CHIANTI )KITCHEN

THE TUSCAN SCHOOL OF COOKING

OUR FAVORITE RECIPES

Home-made Sorbet of
Passion Fruit

Ingredients:

4 cups water

1 kg (2 Ib) sugar

4 cups passion fruit juice - get the best
possible quality

2 egg whites, whipped

Preparation:

Prepare the syrup by boiling it for 5 minutes. Then allow to cool. Once the syrup
is cooled, mix it with passion fruit juice, then add whipped egg whites. Place in
your ice cream maker and serve as soon as it’s ready.
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