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Blackcurrant sorbet for Edith

[image: Blackcurrant sorbet for Edith]

If you love the taste of blackcurrants (like Edith), this sorbet is for you...


 242K 39 4.7
Grade this recipe:  5 4 3 2 1

Last modified on:  October 13th 2010
Keywords for this recipe:SorbetIce-creamBlackcurrantIce-cream machine

For this recipe: 
 I want to make it (161×) I made it (142×) Send to Ask Follow Comment E-book Print DiaporamaFor 800 ml, you will need:
	1 [image: Blackcurrant coulis] 300 ml Blackcurrant coulis
	2 [image: Sugar syrup] 500 ml Sugar syrup
	3 [image: Blackcurrant liqueur] 2 tablespoons Blackcurrant liqueur
	Total weight: 830 grams


Change these quantities to make: 400 ml 800 ml 1 litre 600 ml 2 litres 400 ml 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Start to finish
	23 min.	23 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  3 min.
[image: Blackcurrant sorbet for Edith]

	Mix 300 ml  Blackcurrant coulis with 500 ml  Sugar syrup and 2 tablespoons  Blackcurrant liqueur.

Pour into ice-cream macker.

	


	
	Stage 2 -  20 min.
[image: Blackcurrant sorbet for Edith]

	Sorbet will be ready in about 20 minutes.

	


	
	Stage 3
[image: Blackcurrant sorbet for Edith]

	If possible, eat immediately...

	

Remarks
You will note that this sorbet contain more sugar syrup than a classic sorbet, that's because blackcurrants are more acid than other fruits.

Blackcurrant sorbet goes very well with other sorbets and flavours of ice cream, like apple or lemon.

You can also have a look at the page dedicated to ice creams and sorbets.


Keeping
Several weeks in the freezer.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,020 Kcal or 4,271 Kj	0 gr	253 gr	0 gr
	51 %	0 %	24 %	0 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	123 Kcal or 515 Kj	0 gr	31 gr	0 gr
	6 %	0 %	3 %	0 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).


How much will it cost?
	For 800 ml : 1.89 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



Some recipes that use this recipe
[image: Peach and blackcurrant coupe]
Peach and blackcurrant coupe

A delightful coupe combining mint-flavoured peaches with a scoop of blackcurrant sorbet.
51K3.8  55 min.

[image: Ice-cream Vacherin]
Ice-cream Vacherin

Ice-cream vacherin is a festive French dessert. It consists of two different flavours of ice cream (blackcurrant and vanilla here) sandwiched between two circles of meringue, topped with whorls of Chantilly (whipped cream) which is then frozen. It is not too complicated, but involves a bit of work...
163K4.5  8 hours 45 min.

[image: Baked Alaska]
Baked Alaska

The name may be odd, but Baked Alaska is an elegant dessert. The core of this version is a "sandwich" of vanilla ice cream and blackcurrant sorbet between 2 layers of sponge soaked in rum-flavoured syrup. This is then covered in a layer of meringue and put in a very hot oven for just a few minutes...
43K4.3  6 hours 47 min.

[image: Peach and blackcurrant sundae]
Peach and blackcurrant sundae

Peach and blackcurrant flavours work well together. Here is an indulgent sundae that makes the most of this: poached peaches with blackcurrant sorbet and Chantilly cream. Delicious!
18K  1 hour 2 min.

See all recipes that use it
	
This recipe uses (among others)
	[image: Sugar syrup]	Sugar syrup:  You can get more informations, or check-out other recipes which use it, for example: Peach and mint salad , Pavlova, Pear charlotte, Strawberry sorbet, Jamaican cup, ...  All
	[image: Blackcurrant coulis]	Blackcurrant coulis:  You can get more informations, or check-out other recipes which use it, for example: Blackcurrant, vanilla and lime verrine , Blackcurrant jelly, Fruit paste : Blackcurrant, Pannacotta and blackcurrant crumble, Lemon creams, ...  All
	[image: Blackcurrant liqueur]	Blackcurrant liqueur:  You can get more informations, or check-out other recipes which use it, for example: Dijonnaise pear cake, Pears in red wine with blackcurrant , ...  All




Other recipes you may also like
[image: Scandinavian cocktail]
Scandinavian cocktail
 A very refreshing starter, containing prawns and smoked fish.
289K5  54 min.  February 21th 2011

[image: Muffin dough]
Muffin dough
 This dough can be used to make this delicious and classic of the English cooking: muffins. It can be sweet, in different flavours, with fruit, but also savoury in other recipes.
546K5  21 min.  February 6th 2013

[image: Blackcurrant coulis]
Blackcurrant coulis
 Blackcurrants make a very good coulis, but it's a bit more difficult than with other fruits. Here is a simple method to help you succeed.
435K 23.5  25 min.  February 21th 2011

[image: Chocolate eclairs]
Chocolate eclairs
 This might appear to be a straightforward recipe: choux pastry, chocolate confectioner's custard and fondant icing, but in practice it is quite technically tricky and all three stages need care to produce a perfect result. But don't let that discourage you; there are demonstration videos and I will...
289K 34.5  3 hours 52 min.  February 6th 2011

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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