Lemon Granita

Ingredients:

3 cups Water

1 cup S

Zestfro

1/2cup  Fresh lemon juice

12 cup  Lemon-flavore
Vodka (optional)

10 ‘Whole lemons for
shells

Directions:

In a heavy saucepan, bring water, sugar and lemon
2estto a boil until sugar s dissolved. Let cool

VA e o s o ot ot [
r. Whisk mixture every 30 minutes until
about 23 hours.
Cut 1/4 from the stem end of each lemon. Using a
. cut between the pulp and the pith (white layer
between pulp and skin. Remove pulp with spoon.
Scrape shell clean.

Using a teaspoon, mound each lemon with granita.
Keep in freezer until ready to serve.

‘Gamish vith mint leaf and serve.

Yield: 10 servings
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