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Cooking in a sensitive world ~ gluten-free, eag-free, dairy-free and vegan recipes





Strawberries with Balsamic Chardonnay Reduction

Balsamic Chardonnay Reduction

1/2 bottle wine

1/2 cup sugar

2 tablespoons balsamic vinegar

1 pint strawberries

1 pint Turtle Mountain Purely Decadent Coconut Vanilla Bean Ice Cream (optional)

1 tsp. lime zest (optional) 

Pour the wine into a small saucepan. Add the sugar and stir until mixed. Place on a burner set at medium until it starts to simmer. Lower the heat and keep the mixture at a low simmer for 15 minutes.

Add the balsamic vinegar. Maintain a low simmer for about an hour or until the liquid is reduced to about 1/4 the original amount and is slightly syrupy. Makes about 3/4 cup.

Remove from the heat and cool. The reduction will keep in the refrigerator for several weeks.

Cut the strawberries into slices or wedges. Set all but a 1/4 cup of strawberries aside. Place the 1/4 cup each of strawberries and the Balsamic Chardonnay Reduction in a small food processor and pulse until it becomes a thick puree.

Let the puree sit for an hour or so -- while you're eating dinner.

Scoop vanilla ice cream into dishes and top with the remaining strawberries, the puree, and a pinch or two of lime zest.

Note: You can skip the strawberry and reduction puree if you want. Just make the Balsamic Chardonnay Reduction, cut up the strawberries, and mix them together. Eat as is or over ice cream or pound cake.
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