
Ingredients:  
1 ¼ cups fresh or frozen blueberries 

2 tbsp. water, if using fresh berries 

2 ¼ tsp. fresh lemon juice 

1 tsp. grated lemon zest 

2 ¼  tbsp. dark honey 

2 tbsp. light molasses 

Pinch of ground cloves       

Blueberry Syrup 

Directions:  
1. To make the syrup, in a saucepan, combine the blue-

berries, water (if using), lemon juice and zest, honey, 

one tablespoon of the molasses, and cloves.  

2. Bring to a boil over medium-high heat, then reduce the 

heat to low, cover and simmer until the berries burst 

and the juices are slightly thickened, about 5 minutes.  

3. Frozen berries may take slightly longer to thicken. Set 

aside and keep warm. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


