool to
room temperature. This sauce keeps well, refrigerated in an airtight container, for up to a week.

— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition

https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435

