Sour Cherry Sauce

(Suggestion from Angharad of Cleftlands from her understanding of German meat sauces)

Sour Cherries

Wine (or juice, I used cherry grape juice)

Honey

Vinegar

Ground Cinnamon

Ground Ginger

Salt

In a blender mix the cherries and thin with wine/juice if needed.  Add the rest of the ingredients until you like the flavor.  (Sorry this is a period style recipe, I have no idea how much I used, I tasted it a lot)

