Blueberry Sauce

1 (16 oz) Pkg frozen blueberries, thawed                    

½ Cup sugar                                                     

2 Tbsp cornstarch                                           

1/8 tsp salt 

½ Cup water

1 Tbsp lemon juice 

 

Drain blueberries. Set aside. Combine sugar and cornstarch in a 1 3/4 quart casserole, mixing well. Add salt, water, and lemon juice, stirring until blended. Stir in blueberries. Microwave at high 6 to 7 minutes, stirring every 2 minutes until sauce is thickened and transparent. 

 

Serve over ice cream, pancakes, or cake.

Yield 2 cups.

