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Strawberry Sorbet
Ingredients
1 cup sugar

1 cup water

1/4 cup light corn syrup

1 quart fresh strawberries

1/4 cup freshly squeezed lemon juice or lime juice

Directions
Combine the water and sugar in a medium-sized saucepan.  Bring the mixture to a boil over medium heat, stirring to dissolve the sugar.  Simmer for 5 minutes, without stirring.  Remove the syrup from the heat, pour it into a bowl, and set in the refrigerator to cool.
If you're using frozen strawberries, thaw them enough that they're not rock-hard; a few icy spots are OK.
If you're using fresh strawberries, wash and trim off the hulls.
Place the strawberries and citrus juice in a food processor, and purée till completely smooth.
Press the purée through a fine-mesh strainer, to remove the seeds.
Combine the seedless purée with the corn syrup and sugar syrup.  Chill for 2 hours, or until refrigerator-cold.
Make the sorbet according to the manufacturer's directions for your ice cream maker (see my notes below*).  The finished sorbet will be fairly soft; "ripen" it for a couple of hours in the freezer to firm it up, if desired.
Yield:  about 1 quart sorbet

Fran's Notes
*Be sure that your ice cream tub is thoroughly chilled.  I always put mine empty in the freezer overnight.  Also, make sure that your sorbet ingredients are properly chilled in the refrigerator before processing them in the churner.  The sorbet may not get to the proper texture before you freeze it.  It will still taste just fine, but it may form ice crystals which will change the texture.
If you don't have an ice cream maker, no problem!  The original recipe on the King Arthur's site also gives directions on how to make a simple freezer sorbet.
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