
Punch à la Romaine
 Vegetarian   Gluten Free   Dairy Free   Low Fod Map

BEVERAGE
 

DRINK

Ingredients
2 large egg whites  at room temperature 

0.8 cup granulated sugar

0.5 cup juice of lemon  freshly squeezed (from 4 medium lemons) 

2 teaspoons lemon zest  finely grated 

1.5 ounces lillet blanc  chilled 

1 medium navel oranges

3 ounces sparkling wine  chilled 

1.5 cups water

READY IN

200 min.

SERVINGS

8

CALORIES

102 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

knife

whisk

sieve

Directions
Finely zest the orange (you should have about 1 tablespoon); set aside.Slice 1/4 inch off the

top and bottom of the orange and set it flat on a work surface. Using a paring knife, follow the

curve of the orange and slice off any remaining peel and white pith. Working over a small

bowl, slice between the membranes to release the segments or supremes. (Chef Michael

Symon demonstrates how to segment citrus in this CHOW Tip video.) Cover and refrigerate

until ready to serve.

Place the water and sugar in a small saucepan over high heat and bring to a simmer, stirring

until the sugar dissolves.

Remove from the heat and stir in the lemon zest, orange zest, and lemon juice.

Let sit at room temperature until the flavors infuse, about 30 minutes.Strain the mixture

through a fine-mesh strainer into a 13-by-9-inch dish and discard the contents of the

strainer. Freeze the mixture uncovered until just starting to set but not frozen completely,

about 1 hour. Using the tines of a fork, rake through the mixture to break up any large chunks.

Return to the freezer and rake again when thoroughly set, about 1 hour more.

Transfer the lemon ice to a container with a tightfitting lid and store in the freezer for up to 2

weeks.When ready to serve, place the egg whites in a very clean medium bowl and whisk until

stiff peaks form, about 3 minutes; set aside.

Transfer the lemon ice to a large bowl.

Drizzle in the champagne and rhum agricole and stir gently to combine. Divide among 8 (1/2-

cup) glasses. Divide the whipped egg whites over the lemon ice and top each serving with an

orange segment.

Serve immediately.

Nutrition Facts



 PROTEIN 4.66%
  FAT 1.29%

  CARBS 94.05%

Properties
Glycemic Index:8.76, Glycemic Load:13.09, Inflammation Score:-2, Nutrition Score:1.8734782334903%

Flavonoids
Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg, Eriodictyol: 0.74mg Hesperetin: 6.03mg, Hesperetin:

6.03mg, Hesperetin: 6.03mg, Hesperetin: 6.03mg Naringenin: 1.45mg, Naringenin: 1.45mg, Naringenin: 1.45mg,

Naringenin: 1.45mg Luteolin: 0.12mg, Luteolin: 0.12mg, Luteolin: 0.12mg, Luteolin: 0.12mg Quercetin: 0.09mg,

Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)
Calories: 102.31kcal (5.12%), Fat: 0.14g (0.21%), Saturated Fat: 0.01g (0.06%), Carbohydrates: 22.72g (7.57%), Net

Carbohydrates: 22.24g (8.09%), Sugar: 21.24g (23.6%), Cholesterol: 0mg (0%), Sodium: 17.2mg (0.75%), Alcohol:

1.58g (100%), Alcohol %: 1.67% (100%), Protein: 1.13g (2.25%), Vitamin C: 16.89mg (20.47%), Vitamin B2: 0.05mg

(3.09%), Selenium: 1.8µg (2.58%), Folate: 9.5µg (2.38%), Potassium: 68.74mg (1.96%), Fiber: 0.48g (1.93%),

Magnesium: 5.33mg (1.33%), Calcium: 12.16mg (1.22%), Vitamin B6: 0.02mg (1.21%), Vitamin B1: 0.02mg (1.08%),

Copper: 0.02mg (1.06%)


