
Amy’s Lemon (and Mint) Sorbet and 
Cranberry Sorbet 
 
Lemon Sorbet (mint added by me) 

�  (special equipment: an ice cream maker) 

�  1 cup water 

�  1 cup sugar 

�  1 cup fresh lemon juice 

�  1 tablespoon lemon zest 
 
Bring water and sugar to a boil in a small saucepan, remove 
from the heat, and cool. Combine the syrup with the lemon 
and zest and pour into the bowl of an ice cream machine. 
Freeze according to the manufacturer's instructions. After 
the sorbet is made, transfer to an airtight container. Cover 
tightly and freeze until ready to serve. 
 
Recipe courtesy Emeril Lagasse, 2003 
 
my notes - I added fresh mint to the water and sugar while cooking, then strained out. Also, added a 

drop of green coloring before freezing. You can skip the ice cream freezer and just pour into a 

container and freeze. 

 

 

Cranberry Sorbet (ginger added by me) 
 

�  (special equipment: an ice cream maker) 

�  1 pound fresh or frozen cranberries (4 cups: thawed if frozen) 

�  5 cups water 

�  2 1/2 cups sugar 

�  3/4 cup fresh lemon juice 

�  1/3 cup fresh orange juice 

�  Garnish: fresh mint sprigs 
 

Boil cranberries, 2 cups water, and 1/2 cup sugar in a 5-6 quart heavy pot, stirring occasionally, until 
cranberries have burst, about 15 minutes. 

Puree cranberry mixture in batches in a blender until as smooth as possible (use caution when 
blending hot liquids( Force through a medium mesh sieve into a bowl, discarding solids, and chill, 
covered with plastic wrap, until cold, about 2 hours. 

Bring remaining 3 cups water and remaining 2 cups sugar to a boil in a 2 quart saucepan, stirring until 
sugar is dissolved, then remove from heat and cool syrup 30 minutes. 

Stir together cranberry puree, sugar syrup, and citrus juices and freeze in ice cream maker. Transfer 
to airtight container and freeze until hardened, at least 2 hours. 

 
my notes - I added freshly grated ginger (about 2 Tablespoons) before freezing. If you want the 

sorbet smooth, you could probably add to cranberry mixture before straining. I just didn't want it 

"cooked". Also, even though I was extremely careful, the hot liquid STILL "burped" out of the 

blender........REAL pretty red spots on many surfaces! 


