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Enjoy summer with homemade sorbet

Dessert and summer are a match made in  lemon juice

heaven. Sweltering summer afternoons might 2 limes, quartered
not be comfortable, but any discomfort can be
quickly washed away with a refreshing dessert, In a small bowl, mash the zest with 1

such as the following recipe for “Kiwi Fruit teaspoon of the sugar to release the oils.
Sorbet” from Lou Seibert Pappas’ “Ice Creams Combine the remaining sugar and water in

& Sorbets” (Chronicle Books). a small saucepan and bring to a boil, stirring
to dissolve the sugar. Cook until the syrup
Kiwi Fruit Sorbet is clear. Remove from the heat and let cool
Makes about 1 quart to room temperature. In a food processor
or blender, purée the kiwi fruit with the
2 teaspoons grated lime or lemon zest juice, syrup and sugared zest. Transfer to
3/4 cup sugar, divided a container, cover and refrigerate until

3/4 cup water thoroughly chilled, about 3 hours.
2 pounds kiwi fruit (about 8 kiwi fruit), Freeze in an ice cream maker according
peeled and quartered to the manufacturer’s instructions. Or, to

6 tablespoons freshly squeezed lime or freeze without an ice cream maker, pour the
mixture into a 9-inch nonreactive

- T

_ square pan. Cover with aluminum
g 1 ' foil or plastic wrap and freeze just
! until solid, 2 to 3 hours. Scrape
Try Our Umque out into an electric mixer or food

NEW Phi"y .| processor and process briefly until
. Cheesesteak light and flufty. Serve at once or

ndulae Ourcravi or . sandwich transfer to a container, cover, and
somegt]hi?;g fresh ang anawic freeze until firm, about 2 hours.
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delicious salad creations. peppers, onions & At setving time, garmSh with

, mushrooms. (w/side) lime wedge to squeeze over each
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beer, wine & cocktails!
Daily Happy Hour 3-5pm

THE GRILL & LOUNGE

AT SANDPINES
1201 35th Street at Kingwood, Florence
Highway 101 & 35 St. 541-997-4623
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Weekly Free Meal Giveaway! | [ eMpweuiy d
Enter the Surfside Restaurant’s weekly drawing mggm v o ‘ BLACKENED OR GRILLED
for a. FREE lunch giveaway! - & COD FISH SANDWICH
Stop by and fill out an entry form or leave your :
business card, for your chance to win. s | RS y ‘ - FOR ONLY $8.95
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