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RASPBERRY COULIS  

• 1 pint fresh raspberries (you can also use frozen - just make sure there's no sugar 

added)  

• 3 T sugar (or more)  

• 2 T fresh lemon juice (or orange juice, or a combination of both) 

Put everything into a food processor or blender and pulse till it's smooth. Taste for a balance 
of flavors, adding more sugar or more juice as needed. 

Using a rubber spatula, push mixture through a sieve to get rid of the seeds. Repeat to make 
sure you really get all the seeds.  

Pour over a brownie sundae, Key lime pie, ice cream, etc. 

 


