
Limoncello Sherbet with Amaretti Cookies
 Vegetarian

DESSERT

Ingredients
5 tablespoons all purpose flour

0.8 teaspoon almond extract

1 cup blanched almonds and

2  egg whites

1  lemon zest

0.1  teasppon salt

0.7 cup sugar

25.5 fl. oz. milk  whole 

READY IN

45 min.

SERVINGS

24

CALORIES

78 kcal

https://whatsheate.com


Equipment
food processor

bowl

baking sheet

sauce pan

baking paper

oven

spatula

ice cream machine

Directions
Combine 1 cup of the milk with the sugar in a medium saucepan.

Add in the zest and limoncello.

Heat mixture on medium until sugar is dissolved, stirring frequently.

Remove from heat and add in remaining milk.

Pour into a container and refrigerate overnight.Freeze in an ice cream maker according to

manufacturer's instructions. It will probably stay soft because of the alcohol. You can place

the ice cream in the freezer for another couple of hours for it to firm up more.For the

amaretti:Preheat the oven to 300 degrees F. Line a couple baking sheets with parchment

paper or silicone baking mats.

Combine almonds, sugar, flour, and salt in a food processor. Process until mixture is a fine

meal. Turn out mixture into a large bowl.

Add the egg white and salt. Fold in with a spatula until mixture is fully combined. Drop dough

by teaspoonfuls onto baking sheet about 1 1/2 inches apart.

Bake 18 to 20 minutes, rotating sheets about halfway through.

Remove from oven and let cool on wire racks for about 5 minutes before removing with a

metal spatula. Finish cooling directly on wire racks.

Nutrition Facts



 PROTEIN 12.71%
  FAT 41.83%

  CARBS 45.46%

Properties
Glycemic Index:7.63, Glycemic Load:5.3, Inflammation Score:-1, Nutrition Score:2.787826034038%

Nutrients (% of daily need)
Calories: 78.43kcal (3.92%), Fat: 3.78g (5.81%), Saturated Fat: 0.79g (4.95%), Carbohydrates: 9.24g (3.08%), Net

Carbohydrates: 8.65g (3.15%), Sugar: 7.34g (8.16%), Cholesterol: 3.77mg (1.26%), Sodium: 17.19mg (0.75%), Alcohol:

0.04g (100%), Alcohol %: 0.12% (100%), Protein: 2.58g (5.17%), Vitamin E: 1.25mg (8.36%), Vitamin B2: 0.1mg

(5.91%), Phosphorus: 58.88mg (5.89%), Manganese: 0.11mg (5.41%), Calcium: 51.75mg (5.17%), Magnesium: 18.4mg

(4.6%), Vitamin B12: 0.17µg (2.87%), Copper: 0.06mg (2.87%), Vitamin B1: 0.04mg (2.67%), Selenium: 1.83µg (2.61%),

Potassium: 87.89mg (2.51%), Fiber: 0.58g (2.34%), Vitamin D: 0.35µg (2.3%), Zinc: 0.3mg (1.98%), Vitamin B3:

0.31mg (1.56%), Vitamin B5: 0.15mg (1.46%), Iron: 0.25mg (1.39%), Folate: 5.54µg (1.39%), Vitamin B6: 0.03mg

(1.32%), Vitamin A: 51.39IU (1.03%)


