Home Made Orange-Apricot Sherbet with Biscotti:

Juice of 6 lemons

12 oz. can of frozen concentrated orange juice
Grated rind of 1 lemon

4 cups water

1 cup sugar

2- 16 ounce cans of apricot halves

% pint light cream

Y pint whipping cream

Combine juice of lemons and oranges and orange zest with water and sugar. Put
apricots through blender stopping at point when correct size is reached (don’t over-
blend).

Add to juice mixture. Stir in all cream until well mixed. Freeze in one gallon freezer
with frequent stirring.

Biscotti: 26 biscuits



