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WHOLE FRUIT SORBETS
ICE CREAM MAKER

Recipes created by pastry chef
Jordi Puigvert




WHOLE FRUIT SORBETS

ICE CREAM MAKER
Recipes in grams
)
. g,f gy,
Acai Berry (without added sugar) -~~~ 590 ----- 220
APHCOL «+vvvvmremeenei 590 25‘5
BaAnana oo 45‘0 310
Bergamot 100% -+ ovvorre 290 48‘5
Blackberry <+« o 450 ... 300
Black Cherry from Basel 100% - -~~~ 400 330
Blackcurrant 100% -« -« v vovvmmmieaien 400 350
Blood Orange 100% -« ---vvooovvveoeeiiiinn 400 .- 295
Cattley GUAVA -« v 500 .---- 245
Citrus Lemon Verbena -« oooveeoos 337 380
Coconut (INAONEsia) <+« -« -ovvvemeeananann 450 312
Coconut (INTENSE) «+ - vovvrmmeaeei 450 330
EXOHC FrUit «+ v voovvreommmeooeeeeeeie 400 372
Green Apple -« cvveeee 450 315
Kalamansi 100% -« vvooormmemimmeeeieenn 200 .- 483
Lemon 100% -« vvovvemeemea 290 ..... 43?3
LiMEe 100% -« vovovememoeea 290 45‘;2
Lychee (without added sugar) -~~~ oooooeee 4?0 ----- 25‘55
Lychee Raspberry with Rose - -+ oovveioen 590 2?‘9
Mandarin 100% -« oe 490 25‘;0
Mango AIPRONSO  +++ -+« v veemeeeeeeeei 4?0 ..... 33‘,5
Mango Alphonso 100% -« ooooeeeeeeiiin 4?0 33‘,5
Morello Cherry ««- - ovvoeee 4?0 ..... 33‘,0
Papaya - -eereerere e 5?0 2?2
PaSSION FrUIt =« vvermmeeeeeein 4?0 ..... 3?0
Passion Fruit 100% -« oooeoeeeo 490 31‘2
PDO Ardéche Chestnut -~ -ooovovovooionn 535 307
PEAL « < 450 ... 310
PGI Adour Kiwi 100% -« ooooe 450 - 280
PGI Corsican Clementine (Crushed) -~~~ 250 - 285
PGl Lorraine Mirabelle Plum -« ooooveoeoinns 450 300
PGl Quercy Melon 100% -« -« ooveeeeoiins 450 275
Pineapple « - 500 265
Pineapple 100% -« -vvoveroe 450 290
Pineapple Yuzu Cardamom -+~ -ooooveein 500 296
Pink Grapefruit 100% -« 400 - 262
PinK GUAVA -« v 500 ---- 245
Pomegranate -« 5?0 ..... 27‘0
Provence QUINGE « -« -« ovorreme 5?0 2?0
Raspberry 100% (Francg) «~------ooooooeoen 490 ----- 31‘0
Raspberry Willamette, Mecker - -~~~ oooooo 4?0 31‘1
Raspberry Willamette, Mecker 100% -~~~ 4(‘)0 ----- 31‘0
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WHOLE FRUIT SORBETS

ICE CREAM MAKER
Recipes in grams
Red Beetroot 100% -+« --oooveoores 4?0
REACUITANT -« v oveemeem e 400
Red FrUIt <o 450
Red Pepper 100% -« vvvmmoee 400
Red Rhubarh -« v voveemeieiii 450
Ruby Peach -« -voveoe 500
Sea Buckthorn 100% oo 4?0
Strawberry Camarosa, Mara des Bois -~~~ 590
Strawberry Camarosa, Mara des Bois 100% -+ 4?0
Strawberry Guariguette -« 590
Strawberry Mara des Bois -+ 590
SOUISOP -+ oo e e e 4?0
SUdaChi 100% -« 200
Watermelon 100% -« ccoovevreeimeiineiianans 450
White Asparagus 100% -« 450
White Peach -« vwoveoreemeieiiiii 500
Wild Blugberry oo 450
YUZU 100 <o oveeemeeee 2?0
Yuzu (Crushed) -« vovoveeemomoe 200
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1-  Heat the water to 40°C / 104°F

4-  Heatto85°C/185°F

7- Churn

1-  Heat the water to 40°C / 104°F

4-  Heatto85°C/185°F

7-  Add the fruit purée
8- Churn

PROCESS FOR MAKING SORBETS WITH AN ICE CREAM MAKER

5- Add the fruit purée and the extra citrus purée (if used in the recipe) and blend using an immersion blender
6- Leave to mature for 6 to 12 hours at +4°C / 39°F to 5°C / 41°F

8- Place the sorbet in a blast chiller at -25°C / -13°F for 30 minutes
9-  Leave the sorbet at -18°C/ 0°F or place it in a display freezer at -12°C /-10°F

5-  Add the extra citrus purée (if used in the recipe) and blend using an immersion blender
6-  Leave to mature for 6 to 12 hours at +4°C / 39°F to 5°C / 41°F

9-  Place the sorbet in a blast chiller at -25°C for 30 minutes
10- Leave the sorbet at-18°C/ 0°F or place it in a display freezer at -12°C /-10°F

2-  Mix the Natur Lin and Natur Agrum together with the sugar, glucose powder and dextrose (if used in the recipe)
3-  Add the dry mixture to the water and whisk to combine

2- Mix the Natur Lin and Natur Agrum together with the sugar, glucose powder and dextrose (if used in the recipe)
3-  Add the dry mixture to the water and whisk to combine

PROCESS FOR MAKING SORBETS WITH AN ICE CREAM MAKER FOR THE FOLLOWING PUREES: LEMON, LIME, KALAMANSI, SUDACHI AND YUZU

www.ponthier.net /www.pcb-creation.com/ 0@




WHOLE FRUIT SORBETS

296 .-

ICE CREAM MAKER
Recipesin %
;\\}

<{§ &“S‘
Acai Berry (without added sugar) -~~~ 59 22
ADFICOL v veeeee 5‘0 25‘5
BaAnana oo 4‘5 3‘4
Bergamot 100% «+ -+« vvvoree e 29 . 48‘,5
Blackberry « oo 45 30
Black Cherry from Basel 100% -~~~ oo 40 - 33
Blackcurrant 100% -« -coovvemeeimeiiaaann 40 - 35
Blood Orange 1009 « -« ovovoveeieeeoins 40 - 29,5
Cattley GUAVa -« oo 50 . 245
Citrus Lemon Verbena -« oooveeoos 33,7 38
Coconut (INdonesia) -« -« vovemeoeeeaeannn 45 ... 31,2
Coconut (INTENSE) « + -« vvvveemeeeieaeis 45 33
EXOHC FrUit oo 40 .- 37,2
Green Apple oeeeie 45 . 315
Kalamansi 100% -« vvooormmemimmeeeieenn 20 .- 48,3
Lemon 100% - ccooveormeeee ZP ..... 48‘,3
LIME 100% - vovvemmemeieieieii 2\0 ..... 43‘2
Lychee (without added sugar) -~~~ ooooooiee 4‘5 28‘,5
Lychee Raspberry with Rose -+ 59 ----- 26‘,9
Mandarin 100% -« covove 4\0 2‘8
Mango AIPRONSO  +++ -+« v veemeeeeeeeei 4\5 ..... 33"5
Mango Alphonso 100% -+« oooeeveoeoenn 49 33‘,5
Morello Cherry -« oveve 4‘5 3‘3
Papaya - ccoeoreree e 5\0 25"2
PaSSION FrUIt -« v vverrmeeeee e 4\5 ..... 39
Passion Fruit 100% -« oooeoeeeo 4P 31‘,2
PDO Ardéche Chestnut -~ 535 .- 30,7
PEAL « < 45 ... 31
PGI Adour Kiwi 100% -« -« -oooeo 45 28
PGI Corsican Clementine (Crushed) - -~~~ 25 - 285
PGl Lorraine Mirabelle Plum - -« -oooooeeooins 45 30
PGI Quercy Melon 100% -« -« ovveeeieinns 45 - 215
Pingapple <« oo 50 . 265
Pineapple 100% « -« ovvveeee 45 29
Pineapple Yuzu Cardamom - -« -« ooooooeoinn 50
Pink Grapefruit 100% -« 40 - 26,2
PinK GUAVA oo 50 .- 24.5
Pomegranate -« 5\0 2‘7
Provence QUINGE «+ -« -« covvrrermeie 5\0 ..... 2‘5
Raspberry 100% (France) -« oovooeeoeei 4P ----- 3‘1
Raspberry Willamette, Mecker - -~~~ oo oo 4‘5 31‘,1
Raspberry Willamette, Mecker 100% -~~~ 40 - 31

.
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WHOLE FRUIT SORBETS

ICE CREAM MAKER
Recipesin % &
& & & g s e ¢ @
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Red Beetroot 100% -« vooverreiien 4‘5 ..... 26‘,5 15{3 ..... 7,‘2 ..... (‘) 0‘ 9 ..... 5‘ 0,;‘52 0,‘18
REACUITANT oo 40 .- 345 ... 123 .- 75 e 0 «eor 1 e 0 ... 42 ... 032 ---- 0,18
Red FrUit -« oovveemmeeeei i 45 ... 305 ---- 143 ----- 6 ceer 0 eeee Q0 eeee 0 ee-- 37 -~ 032 ---- 0,18
Red Pepper 100% -« vvvvvrmmeeeeeein 40 ee-- 30 - 199 oo 20 e 0 oo 0 oo 0 el 76 - 032 ---- 0,18
Red Rhubarh -« v voveemeieiii 45 ... 294 .o 134 oo T e 0 -oov 0 e 0 eeee- 47 ... 032 ---- 0,18
RubyPeach -« oo 50 oo 26 ---o 145 ... 35 ceor 0 eeee 1 e 0 ee-- 45 ... 032 ---- 0,18
Sea Buckthorn 100% -« «oovvovveimeaieaians 4\5 2‘7 11‘,3 ..... 11‘,4 ..... (\) 9 ..... 9 ..... 4,‘8 0,;‘52 0,‘18

SOUSOP ++ oo 4‘5 3‘1 1z‘yg ..... 4"3 ..... (\) 1‘ ..... 9 ..... 4,‘9 0]?2 0,‘13

Strawberry Guariguette - 5\0 ..... 2‘5 13‘,8 ..... 5,‘5 ..... (‘) 1‘ 9 ..... 4"2 0’?2 0,‘18

Strawberry Camarosa, Mara des Bois - -+~~~ 59 25‘,5 13‘,8 ----- ? ----- ﬂ) 1‘ ----- 9 ----- 4,‘2 0,?2 0,‘18

Strawberry Camarosa, Mara des Bois 100% -+ 4‘5 e 2‘5 ----- 14‘,3 ----- 11‘,4 ﬂ) e 9 ----- 9 3,‘8 e 0,‘32 ----- 0,‘18
Strawberry Mara des Bois « -+« - oo 5\0 S 2‘5 Lo 13‘,8 ..... 5,‘5 Lo (‘) 1‘ ..... 9 ..... 4"2 0’?2 Lo 0,‘18
Sudachi 100% -« v voveee 20 .- 483 ---- 154 .- 12 ... 0 oo 0 oeee 0 .- 37 ---- 038 ---- 0,22
Watermelon 100% - -« 45 ... 245 ... 133 ... 0 -+ 0 e 2 e 0 - 47 - 032 - 0,18
White Asparagus 100% -« oooooeoeiiiinn 45 ... 24 ... 195 ... 45 ... 0 - 0 e 0 e 65 ---- 032 ---- 0,18
White Peach - «--ooreeommeeiiiiii 50 ... 26 oo 145 ---o0 35 ... 0 oo 1 eee 0 eeees 45 ... 0,32 ---- 0,18
Wild Blugberry oo 45 ... 31 ... 123 e.en 55 v 0 e 1 el 0 .---- 47, ... 0,32 ---- 0,18
YUZU 100% v 2;0 48;,3 15;/; ..... 1;2 (;) (;) ..... (;) ..... 3’;7 O,;&‘»S 0’;22
Yuzu (Crushed) - coovoeeemee 20 ... 375, .- 15 een 8 ... 150 -0 0 eeee 0 .- 4 ... 038 ---- 022

PROCESS FOR MAKING SORBETS WITH AN ICE CREAM MAKER

1-  Heat the waterto 40°C/ 104°F

2-  Mix the Natur Lin and Natur Agrum together with the sugar, glucose powder and dextrose (if used in the recipe)
3-  Add the dry mixture to the water and whisk to combine

4-  Heatto85°C/185°F

5- Add the fruit purée and the extra citrus purée (if used in the recipe) and blend using an immersion blender

6- Leave to mature for 6 to 12 hours at +4°C / 39°F to 5°C / 41°F

7- Churn

8- Place the sorbet in a blast chiller at -25°C / -13°F for 30 minutes

9-  Leave the sorbet at -18°C/ 0°F or place it in a display freezer at -12°C /-10°F

PROCESS FOR MAKING SORBETS WITH AN ICE CREAM MAKER FOR THE FOLLOWING PUREES: LEMON, LIME, KALAMANSI, SUDACHI AND YUZU
1-  Heat the water to 40°C / 104°F

2- Mix the Natur Lin and Natur Agrum together with the sugar, glucose powder and dextrose (if used in the recipe)
3-  Add the dry mixture to the water and whisk to combine

4-  Heatto85°C/185°F

5- Add the extra citrus purée (if used in the recipe) and blend using an immersion blender

6-  Leave to mature for 6 to 12 hours at +4°C / 39°F to 5°C / 41°F

7-  Add the fruit purée

8- Churn

9-  Place the sorbet in a blast chiller at -25°C for 30 minutes

10- Leave the sorbet at-18°C/ 0°F or place it in a display freezer at -12°C /-10°F
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