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b . The secret to being a good cook is to use great ingredients. The secret
\a, i to being a great cook is to use your ingredients with love. MH.




Raspberry Amaretto Sorbet

5 cups fresh or frozen raspberries, thawed if frozen

1 cup water

1 cup sugar

¼ cup amaretto

Place water and sugar in a medium pot over medium high heat and bring to a boil.

Reduce heat and simmer for 5 minutes.

Pour the syrup into a medium bowl and add raspberries, stir in amaretto. 

Allow to chill for 2 hours in refrigerator

Pass mixture through a food mill using the smallest disc

Pour raspberry puree into a 2-quart ice cream maker. Freeze according to the manufacturer's instructions until almost set but still a little slushy, about 25 minutes.

Decant into a freezer proof container and freeze.


