
1. In a saucepan, combine all ingredients. Simmer the mixture at medium-low heat for about 20

minutes or until the berries are soft and easily able to mash.

2.Using an immersion blender blend all the ingredients until the sauce has a smooth texture.

3.Serve hot or cold with desired dish.

2 1⁄2 lb. Fresh Berries (or frozen)

2 tbsp Maple Syrup

1⁄2 cup Water

Ingredients

Directions

Wojape

Learn more about NATIFS and The Indigenous Food Lab at www.natifs.org 

yield: 3 1⁄4 cups prep time: NA cook time: 20 mins 


