
Strawberry Sorbet
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Recipe by: Laura Vitale

Serves 6

Prep Time: 15 minutes
Cook Time: 5 minutes

Ingredients
__2-1/2 lb of fresh Strawberries, trimmed and
halved
__1/2 cup of Granulated Sugar
__1 cup of Water
__Juice of 1/2 of a Lemon (1 lemon if it is
small)

1) In a small saucepan, add the sugar and
water and cook on medium until the sugar
melts, set aside to cool slightly.

2) Working in batches, add half of the
strawberries, half of the sugar mixture and
some of the lemon juice, puree until
smooth. Repeat with the remaining
ingredients.

3) Pour the mixture into a container with a
tight fitting lid and pop it in the fridge
overnight. At this point, make sure the insert to your ice cream machine
goes in the freezer, it needs about 24 hours to freeze properly.

4) Freeze the sorbet in your ice cream machine and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

