Balsamic Reduction
20 mins.

Balsamic Vinegar
1 cup

Brown Sugar

10 tsp

Fresh Thyme

1 sprig

Garlic


1 clove, rough chop

Place all ingredients in a small sauce pan.

Bring to a simmer and stir to dissolve the sugar.

Simmer for about 10-15 minutes, or until the vinegar has the consistency of honey and is slightly sweet

Strain through a small strainer and serve




