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SUNDAYTABLE
CHEF PARIMAL SAWANT

TALKS ABOUT KITCHEN SOJOURNS AND ALL THAT MAKES FOR GOOD FOOD

HOW ’BOUT
A SORBET?

INGREDIENTS
Sugar: 1 cup; water: 2 cups; watermelon: 2;

mint: 1 tbsp; lemon juice (freshly

squeezed): 2 tbsp

METHOD Combine sugar and

water in a saucepan and bring to

a simmer. Simmer for 10 minutes

until syrup forms. Add watermel-

on, chopped mint and lemon juice

to the syrup. Puree the mixture in a

blender. Strain the mixture with a

fine strainer. Press on the solids to 

extract as much juice as possible. 

Here’s a tip: If you don’t have an ice cream

maker, you can freeze the sorbet in a 

covered container. Stir every half-hour 

so that the mixture doesn’t freeze 

into a solid block.
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Before the summer takes your leave, relish the 
remaining hot days with these healthy sorbets

INGREDIENTS
Sugar: 1 cup; water (just boil and chill): 1 cup; o

ranges: 2; orange juice concentrate (frozen): ½ cup;

lemon juice: ½ cup; cinnamon: 1 stick; grated 'zest'

from orange

METHOD
Scoop orange pulp from skin. Puree in blender. Blend

cooled syrup, orange pulp, frozen orange juice and

lemon juice together. Grated cinnamon. Freeze in metal

container. Remove from freezer and return to blender.

Blend until smooth. Add orange zest. Blend. Return to

freezer in individual servings dishes or glasses.

INGREDIENTS
Sugar : ½ cup ; grape

juice : 3 cups ; soda: ½ 

bottle; lemon juice: 2 tbsp ; 

grated lemon peel : 1 ½ tsp;

sprite: 1 cup

METHOD
In a small saucepan, dissolve

sugar in ¼ cup of water. Stir

and let it boil for 1 minute. Cool

to room temperature. Puree

grape juice in a food processor.

Pass puree through strainer (3

cups of puree). Stir soda, lemon

juice, lemon peel and sugar

syrup. Refrigerate until 

very cold. Add

sprite. Pour into

freezer con-

tainer. Freeze

until firm and

slushy.

ORANGE CINNAMON SORBET

INGREDIENTS
Mangoes (large): 3 (peeled, pitted and chopped into chunks);

sugar water syrup: 2 cups; freshly squeezed lime juice: 1/4

cup; chilli powder: 1 tbsp; salt

METHOD
Place the mango chunks in the food processor and puree until

smooth. You should have about 3 cups of puree. Place the 3 cups of

puree in a mixing bowl and stir in the simple syrup, lime juice, and

chilli powder. Pour the mixture into a shallow dish and place in the

freezer. Freeze for at least 3 hours or overnight. Transfer the sorbet

to a freezable container and freeze until firm, for about 1 to 2 hours.

Serve cold, sprinkled with a 

little coarse salt and more

chilli powder, if desired.

MANGO SORBET WITH

LIME AND CHILLI

INGREDIENTS
Lemon (it's finely diced peel): 1; water: 1 cup; sugar:

1/2 cup; lemon juice:   1/2 cup; mineral water: 1/2 cup

mineral water; lemon zest (for garnish): 6 strips.

METHOD
In a saucepan, stir together the diced lemon peel, 

1 cup of water and sugar. Bring the mixture to a boil.

Then reduce heat to medium and simmer for 5 

minutes. Remove from heat, and allow it to cool. In a

pitcher or bowl, stir together the lemon syrup with

peel, lemon juice and mineral water. If you do not have

an ice cream maker, you may freeze it in a tall canis-

ter. Freeze for 1 1/2 hours. Remove and stir

with a whisk. Return to the freezer and stir

about once every hour for about 4 hours.

The more times you stir, the more air will

be incorporated, resulting in a lighter

finished product.

LEMON SORBET

— Parimal Sawant 

is executive sous chef at

Courtyard by Marriott

GRAPE
SORBET

MINT WATERMELON

SORBET

S
mmer is on its way out
as monsoon’s settling
in. How about ‘wrap-
ping up’ the hot climes
with some easy, home-

made sorbets?
If I am asked to prepare a

quick dessert, I would choose to
impress with a sorbet. And that
is because it is not only easy to
prepare but is also a healthy
option compared to our ‘regular’
cream-laden ice creams.

Pronounced as sor-bay, this
world’s-favourite-dessert only
comprises ice and fruit puree.
Now, doesn’t that make it
healthy? It is actually a part 
of a full-course meal and is
served between two courses. 

It has a lovely, crunchy 
texture which is light and easy
on the stomach. 

I first tried my hand at a 
sorbet in 2002 and the flavour 
I experimented with was that of 

sugarcane. The best part was that
it was well-appreciated by all.

When it comes to my
favourite sorbet, it is undoubted-
ly the jamun-flavoured sorbet. I
like the sugarcane sorbet too but
with jamuns, you can add some
chilli powder and salt to make it
tangier. The best thing about
sorbets is you can experiment 
to your heart’s content. You
don’t have to restrict to a 
particular fruit or flavour. 

Sorbets can be prepared with
vegetables too. Cucumber, basil
and other seasonal vegetables
are a hit for soup sorbets. I have
tried the tomato and basil sorbet
which not only has many health
benefits, but is delicious too.

However, I have not seen
many restaurants offering 
sorbets in Ahmedabad. Even if
you find them, they only offer
you some of them common
flavours like mango. Although

many prefer readymade desserts,
I suggest you try and prepare
these sorbets at home. The
ingredients are simple and the
method is even simpler. You
don’t even need an ice cream
maker for this.

Here, I am presenting some
unique and yummy sorbets and
the flavours will linger in one’s
mouth for days to come. 

Check it out yourself!
— As told to Asavari Sharma


