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Ingredients:
· 1 cup sugar 

· 1 cup water 

· 8 basil leaves 

· 4 ripe peaches, peeled and pitted 

RECIPE 

Basil–Peach Sorbet

Tom Carlin
Gladstone Tavern Gladstone, NJ

Tom Carlin combines sweet, ripe peaches with refreshing basil to make this simple sorbet. 

Yield: 1 quart 

Method:
Bring the sugar, water, and basil to a boil in a small pot. Gently simmer 10 minutes, until the sugar is completely dissolved. Remove from the heat and cool. Strain the syrup. 

Purée the syrup with the peaches until smooth. Transfer the mixture to an ice cream maker and process according to manufacturer's instructions. If you do not have an ice cream maker, pour the mix into a metal bowl, place it in the freezer, and whisk every 30 minutes until frozen, about 6 hours total. 

Source = http://www.thekitchn.com/recipe-bourbon-peach-sorbet-no-ice-cream-maker-necessary-recipes-from-the-kitchn-192547 

Recipe: Easy Bourbon Peach Sorbet Recipes from The Kitchn
Print this recipe

Bourbon Peach Sorbet 

Recipe adapted from King Arthur Flour
Makes almost 1 quart
5 large yellow peaches (about 2 1/2 pounds)

1/3 cup freshly squeezed lemon juice

1/3 cup water

1/4 cup honey 
1/2 teaspoon vanilla extract

1/8 teaspoon sea salt

3 tablespoons bourbon

To make the peach purée, you can use peeled or unpeeled peaches. I like the flecks of color and fiber from unpeeled peaches, but peeled fruit has a more uniform color and texture; it's up to you. Remove the pits and process the peaches in a food processor or blender until smooth. You should end up with about 3 cups of peach purée. (If you have over 3 cups of purée, you can add the excess to fizzy water for a refreshing soda!) 

Combine the peach purée with the lemon juice, water, honey, vanilla, and salt and stir. Pour the mixture into a shallow pan — an 8"x8" or 9"x9" cake pan or casserole dish works well. 

Place the pan in the freezer and freeze until the edges start to firm up, about an hour. Remove the pan from the freezer and stir with a fork until the consistency is uniform. Return the pan to the freezer and repeat this process every hour or so until the sorbet is nice and slushy throughout, about 4 to 5 hours total. 

Stir in the bourbon. 

Transfer the sorbet to a lidded container. Place the container in the freezer and freeze until firm. 

If necessary, let the sorbet stand at room temperature for 15 to 20 minutes to soften before serving. 

Source = http://www.tasteofhome.com/recipes/peach-sorbet 

Ingredients 

· ½ cup water
· 3 tablespoons sugar
· 2 tablespoons lemon juice
· 4 medium ripe peaches, peeled and sliced

Directions

· In a saucepan, combine the water, sugar and lemon juice. Cook and stir over medium heat until sugar is dissolved. Cool slightly; transfer to a blender. 

· Add the peaches; cover and process until smooth. Fill cylinder of ice cream freezer; freeze according to manufacturer's directions. Transfer sorbet to a freezer container; cover and freeze for 4 hours or until firm. Yield: 3 servings.

Nutritional Analysis: One serving (1/2 cup) equals 104 calories, 0 fat (0 saturated fat), 0 cholesterol, trace sodium, 27 g carbohydrate, 3 g fiber, 1 g protein. Diabetic Exchanges: 1-1/2 fruit.

Source = http://frenchfood.about.com/od/sorbetrecipes/r/peach.htm 
This amazingly refreshing peach sorbet recipe is the perfect way to use up that last basket of peaches from the farmer's market. The ease of preparation, along with the fresh from the orchard flavor, makes this peach sorbet a classic favorite for family reunions and other social functions. If you don't have access to fresh peaches, frozen peaches create a delicious sorbet as well. 

Cook's note: If you plan to use frozen peaches or firmer, out-of-season fruit, increase the amount of sugar from 2/3 cup to 3/4 cup. 
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Prep Time: 10 minutes
Cook Time: 10 minutes

Chill: 1 hour

Total Time: 1 hour, 20 minutes
Ingredients:

· 2/3 cup of sugar

· 1 cup of water

· 2 1/2 lbs ripe peaches, peeled, halved and pitted

· 3 tablespoons lemon juice 

· 1/2 teaspoon fresh lemon zest

Preparation:
Bring the sugar and water to a boil in a large saucepan over medium-high heat. Continue boiling the mixture for 4 minutes. Add the peaches to the boiling simple syrup and cook over medium heat, stirring frequently, for 5 minutes for fruit of average ripeness, or 3 minutes for overly ripe fruit. 

Remove the peaches and sugar syrup from the heat, stir the lemon juice and zest, and allow it to cool at room temperature for 5 to 10 minutes. Puree the mixture until it is smooth with a food processor or immersion blender. 

Allow the peach puree to cool and then freeze it in an ice cream maker according to the manufacturer’s instructions. 

This peach sorbet recipe makes 6 to 8 servings. 

