HONEYNEW MELON SORBET

June 8,201 |

Ingredients

% cup water

% cup sugar substitute*

4 teaspoons lemon juice

1 honeydew melon

*This recipe was tested using sucralose-based sugar substitute.

Preparation

1. Combine water, sugar substitute and lemon juice in small saucepan; bring to a boil over
medium-high heat. Boil 1 minute. Set aside 15 minutes to cool to room temperature.

2. Remove rind and seeds from melon. Cut fruit into pieces. Place melon in food processor
or blender; process until smooth. Add sugar substitute mixture; process until combined.
Pour into 8-inch square baking pan.

3. Freeze at least 4 hours or overnight. Let stand at room temperature 15 minutes to
soften slightly before serving. Scoop into dessert dishes.

Makes 8 servings (% cup per serving)
Dietary Exchanges: 1 Fruit

Nutritional Information
Calories 46, Total Fat Og, Saturated Fat Og, Protein <1g, Carbohydrate 14g, Cholesterol Omg, Dietary
Fiber 1g, Sodium 23mg
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