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Make Ice
Bowls Using Fruit Sorbet

 Step 1 – Making The Sorbet
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First
make the sorbet of your choice; there are several recipes in this
section:

Blackcurrant Sorbet

Chocolate Sorbet

Coffee Sorbet

Lemon Sorbet

Mango Sorbet

Melon Mint Sorbet

Orange Sorbet

Pomegranate Sorbet


Blackcurrant
Sorbet

 Ingredients

650 g can
blackcurrants in heavy syrup

350 ml boiling
water

350 ml castor
sugar

2 egg whites (fork
whisked)

Method

Strain the
blackcurrants and retain the syrup.

Blend the blackcurrants
in a blender.

Add 100 ml of the
blackcurrant syrup back into the blackcurrants.

Place the sugar and
water into a saucepan.

Heat until the sugar
has dissolved.

Remove from the
heat.

Cool the cooked syrup
over ice until it has cooled.

Add the syrup to the
blackcurrant mixture in the blender.

Blitz for 2 minutes in
the blender.

Follow – Step 2 - Making The Ice Bowls


Chocolate
Sorbet

 Ingredients

250 ml water

500 ml sugar

625 ml cold water

500 ml cocoa
powder

Method

Dissolve the sugar in
water over a moderate heat.

Remove from the
heat.

Refrigerate the sugar
syrup until cold.

Combine the cocoa
powder and cold water.

Mix well making sure
there are no lumps.

Add the sugar syrup to
the cocoa mixture.

Mix well.

Follow – Step 2 - Making The Ice Bowls


Coffee
Sorbet

 Ingredients

250 ml strong black
coffee

125 ml sugar

25 ml coffee
liqueur

5 ml lemon zest

Whipped cream

Method

Combine all the
ingredients.

Stir the mixture until
the sugar dissolves.

Mix well.

Follow – Step 2 - Making The Ice Bowls


Lemon
Sorbet

 Ingredients

250 ml water

500 ml sugar

375 ml lemon juice

375 ml cold water

Method

Dissolve the sugar in
water over a moderate heat.

Remove from the
heat.

Refrigerate the sugar
syrup until cold.

Combine the sugar syrup
with lemon juice and cold water.

Mix well.

Follow – Step 2 - Making The Ice Bowls


Mango
Sorbet

 Ingredients

1,5 kg ripe mangoes
(skin, pitted)

Juice of 2 limes

350 ml boiling
water

350 ml castor
sugar

2 egg whites (fork
whisked)

Method

Blend the mangoes and
limejuice together in a blender.

Place the sugar and
water in a saucepan.

Heat until the sugar
has dissolved.

Remove from the
heat.

Cool the cooked syrup
over ice until it has cooled.

Add the cooked syrup to
the blender.

Blitz for 2 minutes in
the blender.

Follow – Step 2 - Making The Ice Bowls


Melon Mint
Sorbet

 Ingredients

437 ml honeydew
melon

2 small mint leaves
(minced)

2 ml ginger
(grated)

12, 5 ml sugar

62,5 ml Melon
liqueur

Method

Combine all the
ingredients together in a blender.

Puree until smooth.

Follow – Step 2 - Making The Ice Bowls


Orange
Sorbet

 Ingredients

250 ml water

500 ml sugar

500 ml orange
juice

250 ml cold water

Method

Dissolve the sugar in
water over a moderate heat.

Remove from the
heat.

Refrigerate the sugar
syrup until it is cold.

Combine the sugar syrup
with orange juice and cold water.

Mix well.

Follow – Step 2 - Making The Ice Bowls
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Teaspoon

Common volume measures in Milllitres
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