


Spoon into a container; cover and freeze for up
to 1 month. Yield: 5 cups (serving size: ¥ cup).

CALORIES 179 (19 from far
0.1g. poly 0.1g); CARB 39.5

[ SODIUM 7mg; CALC 7

PROTEIN 0.5g: FA1 0.2 (sat Og, mono

mg: IRON 0.3mg;

ORANGE GRANITA

cups fresh orange juice
cup Basic Sugar Syrup
tablespoons orange marmalade

b= b

Combine all ingredients in a large bowl,
stirring with a wire whisk until blended. Pour
mixture into a 13 x 9 x 2-inch baking dish;
cover and freeze at least 8 hours or until firm.

Remove mixture from freezer: scrape entire
mixture with the tines of a fork until Auffy.
Spoon into a container; cover and freeze for u'p
to 1 month. Yield: 7 cups (serving size: 12 cup).
CALORIES 80(1% from fat); PROTEIN 0.5p FAT (1 fsar Og, mono O,

paly tgh CARB 203z FIBER 0.1 CHOL

SODIUM 3mg

IRON 0.1m

RED RASPBERRY SORBET

3 cups fresh raspberries
172 cups Basic Sugar Syrup

Position knife blade in food processor bowl;
add raspberries and Basic Sugar Svrup, and
process until smooth. Pour mixture into an 8-
inch square baking dish; cover and freeze at
least 8 hours or until firm.

Remove mixture from freezer: break into
chunks. Position knife blade in food processor
bowl; add frozen chunks. and process until
smooth. Serve immediately, or spoon mixture
into a container; cover and freeze for up to |
month. Yield: 4 cups (serving size: 2 cup).
CALORIES 131 (2% from far). PROT

U.1g, poly 0.1g): CARB 34g: FIBER 3 A CHOL Omg: IRON 0.3mg;

SODIUM Omg; CALC 10mg

Lag: FAL U S (sar Ug, mono

RED WINE-AND-BLUEBERRY

GRANITA PEACH-ALMOND SORBET

4 cups fresh blueberries 6 cups diced, unpeeled very ripe fresh
2 cups Basic Sugar Syrup peaches (about 2 pounds)
2 cups Burgundy or other dry red wine 3 cups water

aids i N 1 cup sugar
Position knife blade in food processor bowl; PN i L
/3 LoD - € 2 tablespoons fresh lemon juice
Red Wine-and- add blueberries. Process until smooth. Strain

mixture through a sieve into a large saucepan;

i teaspoon almond extract
i ek e Combine first 4 ingredients in a large
saucepan; bring to a boil. Cover, reduce heat
to medium, and cook 20 minutes or until

i | . discard solids.

it T Add Basic Sugar Syrup and wine, and bring
special equipment to a boil. Reduce heat, and simmer, uncov-
ered. 3 to 4 minutes. Remove from heat, and
let cool. Pour cooled mixture into an 8-inch
square baking dish: cover and freeze at least 8
hours or until firm.

scrape with tines of Remove mixture from freezer; scrape entire
a fork until flutfy. mixture with the tines of a fork until fluffy.

peaches are soft. .
Press peach mixture through a sieve; re-
serve 6 cups juice mixture, and discard solids.
Add almond extract to reserved juice mix-
ture, stirring well. Pour juice mixture into an
11 x 7 x 2-inch baking dish: cover and freeze

to make. Just freeze
the mixtureina
bhaking dish and

80 COOKING LIGHT



for at least 8 hours or until firm. Remove mix-
ture from freezer; break into chunks. |
Position knife blade in food processor
bowl; add frozen chunks, and process until
smooth. Spoon into a container; cover and
frecze for up to 1 month. Yield: 5 cups (serv-

ing size: 2 cup).
CALORIES 126 (1% from fan): PROTEIN 0.8g; FAT 0.1y (sat Og, muno
Og. poly 0.1g): CARB 33y FIBER 1.8g CHOL Omg: [RON 0.1myg

SODIUM g CALC Ging,

CLASSIC LEMON GRANITA

I cup sugar

2 cups water

s cup fresh lemon juice

1 teaspoon grated lemon rind

Combine all ingredients in a saucepan.
Bring to a boil, and cook 1 minute or until
sugar dissolves, stirring constantly. Remove
from heat, and ler cool.

Pour cooled mixture into a 13 x 9 x 2-inch
baking dish. Cover and freeze tor ar least 8
hours or unril firm.

Remove mixture from freezers scrape entire
mixture with the tines of a fork undl Autty.
Spoon into a container; cover and freeze for up
to I month. Yield: 3 cups (serving size: Vo cup).

CALORIES 134 (0% from tag); PROTEIN 0.1 FAT Og Gar Ug, mona Og,
poly g CARD 35 1g: FIBER 0g:CHOL Omg; IRON dimg: SODIUM
Tmg: CALC Img
: Strawberry-
STRAWDB [*._RRY—\X/I NE SORBIL i Wine Sorbet:
4 cups coarsely chopped strawberries o I'he French figured
(about 12 pounds) : out how to.make

1 cup Chablis or other dry white wine ice taste creamy

Y% cup honey £ 72 : wlllhf)ut adrop o
Vi cup lemon juice ! of milic. \ﬁ
Combine all ingredients in a large sauce- g :

pan. and bring to a boil. Reduce heat, and
simmer, uncovered, 4 minures. Remove from

Yi cup Basic Sugar Syrup

heat, and let cool.

Pour cooled mixture into an 8-inch square
baking dish: cover and freeze tor ac least 8
hours or until firm.

Remove mixture from freezer: break into
chunks. Position knife blade in food processor
bowl; add frozen chunks, and process until
smooth. Serve immediately, or spoon mixture
into a container; cover and freeze for up 1o 1
month. Yield: 5 cups (serving size: V2 cup).
CALORIES 132 (3% trom fat): PROTEIN 0.5g; FAT 0.4g (sar 0. 1g, mono

0.1g, poly 0.1g): CARB 30.2g: FIBER 1.5g CHOL Tmg: IRON 0. 4mg:

g ]

SODIUM 3mg: CALC ]

Priscilla Martel is a chef and food writer in
Chester, Connecticut,
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