Fresh Lemon Sherbet

   This is a variation of Julia Child’s sherbet recipe. (She says sherbet is the same thing as sorbet. So there.) If you have Meyer lemons, take note: the peel is not thick enough to get zest from, so you’ll need “regular” lemons for the zest. The aquavit is optional, but is way decadent.

Note that you need to prepare this concoction 24 hours ahead of time in order for it to cool sufficiently to set up in the ice-cream maker.

For 1 quart, serving 5 to 6

2-3 large lemons – enough to make ¼ scant cup of 

    zest (yellow part of peel only) and 2/3 cup juice

1 ¼ cup sugar

2 cups water

1 egg white lightly beaten into a foam 

    with 1/16 teaspoon salt

½ cup or so iced aquavit (2 hours in the freezer)

    Remove the zests from the lemons with a vegetable peeler or one of those wee zest remover thingies. To extract their flavor, chop them up into smaller bits about 1/8th inch long with a knife, then pulverize them with ½ cup of sugar with an electric blender for 2 minutes; add ¾ cup of the waver and pulverize 2 minutes more. Pour into a saucepan, add ¾ cup sugar, bring to the simmer, and stir gently until you are sure the sugar has completely dissolved. 

    Remove from heat. Pour in the 2/3 cup of lemon juice, and 1 ¼ cups water. Stir, then whisk in the egg white.  Chill in the refrigerator for 24 hours, and freeze according to your machine’s instructions.

    The moment of serving, scoop a ball or two of sherbet into a chilled goblet,  and pour around it a big spoonful of iced aquavit. Enjoy.

