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Blueberry Sauce for Grilled Chicken
(yields 2 cups)
Ingredients
4 cups fresh blueberries (or substitute good quality frozen berries)
¼ cup pomegranate juice

2 Tbs. chopped shallots

2 Tbs. white wine vinegar

1 Tbs. yellow mustard seeds

1 Tsp. freshly ground black pepper

1 Tsp. chopped fresh thyme

1 Tbs. honey

Procedure 
1. Heat the shallots and vinegar in a 2 qt. saucepan for about 3 minutes being careful not to boil away the vinegar.

2. Add the rest of the ingredients, reserving ½ cup of berries for garnish.

3. Simmer the sauce over low heat until the liquid is reduced and the sauce starts to thicken.

4. Pour over grilled chicken breasts, pork chops or light fish, such as mahi-mahi or sea bass.
5. Sauce may be refrigerated for 2 days prior to serving. 

Meyer Lemon and Raspberry Cupcakes
(yields 12-14 cupcakes)

Ingredients
2 cups unbleached all-purpose flour

½ teaspoon baking soda

½ teaspoon baking powder

½ teaspoon salt

Zest and juice (1/4 cup) of one Meyer lemon

¾ cup buttermilk

½ cup butter, softened

¾ cup Orange Blossom honey (any mild honey, such as Clover, may be used)
2 large eggs

½ pint raspberries

Procedure 
1. Preheat oven to 350 degrees. 

2. Sift together flour, baking soda, baking powder and salt; set aside.

3. In a liquid measure, combine lemon zest, juice and buttermilk; set aside.

4. In a mixing bowl, cream butter until fluffy. Add honey; mix well. 

5. Add eggs, one at a time. 

6. Add half of the reserved dry ingredients to the butter mixture; mix on low until just combined. 

7. With mixer running on low, slowly add the lemon mixture.

8. Add remaining dry ingredients until combined; gently fold in raspberries.
9. Fill paper-lined muffin tins 2/3 full. Bake 18-22 minutes, or until a toothpick inserted in center of a muffin comes out clean. 

10. Remove to wire rack; cool. Frost with Honey Raspberry Whipped Cream (below) if desired. 
Honey Raspberry Whipped Cream





(yields 12-14 servings)

Ingredients
1 cup whipping cream

1 Tbs. Orange Blossom honey (any mild-flavored honey, such as Clover, may be used). 
2 tablespoons seedless raspberry jam
Procedure
In a mixing bowl, combine whipping cream, honey and jam. Beat until peaks form. 

