Ingredients:

1 cup blood orange juice

% cup grenadine

1 teaspoon minced fresh ginger

2 ounces sugar

% cup organic local honey

2 tablespoons white balsamic vinegar
Zest and juice of 1 orange

Directions:
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Ginger Blood Orange Reduction
Serving Size about 1 Thsp.

Nutrition Facts
Serving Size:1 Tbsp.

Servings:

Amount Per Serving

Calories 60 Calories from Fat 0

¢ Daiy Valus*

Total Fat 0Og 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 470mg 20%

Total Carbohydrate 17g 6%
Dietary Fiber Og 0%
Sugars 16g

Protein Og

Vitamin A 0% L] Vitamin C 8%

Calcium 0% . Iron 0%

“Percent Dally Values are b3sed on 3 2,000 calborie diet
Your Dally Values may be higher or lower cepending on
your calorie needs

Cabries 2000 2500
Toml Fat Lessman 653 809
saFa Lesshan 203 25
Crolesterol Less fan  300mg  300mg
Sodkm Less man  2400mg 2400mg
Totl Carvomdrate 300y 3759
DietaryFioar 253 g

In small sauce pot or pan reduce to a syrup that will coat the back of a spoon. (5 to 10 minutes at a boil.)
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