Watermelon and mango sorbet

Watermelon and mango sorbet

Search:
e Desserts
e Recipes

Watermelon and mango sorbet

(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementByld(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fis.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk"));

Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementByld(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);} }(document,"script","twitter-wjs");

i id

(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();

Add to favorites

Page 1 of 3


https://www.naturalhealthmag.com.au/nourish/desserts
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/

Watermelon and mango sorbet

Rate this recipe

0 people are cooking this Count me in

Refreshing dessert ideas for the whole family!

(serves 2)

e 4 cups watermelon, peeled, seeded and pureed
% cup sugar

¥ cup water

Oil for brushing tin

Make a sugar syrup by bringing sugar and water to the boil. Reduce heat and simmer until sugar has
dissolved. Remove from heat and allow to cool then add watermelon puree. Brush a loaf tin or
individual cups with oil. Pour in the sorbet mixture and freeze until firm. Turn out the sorbet loaf onto
a serving platter (tap sides gently to release) or serve individual cups. Add the raspberry sauce (see
below) and serve.

(serves 2)
e 4 cups mango peeled, seeded and pureed

e 2 cups sugar
e 2 cups water
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Watermelon and mango sorbet

¢ QOil for brushing

Bring the sugar and water to the boil, reduce the heat and simmer until the sugar has dissolved.
Remove from the heat and let cool then add mango puree. Brush the loaf or individual cups with oil
and pour in the sorbet mix and freeze until firm. Turn out the sorbet loaf onto a serving platter (tap
sides gently to release) or serve individual cups as they are. Add the raspberry sauce (see below)
and serve.

2 punnets fresh raspberries
Dash of vanilla essence

Place ingredients in a blender and process until smooth. Spoon into serving bowls and serve with the
sorbets.

Browse more dessert ideas>>
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