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Grapefruit Sorbet
Ingredients

1 1/4 cups water

1 cup plus 1 tbl. granulated sugar

1 1/2 cups pink grapefruit juice, not from concentrate and without added sugar

2 tsp. grapefruit zest, optional (will add a little more tartness but sorbet will remain quite sweet)
Directions
Combine water and sugar in a saucepan over medium high heat.  Bring to a boil and stir until sugar dissolves.
Remove from heat, add grapefruit juice and let cool.  Once cool, cover and refrigerate a couple of hours until thoroughly chilled.  If you plan on using the zest, do not add it now or the sorbet will become too tart.
Once chilled, add zest if using and mix well.  Churn in ice cream maker according to your machine’s directions.
Serve right away or store in freezer until ready to serve.  Makes about 6 servings.  

Fran’s Notes
The original recipe called for fresh grapefruit juice.  If you’re a masochist and want to squeeze your own, go for it.  I found pink grapefruit juice at my supermarket which was not from concentrate and also did not have any added sugar.  It was a big time saver, and the sorbet was so delicious that I cannot imagine it coming out any better.
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