Strawberry and Basil Sorbet
 
Season: Summer/Autumn
 Serves: 40 tastes
Recipe source: Thermomix
Fresh from the garden: Basil
 
 
Notes: This recipe requires a high speed blender such as a Thermomix as the machine needs to be powerful enough to process frozen fruit.
 
	Equipment:
Thermomix
Citrus juicer
Measuring spoons
Spatula
Chopping board
Cook's knife
Plastic container
Small ice cream scoop
Small serving glasses
Plastic tray
	Ingredients:
1kg frozen strawberries
175g sugar
1 ½ tablespoons lemon juice
2/3 cup basil, torn




 
What to do:
1. Remove strawberries from the freezer 10 minutes before starting the recipe.
2. Place sugar in mixing bowl and grind for 10 sec/speed 10. Scrape down lid and sides of mixing bowl with spatula.
3. Add frozen fruit and lemon juice then blend for 30 sec/speed 5. Scrape down sides of mixing bowl with spatula then blend again 30 sec/speed 5. 
4. Scrape down sides of mixing bowl with spatula, add the basil then blend again for 30 sec/speed 5. 
5. Place sorbet into the freezer in a plastic container to firm up for 15 minutes.
6. Place a scoop of sorbet into a serving glass and return to the freezer until ready to serve.

