Strawberry-Balsamic Sundaes with Pound Cake Croutons
Serves 4-6

¼ cup balsamic vinegar 
1 tablespoon light brown sugar
2 tablespoons basil, chiffonade cut
1/4 teaspoon freshly ground black pepper 
½ pint strawberries
8 ounces pound cake, cut into ½ inch cubes
1 quart vanilla bean ice cream
Whipped cream
In large mixing bowl, stir together sugar, vinegar and pepper. Add basil and strawberries; toss to coat. Cover and chill at least 10 minutes and up to two days. 
Pound Cake Croutons

Preheat the oven to 375°. In a large skillet, melt 1 tablespoon of the butter. Add the pound cake and toss to coat. Spread the cubes on a baking sheet and bake for 15 minutes, until toasted.
Bonus Recipe
Balsamic Syrup
½ cup balsamic vinegar
1 teaspoon light brown sugar
Simmer the balsamic vinegar in a medium skillet until reduced by a third, 4-6 minutes. It should coat the back of a spoon and have a syrup-like consistency. Remove from heat and pour into a small bowl and cool; mixture will thicken a bit as it cools. Transfer to a squeeze bottle. Balsamic syrup will keep in the refrigerator for a few months. 
This syrup works for both savory and sweet dishes.

