
 
 Easy Morello Cherry  

Pepper Glaze 
 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
½ Cup Crofter’s Organic 
Premium Morello Cherry Fruit 
Spread 
 
¼ Cup Balsamic Vinegar 
 
2 Cloves Garlic (Minced) 
 
1 Tsp Dried Oregano 
 
2 Tbsp Agave Sweetener 
 
3 Tbsp Fresh Ground Black 
Pepper 
 
½ Tsp Kosher Salt 
 

Directions: 
 
1. In a small saucepan, combine the Crofter’s Organic Premium Morello 

Cherry Fruit Spread with the balsamic vinegar, garlic, oregano, agave 
sweetener, salt and pepper.  
 

2. With a whisk, combine the ingredients and then bring the mixture up to a 
boil over high heat. Once mixture is boiling and bubbling, reduce the heat 
down to low-medium and continue to whisk the mixture frequently for 10-15 
minutes. The sauce will begin to thicken as it continues to simmer. 
 

3. Keep the sauce over low heat until ready to use as it will continue to 
thicken once removed from the heat. Serve and enjoy! 
 
 

Dairy free   gluten free   vegan   Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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