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Subject Line: 

Stay Cool with Fruity Sorbets

Teaser Line:

Beat the heat with fresh, frozen fruits!

Facebook and/or Twitter Words:
Lighter than ice cream, sorbets are incredibly easy to make – just 2-3 ingredients and a method for churning and freezing. Find three delicious fruity sorbets, and all the tips needed for successfully making the most refreshing icy cold treats! <link>
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INTRO   
“Stay Cool with Fruity Sorbets”

IMG 
INTRO TEXT   
Lighter than ice cream, sorbets are incredibly easy to make – just 2-3 ingredients and a method for churning and freezing. IN THIS ISSUE, we’re coupling fruits and turning them into the most refreshing pairings – the perfect icy cold treat – with a trio of sorbets.
Thumbnails
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MAIN BODY:

Unlike winter, where personal comfort is achieved by adding another layer, chilling out in the summer proves more complex when the ambient temperatures exceed 98.6, one’s body temperature. We crave the breezes, flock to water, hunker down inside air-conditioned spaces – anything to get some cool relief! Those conditions beg for cold treats to chill from the inside out. Any one of these fruit-based sorbets will hit the spot!
Pineapple-Raspberry Sorbet
Makes about 1-1/2 quarts

Ingredients:

1 pineapple, cut into chunks

3 cups red raspberries

6 tablespoons agave syrup (or honey)

Directions:

	
	

	Gather the fresh ingredients.
	Wash the raspberries, puree, strain.

	
	

	Peel and cut the pineapple into chunks, puree.
	Mix the two purees together, add the agave syrup.

	
	

	Place in freezing unit. Turn paddle (churn) until frozen.
	Transfer from freezing unit. Serve immediately, or freeze in another container until serving time.


Tips for Making Sorbets:

· Use honey, maple syrup, or agave syrup – the sugar is already dissolved. Otherwise, make a simple syrup by heating 1 cup of sugar with 1 cup of water and heating until fully dissolved. Cool and chill until ready to use.

· Chill the fruits prior to cutting for faster freezing. Or, puree the fruit and chill the mixture for an hour in a shallow container for faster freezing.

· Sugar is added to frozen treats to make them “scoopable” and soft enough to eat. Many fruits have plenty of sugar so that only a smaller amount of added sugar is necessary. (In the case of ice cream, a certain amount of fat also contributes to creating a desirable texture. Mangoes have the highest sugar quantity of most common fruits.)

· For ice cream makers with frozen inserts, pre-freeze the bowl insert for at least 8 hours prior to using. (We keep our frozen insert in the freezer at all times, especially during the summer so that it’s ready at a moment’s notice.)

· Once frozen, if not serving immediately, transfer your sorbet or ice cream to a lidded container and store in the freezer until serving time. (Avoid storing in the freezer bowl insert – it’s hard to scoop from the insert, and helps to preserve the insert’s integrity.)

· If frozen sorbet becomes too hard, place the container in the microwave for about 3-5 minutes on the defrost cycle; this will soften the sorbet making it easy to scoop.
Honeydew-Lime Sorbet

Makes about 1-1/2 quarts

Ingredients:

1 medium honeydew melon

6 limes, juiced, and 1 zested

6 tablespoons agave syrup

Directions:

	
	

	Gather the fresh ingredients.
	Seed and peel the melon; cut into small chunks.

	
	

	Zest one lime, Juice all limes.
	Puree both the melon and lime juice in a food processor. Add the agave syrup.

	
	

	Place in freezing unit. Turn paddle (churn) until frozen.
	Transfer from freezing unit. Serve immediately, or freeze in another container until serving time.


What’s the Difference?

So many frozen treat choices, what’s the difference between them?

What is Ice Cream?

Ice cream is a dairy-based frozen dessert made from milk, cream, sugar, sometimes eggs, and flavorings with a composition of 10% butterfat at minimum (premium brands have a higher butterfat content), and as much as 50% air after it is churned and frozen. From soft-serve ice cream that is full of air, to dense, hand-scooped mounds, the flavors and variations are endless.

What is Gelato?

Gelato is also made from milk, cream, sugar, sometimes eggs, and flavorings – just like ice cream – but the difference lies in the different proportions. Gelato features less butterfat – around 6-8% versus the 10-16% found in ice cream. Less butterfat means that less air will be churned into the mix resulting in a denser product. Gelato is softer than ice cream, and usually made in smaller, artisan batches. It is generally stored and served at a warmer temperature than ice cream. The overall result is increased flavor intensity.

What is Sorbet?

Sorbet is a non-dairy frozen treat based on a sweetened flavor base such as fruit purees and condensed flavor mixtures. Sorbet is distinct from dairy-based sherbets, but is related to granitas by virtue of the non-dairy, sweetened base. Sorbets are churned into a smooth consistency of tiny ice crystals while granitas are not churned and feature larger ice crystals.

What is Frozen Yogurt?

Frozen yogurt substitutes yogurt for milk in the base and has a lower fat content than ice cream or gelato, around 0.5% - 6%. Frozen yogurt has sugar and flavorings, like ice cream. Most frozen yogurts sport a tanginess derived from the yogurt cultures. Commercial frozen yogurts use gelatins to provide stabilization of the mixture. Frozen yogurts are not necessarily lower in calories because sugar is added to the base mixture for taste and for a softer frozen texture.

Peach-Mango Sorbet

Makes about 1-1/2 quarts


Ingredients:

4 mangoes, about 3 cups of small chunks

4 peaches, peeled, about 2 cups of small chunks

2 lemons, juiced

3 tablespoons agave syrup

Directions:

	
	

	Gather the fresh ingredients.
	Seed and peel the mangoes; cut into small chunks.

	
	

	Peel and seed the peaches; cut into small chunks.
	Puree both the mangoes and peaches in a food processor. Add the lemon juice and agave syrup.

	
	

	Place in freezing unit. Turn paddle (churn) until frozen.
	Transfer from freezing unit. Serve immediately, or freeze in another container until serving time.


Featured Product: (Cuisinart ICE-21)

Cuisinart Frozen Yogurt – Ice Cream & Sorbet Maker
Make any type of frozen treat with this fully automatic freezer. Keep the insert in the freezer, then pop inside the unit when it’s time to make your favorite, icy cold dessert. The electric motor gradually turns the inner paddle and the pre-frozen insert. In less than 20 minutes, your frozen treat is ready to eat! 

· Large capacity – makes up to 1½ quarts

· Double-insulated freezer bowl eliminates the need for ice

· Easy-lock lid with large spout makes adding ingredients simple and mess free

· Limited 3-year warranty; BPA Free
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