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HAW-SIN SAUCE
DN000028
ABOUT THIS RECIPE
Hawthorn has always been associated with the heart, whether medicinally for heart problems or high blood pressure or energetically to open the heart to embrace spiritual development or giving courage during the early stages of bereavement or helping to assuage the loneliness of a broken heart.
Known in some parts as the May flower or May blossom due to the time of year it comes into flower, the hawthorn is also full of rich red berries in the autumn.  Hawthorn berries can be picked for use for wine, jams, jellies, tinctures and teas.  Haws are not restricted to making drinks, they can also be used to make a wonderful sauce to accompany duck or other game meats. 
The young leaves and berries of the Hawthorn used to be known as 'bread and cheese', the young leaves actually have a rather nutty taste, and can be harvested and added to salads in early spring.  Later than this and the leaves become bitter tasting and are not as tasty at all.  
Leaves and flowers were used to make herbal tea long before china tea came to this country and are still used in herbal brews today.  
The berries have a fresh but mealy taste and make a useful addition to hedgerow jams and to make wine and liqueurs.

COOKING TEMPERATURES AND TIMES
Boil for 45 minutes, simmer for 5-10
SERVES

INGREDIENTS
375g haws from Hawthorn (Crataegus monogyna
200g runny honey 

250ml water 

250ml cider vinegar 

Salt 

Freshly ground pepper
PRE-PREPARATION
None
METHOD
Wash haws in cold water and remove stalks.  Cook in saucepan with water and cider vinegar for 45 minutes until soft.  Sieve through metal sieve pushing through as much softened material as possible. 
Measure liquid. Clean saucepan.  Return liquid to saucepan adding honey to liquid in equal volume (100ml:100g).  Heat gently while stirring with wooden spoon until honey is dissolved.  Add salt and freshly ground pepper to taste. 
Cook for a further 5-10 minutes if you wish to reduce the amount of liquid and thicken the syrup. 
Pour into hot, sterile bottles.  Seal, label and date
TIPS
SERVING
VARIATIONS
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