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 1. Place the Fresh Blueberries, Pure Maple Syrup, 
     Water, Fresh Lemon Juice, Finely Grated Lemon 
     Zest, and Salt in a small saucepan and place on the 
     stove over medium heat. 

 2. Stir together the Cornstarch and 2 tsp Cold Water 
     until smooth. Set aside.

 3. Bring the blueberries to a gentle simmer over 
     medium heat. Cook for 4–6 minutes, stirring 
     occasionally, until the berries begin to burst and 
     release their juices.

 4. Lightly crush about one sixth of the blueberries 
     with the back of a spoon, leaving plenty of berries 
     whole. Then slowly stir the cornstarch slurry into 
     the simmering blueberry mixture.

 5. Cook for another 30–60 seconds, just until the 
     syrup becomes glossy and lightly thickened. It 
     should flow easily from a spoon rather than sit like 
     jam.

 6. Remove from the heat. Stir in the Vanilla Extract 
     and Butter.
 
 7. Let the syrup stand for 5–10 minutes before 
     serving. It will thicken slightly as it cools.

  • For the best pouring consistency, warm the syrup 
    gently just before serving.

  • If the syrup becomes too thick, stir in Maple Syrup 
    or warm Water 1 tsp at a time until it falls from the 
    spoon in a slow, glossy ribbon.

  • ½ cup (160g) Pure Maple Syrup
  • 1 tBsp (15g) Fresh Lemon Juice
  • ⅛ tsp (1g) of Salt
  • ½ tsp (1g) Finely Grated Lemon Zest
  • 2 tBsp (30g) Water
  • 2 cups (300g) Fresh Blueberries
  • 2 tsp (10g) Cold Water
  • 1 tsp (3g) Cornstarch
  • ½ tsp (2g) Vanilla Extract
  • 1 tBsp (14g) Butter
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Drive everyone bonkers with this fresh lemon infused 
blueberry maple syrup sauce for pancakes or ice cream. 5-8 servs

n/a



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!
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	Blueberry Maple syrup
	Drive everyone bonkers with this fresh lemon infused  blueberry maple syrup sauce for pancakes or ice cream.
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	6. Remove from the heat. Stir in the Vanilla Extract       and Butter.
	7. Let the syrup stand for 5–10 minutes before       serving. It will thicken slightly as it cools.
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