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Haddington Farmers’ Market is open the last Saturday of every month from 9am - 1pm in Court St, Haddington - See haddingtonfarmersmarket.co.uk for more details

Sautéed Strawberries with 
Balsamic Vinegar 

Preparation time: 5 minutes 

Cooking time: 2 minutes 

Ingredients (serves 4): 

500g strawberries 

Grated zest and juice 1/2 lime 

Black &gold rapeseed oil, to lightly oil the pan 

2 tbsp caster sugar 

2 tbsp balsamic vinegar 

Mint leaves 

Method: 

1. Hull the strawberries and either halve or quarter larger ones but leave smaller ones whole. Put 

into a bowl add the lime juice and zest and fold together. 

2. Warm a large pan, oil with Black & Gold, then add the strawberries with the sugar. Turn up the 

heat and cook for 1 minute. 

3. Add the Balsamic vinegar and cook a further minute then serve in dishes scattered with small 

mint leaves. 


