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Patriotic Fruit Salad with Coconut 
Balsamic Reduction

Prep Time: 10 minutes
Cook Time: 15 minutes

Servings: 8

Ingredients

4 C seedless watermelon, cut into 1 ½" cubes

1 pint fresh blueberries, washed and stemmed

4 white peaches, peeled, stone removed and cut into ½" chunks

Coconut Balsamic Reduction
1 C Gustare Coconut Balsamic Vinegar

2 T Agave Nectar

1 t lime juice, freshly squeezed

Directions

In a small saucepan, bring balsamic vinegar and agave nectar to a boil. Reduce heat
to low and cook until reduced and thickened, approximately 15 minutes. Remove
from heat, add the lime juice and let cool before drizzling over fruit. Drizzle with
balsamic reduction and garnish with a sprig of mint. Enjoy! 


