
Raspberry Pear Balsamic Recipes
PAIRINGS: Lime Olive Oil
GREAT FOR: ?

BERRY MINT DESSERT
•	 1 pint fresh cut strawberries
•	 1 pint fresh blueberries
•	 1 pint fresh raspberries
•	 3 tablespoons Raspberry Pear Balsamic Vinegar Reduction
•	 3 tablespoons granulated sugar
•	 Whipped cream
•	 Fresh mint

In a large bowl, combine strawberries, blueberries, and raspberries with Raspberry 
Pear Balsamic and sugar. Cover with plastic wrap and refrigerate for 45 minutes. 
Spoon berries into chilled glasses and garnish with whipped cream and mint.

SPICY GRILLED RASPBERRY CHICKEN
•	 1 cup chopped raspberries
•	 1/2 cup lime juice
•	 1/2 cup Raspberry Pear Balsamic Vinegar Reduction
•	 2 tablespoons chopped mild green chilies
•	 1 pound boneless chicken breasts
•	 1 teaspoon garlic salt
•	 1 teaspoon cumin
•	 Fresh chopped cilantro

In a saucepan, cook raspberries, lime juic, Raspberry Pear Balsamic, and chopped 
green chilies on low heat. Stir until thick. Pound boneless chicken breasts until 
slightly	flattened.	Sprinkle	with	garlic,	cumin,	and	pepper.	In	seperate	pan,	grill	
chicken over medium heat. Brush both sides of chicken with the glaze after chicken 
begins to brown. Drizzle any remaining glaze on chicken before serving. Garnish 
with cilantro.

RASPBERRY BARS
•	 2 sticks of butter
•	 3/4 cups granulated sugar
•	 1 teaspoon vanilla extract
•	 2/3	cup	flour
•	 1/2 teaspoon kosher salt
•	 2 cups fresh chopped raspberries and/or strawberries
•	 1/3 cup Raspberry Pear Balsamic Vinegar
•	 2/3	cup	granola	(without	dried	fruit)
•	 1/4 cup sliced almonds
•	 Powdered sugar

Blend sticks of butter with granulated sugar and vanilla extract until creamy. Sift 
flour	and	salt	together	and	slowly	add	butter	mixture	until	it	comes	together	in	
a ball. Lightly pat the dough evenly on the bottom of a 9 inch baking pan. In a 
seperate bowl, mash fresh raspberries/strawberries, Raspberry Pear Balsamic, 
and a little bit of granulated sugar. Spread over the dough and then sprinkle with 
granola and almonds. Bake for 45 minutes at 350 or until lightly browned. Let cool. 
Cut into bars and drizzle with Raspberry Pear Balsamic and dust with powdered 
sugar using a sieve.

BERRY PARFAIT
Spoon the following into tall glasses: 2 tablespoons of vanilla Greek yogurt, 2 
tablespoons of granola, 2 tablespoons of fresh berries, peaches, or mangos, 1 
tablespoon of Raspberry Pear Balsamic, and a few dribbles of honey. Repeat until 
glass is full.


