
Directions 

• ¼ cup cold water  

• 1 Tablespoon cornstarch  

• ⅓ cup sugar  

 

• 4 cups berries, fresh or fro-
zen (blackberries, raspberries, 
blueberries, sliced strawber-
ries or a mixture)  

1. Wash hands with soap and water. 

2. In a medium saucepan, mix together sugar, cornstarch, water and 2 cups of berries. Mash berries if desired. 

3. Heat over medium heat, stirring frequently, until sauce starts to thicken. 

4. Remove from heat and stir in remaining berries. Mash if desired. 

5. Serve over pancakes, waffles, oatmeal, or yogurt. 

6. Refrigerate leftovers within 2 hours. 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  
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Fast Facts 

Second Harvest is an equal opportunity provider. 

Cooking Tips 

• Serve with pancakes or French toast.  

• Leftover sauce can be refrigerated for up to 1 week. 

• To freeze the sauce, replace the cornstarch in the   

     recipe with Clearjel or Clear Jel, a special type of  

     cornstarch.  
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