igelatiartigianali.it Courses and expert advice for Italian homemade ice cream production

Orange and peach sorbet at fragrance of grand marnier:

Preparing for pan 1 grams to 4000

Ingredients: grammi
sugar syrup at 27° Bé 2000
orange juice 800
flesh of peach 800
water 360
grand marnier 40

Preparation:

blend orange — peach — and water, add the sugar syrup, mix well and amalgamate — add the liquor
a little at a time while you amalgamate.

For information call 333-9020777 Send an email: info@igelatiartigianali.it



