raspberry coulis
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If you like raspberries, you will LOVE fresh Raspberry Coulis!  Loaded with sweet and vibrant raspberry flavor, this French-style raspberry puree is perfect with so many things - but especially chocolate!  I use in so many of our Valentine treats!
INGREDIENTS:

1 lb. fresh raspberries (or 1 12-oz. bag frozen raspberries)
½ cup sugar

2 tablespoons orange juice

2 tablespoons Chambord Liqueur (raspberry liqueur)
HOW I MAKE THIS:
1. In a small heavy sauce pan, heat the sugar and orange juice over medium heat, stirring from time to time until the sugar dissolves completely, about 5 minutes. (Mixture will be very thick.)

2. Combine the raspberries and hot syrup in a blender or food processor.  Pulse a few times (for a VERY short burst each time) just until pureed.  SERIOUSLY!  If you puree this for too long, you will pulverize the raspberry seeds and your sauce will be gritty – we don’t want that!
3. Pour raspberry puree through a fine mesh strainer set over a medium-size bowl.  Stir and push on the berries with the back of a rubber spatula until all of the liquid has been pushed through and only the seeds remain in the strainer.  Discard the seeds.

4. Add the Chambord liquor and stir to combine.
5. Store in an airtight container for 5-7 days (refrigerated) or 2-3 months (freezer).
YIELD:  1-1/2 cups
NOTE:  Chambord Liqueur is made from red and black raspberries, Madagascar vanilla, Moroccan citrus peel, honey and cognac – it’s good stuff!  You can also substitute Grand Marnier liqueur if you prefer a slightly orange flavor.  
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