
Mango-Basil Vacherin
 Vegetarian   Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 cup basil leaves  packed 

45 servings mango and basil leaves  diced for garnish 

1.5 cups confectioners' sugar

4 large egg whites

1 cup heavy cream

1  lime zest  finely grated 

2  lime zest  finely grated 

2 pints mango sorbet

READY IN

240 min.

SERVINGS

45

CALORIES

112 kcal

https://whatsheate.com


0.3 cup sugar

1 tablespoon sugar

2 pints whipped cream  softened 

0.3 cup water

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

pot

blender

plastic wrap

kitchen scissors

pastry bag

Directions
Using scissors, cut the cartons from the mango sorbet.

Lay the sorbet on its side and cut each pint into 4 rounds. Arrange the sorbet slices on a

plate lined with plastic wrap and freeze until firm.

In a small saucepan, combine the sugar and water and bring the mixture to a boil.

Add the basil leaves and blanch just until wilted, about 30 seconds.

Let cool slightly, then transfer the mixture to a blender and puree until smooth.

Let the puree cool. In a medium bowl, stir the basil puree into the vanilla ice cream; leave

visible streaks in the ice cream. Freeze the basil ice cream until firm.

Preheat the oven to 22



Arrange racks in the top, middle and bottom of the oven and line 3 large baking sheets with

parchment paper. In a medium bowl, whisk the egg whites and confectioners' sugar until

smooth. Set the bowl over a pot of simmering water and whisk until warm, about 5 minutes.

Remove from the heat and beat at high speed until soft peaks form. Beat in the lime zest.

Spoon the lime meringue into a pastry bag fitted with a 1/2-inch round tip and pipe 1/2-inch

kisses onto the prepared baking sheets, about 1/2 inch apart.

Bake for about 1 1/4 hours, until the lime meringues are firm and dry; shift the pans among the

racks 3 times for even baking. Turn off the oven, prop the door open and let the meringues

cool completely, about 1 hour.

In a medium bowl, beat the heavy cream with the sugar until soft peaks form. Beat the grated

lime zest into the whipped cream.

Arrange the frozen mango sorbet slices in the bottoms of shallow bowls or on dessert plates.

Top with scoops of the basil ice cream. Top with some of the lime meringue kisses and

dollops of the lime whipped cream.

Garnish with diced mango, basil leaves and more lime meringue kisses.

Serve the vacherin right away.

Nutrition Facts

 PROTEIN 6.05%
  FAT 34.84%

  CARBS 59.11%

Properties
Glycemic Index:9, Glycemic Load:4.03, Inflammation Score:-2, Nutrition Score:2.0347826118055%

Flavonoids
Hesperetin: 1.92mg, Hesperetin: 1.92mg, Hesperetin: 1.92mg, Hesperetin: 1.92mg Naringenin: 0.15mg, Naringenin:

0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 111.81kcal (5.59%), Fat: 4.36g (6.71%), Saturated Fat: 2.65g (16.54%), Carbohydrates: 16.64g (5.55%), Net

Carbohydrates: 15.93g (5.79%), Sugar: 14g (15.55%), Cholesterol: 15.23mg (5.08%), Sodium: 37.55mg (1.63%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.7g (3.41%), Vitamin K: 9.11µg (8.68%), Vitamin A: 281.05IU

(5.62%), Vitamin B2: 0.08mg (4.52%), Calcium: 35.96mg (3.6%), Fiber: 0.71g (2.82%), Phosphorus: 27.59mg

(2.76%), Vitamin C: 1.84mg (2.23%), Potassium: 62.61mg (1.79%), Selenium: 1.18µg (1.69%), Vitamin B5: 0.16mg

(1.55%), Vitamin B12: 0.09µg (1.55%), Manganese: 0.03mg (1.36%), Magnesium: 5.28mg (1.32%), Zinc: 0.18mg (1.21%)


