
10 min

n/a

 12 oz.

In a saucepan over medium-high heat, combine the
raspberries, water, salt, and sugar. Stir and gently mash
the berries as they begin to break down. Bring the
mixture to a simmer. 

Add the lemon juice and reduce the heat to maintain a
steady, low simmer.

Continue cooking, stirring occasionally, until the foam
subsides and the sauce thickens slightly — about 6 to 8
minutes. 

Test for doneness: Dip a spoon into the sauce. It should
coat the back of the spoon without dripping off. When
you run a finger through it, the line should stay put —
like the parting of the Red Sea.

Place a fine mesh strainer over a bowl and pour in the
sauce. Use a silicone spatula to press and swirl the
mixture through the mesh, leaving the seeds behind.

  
Periodically scrape the strained sauce off the bottom of
the strainer and into the bowl. Keep pressing until
you’ve extracted all the liquid.

Let cool, then transfer to a squeeze bottle using a funnel.

Drizzle generously over cheesecake, waffles, yogurt — or
anything that deserves a little drama.

12oz or 340g Frozen
Raspberries
1/4 cup or 60 ml Water
1 pinch Salt
5 tBsp or 63g Sugar
1 tBsp or 15 ml Lemon Juice 

INGREDIENTS: INSTRUCTIONS:

 
  

Raspberry Coulis
-a french sauce-

A sauce so simple, you’ll want to drizzle it on everything—
twice.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


