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 Copyright Notes 
 
    This Book may not be reproduced, in part or in whole, without explicit permission and agreement by the Author by any means. This includes but is not limited to print, electronic media, scanning, photocopying or file sharing. 
 
    The Author has made every effort to ensure accuracy of information in the Book but assumes no responsibility should personal or commercial damage arise in the case of misinterpretation or misunderstanding. All suggestions, instructions and guidelines expressed in the Book are meant for informational purposes only, and the Reader assumes any and all risk when following said information.  
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 A special thank you for purchasing my book! 
 
    My sincerest thanks for purchasing my book! As added thanks, you are now eligible to receive a complimentary book sent to your email every week. To get started on this exclusive offer, fill in the box below by entering your email address and start receiving notifications of special promotions. It’s not every day you get something for free for doing so little! Free and discounted books are available every day and a reminder will be sent to you so you never have to miss out. Fill in the box below and get started on this amazing offer! 
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 Introduction 
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    It's not ice cream, and it's not sorbet! Granita is a semi-frozen treat that is easy to make and doesn't take a lot of culinary skill. 
 
    Today, granita recipes come in all sorts of flavor variations from berry to rhubarb and pepper to Parmesan. 
 
    Granita is a seriously cool frozen treat, and it can trace its roots back to ancient Mesopotamia. To cool royal drinks, special couriers would take a 60+ mile trek on foot to collect snow and ice. 
 
    Fast forward to the Middle Ages. There weren't any air-conditioning units or cooling fans, so when temperatures rose, Sicilians would buy snow from Mt Etna. Here, it was collected and stored in mountain caves to stop it from melting. They would pack it into jute bags, cover it with straw and ferns, and take it down the mountain by donkey or cart. It would then get turned into a frozen treat. 
 
    When the Arab conquest of Sicily took place in the 9th-century, lemons and sugar were introduced to the island. Innovative locals were now able to mix the snow with these ingredients to create recipes flavored with herbs, spices, and sweet honey. 
 
    Seven centuries later and we see the first form of granita when the Sicilians began adding sea salt to the snow. The mixture was then refrigerated using a sort of modern-day thermos. Inside the thermos was a zinc bucket. To the bucket, they would add water, fruit juice, sugar, or honey. 
 
    The snow and salt blend would get sandwiched between the 'thermos' and the bucket, freezing the mixture inside. After some time, blades got added to the bucket. With the frozen mixture in continual motion, large ice crystals weren't able to form, and so granita was created. 
 
    Sicilians enjoy granita all year round. The good news is, though, now with these 40 seriously cool granita recipes, you can too! 
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 Balsamic–Tarragon Granita 
 
    [image: A picture containing wooden, outdoor, wood, table  Description automatically generated] 
 
    This basil and tarragon granita is delicious served in a glass or as a garnish for chilled tomato soup. Serve this simple appetizer at your next dinner party. 
 
    Servings: 6-10 
 
    Total Time: 4hours 30mins 
 
    Ingredients: 
 
    
    	 1½ cups water 
 
    	 ½ cup sugar 
 
    	 ¼ cup fresh, whole tarragon leaves (tightly packed) 
 
    	 ¾ cup balsamic vinegar 
 
   
 
    Directions: 
 
    1. In a pan, heat the water and sugar over moderate heat until the sugar dissolves entirely. 
 
    2. Take the pan off the heat and stir in the tarragon leaves. Cover with a tight-fitting lid and allow to steep for 20 minutes. Strain out and discard the tarragon leaves. 
 
    3. Combine the balsamic vinegar and tarragon mixture in a bowl. Transfer the mixture to a 13x9" pan and place in the freezer, stirring every half an hour until solid. 
 
    4. Using a metal fork, rake the surface of the granita and serve. 
 
   


  
 

 Beetroot Granita 
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    Depending on your viewpoint, technically, this beetroot granita can be either a sweet or savory dish. Whatever your viewpoint, serve this colorful dish with peppered roast beef, or with lashings of whipped cream for dessert. The choice is yours! 
 
    Servings: 6 
 
    Total Time: 15mins 
 
    Ingredients: 
 
    
    	 ⅘ cup water 
 
    	 3½ ounces granulated sugar 
 
    	 Zest and juice of 1 small orange 
 
    	 10 ounces pre-cooked, packaged beetroot (plus juices) 
 
   
 
    Directions: 
 
    1. Place a 13x9" shallow baking pan in the freezer to chill. 
 
    2. Fill a pan with ⅘ cup of water, add the sugar, simmer for a couple of minutes, and dissolve. 
 
    3. Take the pan off the heat, and add the orange zest. Put aside until completely cool. 
 
    4. Pass the orange juice through a fine-mesh sieve into the jug of a food blender. 
 
    5. Add the beetroot to the blender and puree the beetroot along with any juices from the packaging. 
 
    6. Remove the zest from the syrup and stir the syrup into the beetroot mixture. 
 
    7. Pour the mixture into the now chilled pan from Step 1 and freeze for half an hour. Using a metal fork, stir, and continue to freeze for an additional half an hour. Stir for the second time but now, scrape down the sides to break up any ice crystals. 
 
    8. Continue stirring every half an hour for approximately 3-4 hours, until the mixture is the consistency of crushed ice. 
 
    9. Serve and enjoy. 
 
   


  
 

 Carrot and Coconut Granita with Cucumber Lime Topping 
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    This savory granita featuring warmly spiced carrot juice with a cucumber lime topping makes the perfect appetizer or palate cleanser. It's colorful, flavorful, and easy to prepare. What more could you ask for? 
 
    Servings: 4 
 
    Total Time: 3hours 20mins 
 
    Ingredients: 
 
    Granita: 
 
    
    	 2 cups fresh carrot juice 
 
    	 1 cup coconut water 
 
    	 2 tbsp freshly squeezed lime juice 
 
    	 1 tbsp fresh ginger (peeled and grated) 
 
    	 Pinch of salt 
 
   
 
    Topping: 
 
    
    	 1 English cucumber (diced small) 
 
    	 3 tbsp freshly squeezed lime juice 
 
    	 ⅛ tsp salt 
 
   
 
    Directions: 
 
    1. In a bowl, combine the carrot juice with the coconut water, lime juice, and ginger. Add a pinch of salt, to season. Mix thoroughly to incorporate and transfer to an 8" square glass dish. 
 
    2. Place the dish in the freezer, mixing thoroughly every 30 minutes or so. When the mixture starts to freeze, using a metal fork, scrape and rake the ice. Repeat this process for 2-3 hours. 
 
    3. Meanwhile, in a bowl, prepare the topping by combining the cucumber with the fresh lime juice and salt. Transfer to the fridge until needed. 
 
    4. Spoon the topping over the granita and serve. 
 
   


  
 

 Cucumber Granita 
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    This refreshing granita will elevate smoked salmon, sushi, and a seafood cocktail. 
 
    Servings: 6-8 
 
    Total Time: 1hour 45mins 
 
    Ingredients: 
 
    
    	 3 regular-size cucumbers (rinsed and patted dry) 
 
    	 ¼ cup water 
 
    	 2 tbsp freshly squeezed lime juice 
 
    	 2 tbsp superfine sugar 
 
    	 ¼ tsp cracked black pepper 
 
    	 Pinch of salt 
 
   
 
    Directions: 
 
    1. Peel 2 of the cucumbers, leaving the third unpeeled. This will help to add color to the granita. 
 
    2. Trim the ends off each of the 3 cucumbers and slice each one lengthwise in half. Scoop out the seeds and cut the cucumbers into 2" chunks. 
 
    3. In a food blender, puree the cucumber chunks together with ¼ cup of water. 
 
    4. To the blender, add the lime juice, sugar, black pepper, and a pinch of salt. 
 
    5. Transfer the mixture to a large metal container. Cover the container and place it in the freezer. After 30 minutes have passed, remove from the freezer and with a metal fork, stir and rake vigorously to break up any ice crystals. Repeat this process every half and an hour, 2-3 times. 
 
    6. Serve and enjoy. 
 
   


  
 

 Fennel Top Granita 
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    Serve this granita as a palate cleanser or appetizer to top arugula, shrimp, or seasonal fresh fruit. 
 
    Servings: 4-6 
 
    Total Time: 2hours 35mins 
 
    Ingredients: 
 
    
    	 ¾ cup water 
 
    	 ¾ cup sugar 
 
    	 3 cups juiced fennel tops 
 
    	 2 tbsp freshly squeezed Meyer lemon juice 
 
   
 
    Directions: 
 
    1. In a small pan, combine the water and sugar. Heat until the sugar is entirely dissolved. Allow to cool to room temperature. 
 
    2. Add the fennel juice along with the lemon juice to the syrup and transfer to a shallow metal baking pan. 
 
    3. Transfer the pan to the freezer for approximately 25 minutes, until the mixture is icy around the edges. 
 
    4. Using a metal fork, stir the ice portions from the edges into the center of the pan. Return the pan to the freezer and repeat the process every 20-30 minutes, until almost frozen. This process will take approximately 2 hours. 
 
    5. Scrape the surface of the granita with a metal fork and serve. 
 
   


  
 

 Green Tomato Granita 
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    Are you looking for granita to impress everyone? Then this green tomato granita is perfect when used to top Steak Tartare or raw fish. 
 
    Servings: 4-6 
 
    Total Time: 8hours 15mins 
 
    Ingredients: 
 
    
    	 2 pounds fresh green tomatoes 
 
    	 2 fresh lemons (peeled, pulp removed, and seeded) 
 
    	 Water (as needed) 
 
    	 6 sheets of gelatin (soaked in cold water) 
 
    	 Salt and black pepper (to season) 
 
   
 
    Directions: 
 
    1. First, puree the tomatoes along with the lemon flesh in a food blender. Strain through a mesh sieve and into a large measuring jug. Discard any solids and add sufficient water to the liquid to yield 1 quart. 
 
    2. In a pan, heat ½ cup of the tomato-lemon liquid. Add the gelatin to the pan and dissolve. 
 
    3. Pour the heated mixture into the remaining broth in the measuring jug. 
 
    4. Season with salt and freshly ground black pepper. 
 
    5. Pour the tomato mixture into a shallow freezer-safe pan and freeze overnight. 
 
    6. Remove the pan from the freezer and using a metal fork, scuff, and rake to create a snow-like consistency. 
 
    7. Serve and enjoy. 
 
   


  
 

 Lemongrass and Ginger Granita 
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    Enjoy this spiced citrus granita with yellowtail tuna sushi, caviar, or cold poached salmon and transform a simple seafood dish into a gourmet meal. 
 
    Servings: 6-8 
 
    Total Time: 1hour 20mins 
 
    Ingredients: 
 
    
    	 1 (8") long piece fresh lemongrass (split lengthwise) 
 
    	 1 (½") thick slice of fresh ginger (peeled) 
 
    	 3 orange flavor herbal tea bags 
 
    	 2 cups water 
 
    	 6 whole black peppercorns 
 
    	 2 tsp Tabasco sauce 
 
    	 2 tbsp fresh mint (chopped) 
 
   
 
    Directions: 
 
    1. In a pan, bring all the ingredients to boil (lemongrass, ginger, tea bags, water, peppercorns, Tabasco sauce, and mint). 
 
    2. Take the pan off the heat, cover with a lid, and steep for 10 minutes. 
 
    3. Strain out and discard any solids. 
 
    4. Transfer the mixture to a freezer-safe 9x13" pan and freeze until just solid, for approximately 1-2 hours. 
 
    5. Using a metal fork, chop and rake the frozen mixture to create ice crystals. 
 
    6. Serve with fish or on crackers and caviar and enjoy. 
 
   


  
 

 Parmesan Granita 
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    Use this Italian cheese granita on roasted veggies or serve with slices of tomato seasoned with balsamic vinegar and sea salt. 
 
    Servings: 8-10 
 
    Total Time: 3hours 30mins 
 
    Ingredients: 
 
    
    	 1½ pounds Parmesan cheese (freshly grated) 
 
    	 4 cups water 
 
    	 1 ounce simple syrup 
 
   
 
    Directions: 
 
    1. Add the grated Parmesan and water to a ziplock bag and securely seal. 
 
    2. Fill a large pan with water and heat to almost at a simmer. 
 
    3. Add the ziplock bag to the water and cook for half an hour. 
 
    4. Take the bag out of the water and allow to cool for 60 minutes to room temperature. 
 
    5. Through a coffee filter or fine mesh sieve, strain the liquid and transfer it to the fridge overnight. 
 
    6. The following day, skim any surface fat off the Parmesan water and in a pan, add the simple syrup and bring to boil. 
 
    7. Transfer the mixture to a freezer-safe 9x13" shallow pan and place in the freezer for 1-2 hours. Every 25-35 minutes, remove the pan from the freezer and with a metal fork, stir and rake until frozen. 
 
    8. Enjoy. 
 
   


  
 

 Red Pepper and Rosemary Granita 
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    Vichyssoise and Gazpacho soup go gourmet with the addition of this bright red, flavorful granita topping. 
 
    Servings: 6-8 
 
    Total Time: 2hours 30mins 
 
    Ingredients: 
 
    
    	 1½ cups water 
 
    	 ⅓ cup sugar 
 
    	 2 pounds roasted red bell peppers (peeled, seeded, stemmed, and juices reserved) 
 
    	 2 tbsp fresh rosemary leaves (chopped) 
 
    	 2 tbsp freshly squeezed lemon juice 
 
    	 Pinch of ground cayenne pepper 
 
   
 
    Directions: 
 
    1. In a pan, heat the water with the sugar and red pepper juices until the sugar has entirely dissolved. 
 
    2. Take the pan off the heat and stir in the chopped rosemary. Cover the pan with a lid and steep for 20 minutes. 
 
    3. In a food blender, puree the roasted red bell pepper mixture with the lemon juice and season with a pinch of cayenne pepper. 
 
    4. Strain the rosemary syrup and add to the roasted red bell pepper mixture, stirring to combine. 
 
    5. Pour the mixture into a bowl, cover, and transfer to the freezer for 1-2 hours. Every half an hour, using a metal fork, stir, rake, and scuff up the surface to create crystals until semi-frozen. 
 
    6. Serve. 
 
   


  
 

 Watermelon and Habañero Granita 
 
    [image: A close up of a bowl of fruit  Description automatically generated] 
 
    Are you looking for a savory topping for raw or grilled fish or chilled soup? Then this watermelon and habanero granita is sure to tick all your taste and texture boxes. 
 
    Servings: 10-12 
 
    Total Time: 2hours 15mins 
 
    Ingredients: 
 
    
    	 4 cups watermelon (peeled, seeded, and cut into chunks) 
 
    	 1 small habañero chili pepper (seed and stemmed) 
 
    	 2 tbsp sugar 
 
    	 Freshly squeezed juice of 1 lemon 
 
   
 
    Directions: 
 
    1. In a food blender, puree the watermelon with the chili pepper, sugar, and lemon juice until smooth. Pour the mixture into a shallow freezer-safe pan, and place it in the freezer for 60 minutes. 
 
    2. Using a metal fork, rake, break up and scrape the ice. 
 
    3. Transfer the pan to the freezer for an additional 60 minutes. 
 
    4. Rake up to create ice crystals and serve and enjoy. 
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 Apple and Honey Granita 
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    Two perfect pairings, apple and honey, come together in a sweet granita. Garnish with jewel-like pomegranate arils and serve. 
 
    Servings: 10 
 
    Total Time: 8hours 15mins 
 
    Ingredients: 
 
    
    	 1 (24 ounce) jar unsweetened applesauce 
 
    	 3-4 tbsp runny honey 
 
    	 Pomegranate arils (to garnish) 
 
   
 
    Directions: 
 
    1. Add the apple sauce and honey to a shallow 13x9" baking dish. Transfer to the freezer overnight. 
 
    2. Using a metal fork, scrape and rake the surface of the ice until the consistency is fluffy and flaky. 
 
    3. Serve in glasses, topped with pomegranate arils. 
 
   


  
 

 Banana Ricotta Granita 
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    This banana and ricotta granita recipe is a great way to end a meal. It's creamy, rich, and hard to resist. 
 
    Servings: 2 
 
    Total Time: 2hours 10mins 
 
    Ingredients: 
 
    
    	 ½ cup pineapple orange juice 
 
    	 ¼ cup whole milk ricotta 
 
    	 1 ripe banana (peeled and chopped) 
 
   
 
    Directions: 
 
    1. Add the juice, ricotta, and banana to a food blender and process for 30 seconds until silky smooth. 
 
    2. Transfer the mixture to a freezer-safe shallow dish or pan. Place in the freezer for 2-3 hours. 
 
    3. When 2 hours have elapsed, check the granita's progress, and remove it from the freezer. Using a metal fork, rake and scrape the surface of the ice to create ice crystals. 
 
    4. Serve and enjoy. 
 
   


  
 

 Blueberry Granita 
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    This granita is ideal for a kid's party. Not only is it a fabulous color, but with only two store-bought ingredients, it's also easy on the pocket. 
 
    Servings: 6 
 
    Total Time: 6hours 20mins 
 
    Ingredients: 
 
    
    	 1 (3 ounce) box blueberry jello mix 
 
    	 1 cup boiling water 
 
    	 ½ cup granulated sugar 
 
    	 1 cup cold water 
 
   
 
    Directions: 
 
    1. In a bowl, first, dissolve the blueberry jello mix in the boiling water. Add the sugar, stirring until it entirely dissolves. 
 
    2. Next, pour in the cold water and stir until the mixture is cooled. 
 
    3. Pour the mixture into an 8" square shallow pan and freeze for 5-6 hours. 
 
    4. Remove the granita from the freezer every 30 minutes, and using a metal fork, rake, and scrape, until fluffy. 
 
    5. Serve and enjoy! 
 
   


  
 

 Chocolate, Honey, and Cinnamon Granita 
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    If chocolate, honey, and cinnamon are a winning combination in hot beverages, why not bring them together in this frozen granita dessert? 
 
    Servings: 4 
 
    Total Time: 3 hours 5mins 
 
    Ingredients: 
 
    
    	 4 cups filtered water 
 
    	 ⅓– ½ cup honey (to taste) 
 
    	 ⅓ cup cocoa powder 
 
    	 Pinch of cinnamon (to garnish) 
 
   
 
    Directions: 
 
    1. In a pan, heat the water until the honey is entirely dissolved. 
 
    2. Whisk in the cocoa powder until lump-free. 
 
    3. Transfer the mixture to a 9x5" baking pan and freeze for 2-3 hours, or until the mixture's edges are frozen. Using a metal fork, scrape and rake the ice from the pan's edges towards the middle of the granita. You will need to do this every half an hour. Do this 3-4 times until the granita is fluffy and icy crystals are formed. 
 
    4. Serve, garnished with cinnamon, and enjoy. 
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 Earl Grey Tea Granita 
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    Time for tea? Serve this Earl Grey Granita with white chocolate cookies and enjoy. 
 
    Servings: 6 
 
    Total Time: 3hours 15mins 
 
    Ingredients: 
 
    
    	 ⅔ cup sugar 
 
    	 3 cups water 
 
    	 2 Earl Grey teabags 
 
    	 White chocolate cookies (to serve) 
 
   
 
    Directions: 
 
    1. In a pan, bring the sugar and water to boil. 
 
    2. Add the Earl Grey teabags to the pan and steep for 5 minutes. Set aside to cool to room temperature. 
 
    3. Transfer the tea syrup to a shallow 8" square baking pan. Cover with kitchen wrap and place in the freezer. 
 
    4. When 60 minutes have elapsed, run a metal fork through the mixture, in rows, from the edges to the center. Doing this will break up any large ice chunks. Return to the freezer, and repeat the process every 20 minutes or so. The granita is ready when it is a fluffy consistency. This step may take 2-4 hours. 
 
    5. Scoop into glasses, fluff with a fork, and serve with white chocolate cookies. 
 
   


  
 

 Grapefruit and Mint Granita 
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    Made using a few simple ingredients, you can enjoy this refreshing sweet treat for breakfast, lunch, or even dinner. 
 
    Servings: 10-12 
 
    Total Time: 3hours 45mins 
 
    Ingredients: 
 
    
    	 1 cup water 
 
    	 ½ cup sugar 
 
    	 ¼ cup fresh mint leaves (tightly packed and divided) 
 
    	 3 cups fresh grapefruit juice 
 
    	 Mint sprigs (to garnish) 
 
   
 
    Directions: 
 
    1. Over medium heat, heat the water with the sugar until it dissolves. 
 
    2. Take the pan off the heat, and stir in half of the mint leaves. Cover with a lid and steep for 20-25 minutes, until you achieve your preferred level of flavor. 
 
    3. Chop the remaining mint leaves finely, add them to a bowl and stir in the grapefruit juice. 
 
    4. Strain the mint syrup into the bowl. 
 
    5. Pour the mixture into ice cube molds or trays and freeze until solid. 
 
    6. Remove the ice cubes from the tray and in a blender, suitable for ice, process several times until coarse crystals form. 
 
    7. Continue to add the granita cubes until processed. 
 
    8. Garnish with sprigs of mint, and enjoy. 
 
   


  
 

 Green Tea & Honey Granita 
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    Green tea is one of the healthiest beverages you can choose and is loaded with antioxidants. Honey is soothing, and ginger has a lot of medicinal benefits. So, next time you are feeling under the weather, why not whip up a batch of this frozen treat? 
 
    Servings: 8 
 
    Total Time: 3hours 15mins 
 
    Ingredients: 
 
    
    	 4 cups strong brewed green tea 
 
    	 ¼ cup raw honey 
 
    	 2 tbsp Meyer lemon juice 
 
    	 ½ tbsp fresh ginger (peeled and finely minced) 
 
   
 
    Directions: 
 
    1. While the green tea is hot, stir in the honey to dissolve. 
 
    2. Add the lemon juice and ginger to the sweetened tea and stir to combine. 
 
    3. Transfer the mixture to a shallow 13x9" baking pan and put in the freezer for 2-3 hours. Every 30 minutes or so, stir until the granita is almost frozen. Using a metal fork, scrape and rake until fluffy and ice crystals are present. 
 
    4. Serve and enjoy. 
 
   


  
 

 Key Lime Granita 
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    Enjoy a taste of the Florida Keys with this low-calorie citrus dessert. Top with crushed cracker crumbs to add texture. 
 
    Servings: 4-6 
 
    Total Time: 2hours 20mins 
 
    Ingredients: 
 
    
    	 1 cup water 
 
    	 ½ cup + 1 tbsp sugar (divided) 
 
    	 ½ cup key lime juice (strained) 
 
    	 ¾ cup low-fat Greek yogurt 
 
    	 Graham crackers (crushed, to serve) 
 
   
 
    Directions: 
 
    1. Over moderate heat, in a pan, combine the water with ½ cup of sugar and heat until dissolved. 
 
    2. Next, whisk in the lime juice. 
 
    3. Transfer the mixture to a shallow 8" square dish. Cover the dish and transfer to the freezer for 2 hours. You will need to stir the mixture occasionally until slushy. Every 30 minutes, remove from the freezer and scrape and rake the granita's surface until ice crystals form. 
 
    4. To serve, add the remaining tablespoon of sugar to the Greek yogurt. 
 
    5. Top the granita with the sweetened yogurt and scatter over the cracker crumbs. 
 
    6. Enjoy. 
 
   


  
 

 Lemon and Rose Petal Granita 
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    To get the wow factor, desserts don't have to be fancy. This fruity and floral granita is good enough to grace any dinner party table. 
 
    Servings: 4 
 
    Total Time: 6hours 25mins 
 
    Ingredients: 
 
    
    	 ⅓ cup honey 
 
    	 1½ cups water 
 
    	 2-3 lemons 
 
    	 1 tsp rosewater 
 
    	 Edible rose petals (to garnish) 
 
   
 
    Directions: 
 
    1. First, make a simple syrup: Heat the honey and water in a pan over moderate heat for 2-3 minutes, until the honey is entirely dissolved. Take the pan off the heat and set aside to cool completely. 
 
    2. In the meantime, slice the lemons lengthwise in half, and juice them to yield ⅓ cup of juice. Take a paring knife and slice the remaining fruit and pith away from the rind, and transfer the 4 halves of lemon to the freezer. You can use these for decoration purposes when serving the granita. 
 
    3. Add the fresh lemon juice along with the rosewater to the honey syrup, stirring well to combine. 
 
    4. Pour the mixture into a shallow 8" square shallow baking pan and freeze for 2-3 hours, until frozen. Remove the granita from the freezer and using a metal fork, scrape and rake the mixture to create ice crystals. Return to the freezer for 2-3 hours. 
 
    5. When you are ready to serve, remove the lemon rinds and granita from the freezer. 
 
    6. Once again, scrape the granita with a metal fork to break up any large chunks of ice. 
 
    7. Spoon into the lemon rinds, and garnish with rose petals. 
 
   


  
 

 Mocha Coffee Granita 
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    Coffee-lovers won't be able to get enough of this frozen treat. Serve with lashings of whipped cream, and if you are looking for a boozy dessert, then add a splash of coffee liqueur. 
 
    Servings: 4-6 
 
    Total Time: 4hours 20mins 
 
    Ingredients: 
 
    
    	 1⅓ cups hot coffee 
 
    	 1 cup hot espresso 
 
    	 ⅓ cup cocoa powder 
 
    	 ⅔ cup granulated sugar 
 
    	 Pinch of fine salt 
 
    	 Fresh whipped cream (to serve) 
 
   
 
    Directions: 
 
    1. In a bowl, combine the hot coffee with the espresso. Next, add the cocoa powder and sugar and stir until the cocoa powder is entirely dissolved. 
 
    2. Transfer the mixture to a shallow 9x13" baking pan and set aside to cool at room temperature. 
 
    3. Place the pan in the freezer and freeze for 3-4 hours. Every 30 minutes, remove from the freezer and using a metal fork, scuff, and rake the surface until the mixture is the consistency of shaved ice. 
 
    4. Serve, topped with lashings of whipped cream. 
 
   


  
 

 Pumpkin and Orange Granita 
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    Whether you are hosting a fancy dinner party or low-key get-together, this colorful pumpkin and orange granita is sure to impress. 
 
    Servings: 16 
 
    Total Time: 3hours 20mins 
 
    Ingredients: 
 
    
    	 1 (15 ounce) can 100% pure pumpkin 
 
    	 1¼ cups water 
 
    	 ½ cup frozen orange juice concentrate 
 
    	 ½ cup granulated sugar 
 
    	 Salt and ground cinnamon (to season) 
 
   
 
    Directions: 
 
    1. In a bowl, combine the pumpkin with the water, orange concentrate, and sugar, Season with a pinch of salt and a dash of cinnamon, whisking until silky smooth. 
 
    2. Transfer the mixture into an 8" square, shallow baking pan. Cover the pan with kitchen wrap and transfer to the freezer, stirring every half an hour to break up the ice crystals. This step will take approximately 3 hours until slushy. 
 
    3. Using a metal fork, scrape and rake the surface of the ice, until flaky. 
 
    4. Serve and enjoy. 
 
   


  
 

 Rhubarb and Strawberry Granita 
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    Strawberries will add a little sweetness to this colorful granita. At the same time, rhubarb will help to give the dish a more creamy consistency than usual. 
 
    Servings: 6-8 
 
    Total Time: 3hours 25mins 
 
    Ingredients 
 
    
    	 ½ cup sugar 
 
    	 1 cup water 
 
    	 8 ounces rhubarb (trimmed, cut into 1" pieces) 
 
    	 1 cup strawberries (hulled and sliced) 
 
    	 3 tbsp. freshly squeezed lemon juice 
 
    	 Strawberries (hulled and sliced, to serve) 
 
   
 
    Directions: 
 
    1. In a pan of 2-quart capacity, over high heat, bring the sugar and water to boil, while stirring for 1-2 minutes, until the sugar is dissolved. 
 
    2. Turn the heat down to moderate-high and add the rhubarb, cooking until fork-tender, for approximately 5 minutes. 
 
    3. Add the strawberries along with the lemon juice and cook for an additional 2 minutes. 
 
    4. Strain the mixture through a fine sieve, and discard any solids. 
 
    5. Transfer the mixture into a shallow 13x9" baking pan, and cover with kitchen wrap. Place the pan in the freezer. 
 
    6. Using a metal fork, stir the mixture every half an hour, scraping the edges to break up any ice chunks as it freezes, for approximately 3 hours, until slushy and frozen. 
 
    7. Serve with slices of strawberries and enjoy. 
 
   


  
 

 Rosemary and Lavender Granita 
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    Honey and garden herbs create this perfumed granita to serve at your next Mediterranean-inspired dinner party. 
 
    Servings: 2-4 
 
    Total Time: 2hours 30mins 
 
    Ingredients: 
 
    
    	 3 cups water 
 
    	 9 tbsp runny honey 
 
    	 1½ tbsp fresh lavender flowers 
 
    	 2 (4") sprigs fresh rosemary 
 
    	 Sprigs of lavender (to serve) 
 
   
 
    Directions: 
 
    1. In a pan over moderate heat, combine the water, honey, fresh lavender flowers, and 2 fresh rosemary sprigs. Bring to boil. Reduce the heat to a simmer and cook for 5 minutes. 
 
    2. Take the pan off the heat, cover with a lid, and steep for 20 minutes. 
 
    3. When cool, through a fine-mesh sieve to remove any solids, pour the mixture into ice cube trays, and freeze until solid. This step may take 2-3 hours. 
 
    4. When solid, transfer the cubes to a suitable food blender or processor and process to a coarse crystal consistency. 
 
    5. Garnish with sprigs of lavender and serve. 
 
   


  
 

 Sicilian-Style Mulberry Granita 
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    In Sicily, granita is a popular breakfast dish to serve with sweet pastries. 
 
    Servings: 6 
 
    Total Time: 2hours 30mins 
 
    Ingredients: 
 
    
    	 1½ cups water 
 
    	 1½ cups sugar 
 
    	 1 pound 5 ounces mulberries (washed and hulled) 
 
    	 Freshly squeezed juice from 1 lemon 
 
    	 Whipped cream (to serve, optional) 
 
   
 
    Directions: 
 
    1. In a pan, combine the water with the sugar and heat until the sugar is dissolved. Set aside to cool to room temperature. 
 
    2. In a blender, process the mulberries with the lemon juice, until smooth. Sieve the mixture into the simple syrup. Discard any solids. 
 
    3. Transfer the mixture to a shallow 9x13" container and put it in the fridge for 2 hours. Remove from the refrigerator, and using a metal fork, scrape and rake to break up any ice chunks. Return to the freezer and repeat the process every 30 minutes until fluffy. 
 
    4. Serve with whipped cream and enjoy. 
 
   


  
 

 Sour Cherry Granita 
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    Enjoy this sharp granita on its own, in a glass, or as a topping for Prosecco or sparkling wine. Its sharp twist complements all sorts of sweet desserts or sparkling beverages. 
 
    Servings: 10-12 
 
    Total Time: 5hours 20mins. 
 
    Ingredients: 
 
    
    	 8¾ ounces caster sugar 
 
    	 16½ ounces water 
 
    	 17½ ounces sour cherries (pitted) 
 
    	 1 tsp freshly squeezed lemon juice 
 
   
 
    Directions: 
 
    1. In a pan, over moderate heat, combine the sugar with the water. Bring to a boil, and remove from the heat. Set aside to cool. 
 
    2. In a food blender, blitz the sour cherries with the lemon juice until juicy. The mixture needs to be fine enough to pass through a sieve. 
 
    3. Whisk the cherry mixture into the sugar syrup until incorporated. 
 
    4. Pour the mixture into a shallow 13x9" shallow pan and transfer to the freezer. Every 60 minutes, remove from the freezer and using a fork, rake and break up any ice crystals. The whole process will take 4-5 hours. 
 
    5. Serve and enjoy. 
 
   


  
 

 Over-21s 
 
   


  
 

 Creamy Avocado and Basil Granita with Prosecco 
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    The addition of basil will elevate this sparkling granita to a whole new level. Serve as an in-between course palate cleanser. 
 
    Servings: 6 
 
    Total Time: 6hours 10mins 
 
    Ingredients: 
 
    
    	 Freshly squeezed juice of 2 fresh limes 
 
    	 1¾ ounces sugar 
 
    	 2 small avocadoes (halved, pitted, peeled, and chopped) 
 
    	 2 sprigs of basil (leaves picked) 
 
    	 1 bottle of Prosecco 
 
   
 
    Directions: 
 
    1. In a pan, combine the freshly squeezed lime juice with the sugar, bring to boil. 
 
    2. Turn the heat off, and allow to cool. 
 
    3. Add the lime juice, avocado, and basil leaves to a food blender, and process until silky smooth. 
 
    4. Transfer the mixture to a shallow freezer-safe container, and place in the fridge for a minimum of 6 hours. 
 
    5. When you are ready to serve, remove the granita from the freezer and scrape off thin flakes of shaved ice using a metal fork. 
 
    6. Serve in flute glasses, or use to top Prosecco, stir gently, and enjoy. 
 
   


  
 

 Bloody Mary Granita 
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    Fire and ice come together to create a hot and spicy Bloody Mary Granita. This frozen treat is a great hangover cure too. 
 
    Servings: 4-6 
 
    Total Time: 1hour 15mins 
 
    Ingredients: 
 
    
    	 4 cups tomato juice 
 
    	 ½ tsp Sriracha 
 
    	 ½ tsp horseradish (freshly and finely grated) 
 
    	 2 tbsp parsley (chopped small) 
 
    	 2 tbsp freshly squeezed lemon juice 
 
    	 ¼ tbsp sea salt 
 
    	 ¼ tbsp ground black pepper 
 
    	 ¼ tbsp ground celery seed 
 
    	 ½ tsp Worcestershire sauce 
 
    	 ¼ cup vodka 
 
    	 4-6 celery sticks (as needed, to serve) 
 
   
 
    Directions: 
 
    1. In a bowl, whisk the tomato juice with the Sriracha, horseradish, parsley, lemon juice, sea salt, black pepper, celery seed, Worcestershire sauce, and vodka. Taste and add more salt, pepper, or lemon juice as needed to adjust the seasoning. 
 
    2. Pour the mixture into a freezer-safe shallow dish and place in the freezer for 60 minutes. 
 
    3. Stir and rake the mixture using a metal fork to break up any ice chunks or crystals. Return to the freezer. Repeat the raking process every 30 minutes until the granita is frozen, icy, and uniform. 
 
    4. Serve in tumblers, garnish with a stick of celery. 
 
   


  
 

 Cantaloupe Melon and Cream Sherry Granita 
 
    [image: A melon and a plate of food  Description automatically generated] 
 
    Sherry's rich and plum-like flavor complements the distinctive taste of melon perfectly. So, don't bring out the sherry just for Christmas; instead, prepare this gourmet granita all year round! 
 
    Servings: 8-10 
 
    Total Time: 5hours 20mins 
 
    Ingredients: 
 
    
    	 ½ cup water 
 
    	 ⅓ cup sugar 
 
    	 8 cups cantaloupes (peeled, seeded, and cut into 1" cubes) 
 
    	 ¼ cup freshly squeezed lemon juice 
 
    	 6 tbsp cream sherry 
 
    	 ⅛ tsp fine salt 
 
   
 
    Directions: 
 
    1. Bring the water and sugar to boil in a pan, stirring well until the sugar is dissolved. Set the syrup aside to cool. 
 
    2. Add the melon, cooled syrup, fresh lemon juice, cream sherry, and salt to a food blender. You may need to do this in batches. Process the mixture until silky smooth and pour into a shallow 13x9" freezer-safe baking dish. 
 
    3. Transfer the dish to the freezer, and freeze until partly frozen, for approximately 2 hours. 
 
    4. Using a metal fork, rake the granita to break up any crystals and crush any lumps. 
 
    5. Continue freezing, scraping every 30-40 minutes, until evenly frozen. This step will take 3+ hours. 
 
    6. Serve in chilled Martini glasses. 
 
   


  
 

 Coconut and Rum Granita with Pineapple 
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    Coconut, rum, and fresh pineapple are the perfect tropical treat, so next time you are entertaining, why not create this winning dessert? 
 
    Servings: 6-8 
 
    Total Time: 10hours 15mins 
 
    Ingredients: 
 
    
    	 1 cup sugar 
 
    	 3 cups water 
 
    	 1 cup coconut milk 
 
    	 ¼ cup coconut rum 
 
    	 1 fresh pineapple (peeled, halved, cored, and thinly sliced into ribbons) 
 
   
 
    Directions: 
 
    1. In a pan, over moderate heat, combine the sugar with the water, stirring until the sugar dissolves. Bring to boil and allow to simmer for 5 minutes before removing the pan from the heat. Set aside to cool at room temperature. 
 
    2. Add the coconut milk and rum to the syrup and transfer to a freezer-safe shallow container. Cover with a lid. 
 
    3. Transfer to the freezer for 4 hours. 
 
    4. Remove from the freezer and using a metal fork, rake up and break up the ice crystals. Mix well and return to the freezer for 6 hours. 
 
    5. Rake again with the fork and serve garnished with pineapple. 
 
    6. Enjoy. 
 
   


  
 

 Gin & T Granita with Apple Caramel 
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    A classic British drink gets a frozen makeover. Serve with homemade apple caramel and transform a simple palate cleanser into a decadent dessert. 
 
    Servings: 8-10 
 
    Total Time: 4hours 30mins 
 
    Ingredients: 
 
    
    	 4 ounces water 
 
    	 8 ounces caster sugar 
 
    	 6 ounces gin 
 
    	 18 ounces tonic 
 
    	 Freshly squeezed juice of 1 lemon 
 
    	 2 Bramley apples (peeled, cored, and grated) 
 
   
 
    Apple Caramel: 
 
    
    	 18 ounces fresh apple juice 
 
    	 1¾ ounces butter 
 
    	 2 Braeburn apples (peeled, cored, and diced) 
 
   
 
    Directions: 
 
    1. In a pan, bring the water and sugar to boil. Stir until the sugar is dissolved. 
 
    2. Remove the pan from the heat and add the gin, tonic, freshly lemon juice, and grated apple. Set the pan aside until the mixture is entirely cool. 
 
    3. Pour the mixture into a ziplock bag and transfer to the freezer. 
 
    4. Every half an hour, remove the pan from the freezer and whisk the mixture until frozen. This whole process will take 3-4 hours. 
 
    5. For the apple caramel: In a pan, heat the apple juice for approximately 45 minutes, until it is reduced and a thick caramel consistency. 
 
    6. Remove the pan from the heat and whisk in the butter. Allow the mixture to cool. 
 
    7. When you are ready to serve, remove the granita from the freezer and use a fork, rake, and break it up to form a slush puppy consistency and texture. 
 
    8. Scatter the diced apples on top and serve with the apple caramel. 
 
   


  
 

 Horchata Granita 
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    Fuse Mexican horchata with Italian granita and enjoy this sweet, multi-cultural dessert. 
 
    Servings: 8 
 
    Total Time: 12hours 
 
    Ingredients: 
 
    
    	 6 ounces toasted blanched almonds 
 
    	 6 tbsp plain white rice 
 
    	 1 (2") cinnamon stick 
 
    	 2½ cups water 
 
    	 2 cups almond milk 
 
    	 White sugar (to sweeten) 
 
    	 Cinnamon (freshly grated, to serve) 
 
    	 Strawberries (hulled and chopped, to serve) 
 
   
 
    Directions: 
 
    1. In a bowl, add the toasted almonds to the rice, cinnamon, and water, stir well to incorporate. Cover with kitchen wrap and allow to stand overnight. 
 
    2. Transfer the bowl's contents to a food blender and blitz for 2-3 minutes, until the grit is relatively small and the overall mixture is smooth. Rub a tiny drop of the mixture between your thumb and forefinger; if it is too gritty, continue to process for an additional 1-2 minutes. 
 
    3. Pour in the almond milk, and blend for another 60 seconds. 
 
    4. Line a basket strainer with two layers of damp cheesecloth. Set the strainer over a bowl and strain the almond mixture into the bowl. Squeeze the cloth gently to expel any remaining liquid and discard the solids. Strain a second time if necessary. 
 
    5. Add the sugar, and stir to taste. The horchata is now ready, and you can prepare the granita. 
 
    6. Pour the horchata into a baking dish. 
 
    7. Cover the dish with kitchen wrap and place in the freezer for 90 minutes. 
 
    8. Remove the dish from the freezer and use a metal fork, rake any ice crystals away from the edges towards the middle. Repeat this process every half an hour until the mixture is flaky and frozen. 
 
    9. When you are ready to serve, spoon the granita into small bowls, top with grated cinnamon, and garnish with chopped strawberries. 
 
   


  
 

 Irish Cream and Espresso Granita 
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    After dinner, coffee, or dessert? The choice is yours. One thing is for sure though, this boozy granita will impress even the pickiest of guests. 
 
    Servings: 10 
 
    Total Time: 3hours 25mins 
 
    Ingredients: 
 
    
    	 2 cups caster sugar (divided) 
 
    	 2 vanilla pods (split, seeds scraped and divided) 
 
    	 1 cup water 
 
    	 4 cups espresso coffee 
 
    	 6¾ ounces thickened cream (cold) 
 
    	 10 ounces Irish cream liqueur 
 
    	 Chocolate-coated coffee beans (crushed, to serve) 
 
   
 
    Directions: 
 
    1. Add 1 cup of sugar, 1 vanilla pod and seeds, and 1 cup of water to a pan and set over moderate to low heat. Cook while stirring until the sugar is dissolved entirely. Simmer for 5-6 minutes, until thickened slightly. 
 
    2. Take the pan off the heat and add the espresso, stirring to incorporate. 
 
    3. Transfer 1 cup of the espresso mixture to a heat-safe bowl and put aside. Remove and discard the vanilla pod. 
 
    4. Transfer the remaining espresso mixture to a 4-cup freezer-safe tray and freeze until ice crystals begin to form, for approximately 3 hours. Using a metal fork, rake the crystals and return to the freezer. 
 
    5. Using a metal fork, every 60 minutes, continue to rake the crystals until the granita is entirely frozen. 
 
    6. In the meantime, combine the thickened cream, remaining vanilla pod and seeds, and transfer to the fridge to chill until needed. 
 
    7. Add the reserved espresso mixture and remaining cup of sugar to a pan and set over moderate to high heat, cook, while stirring until the sugar is dissolved. 
 
    8. Simmer the mixture until syrup-like and thick, for 5 minutes. Remove from the heat and allow to completely cool. 
 
    9. To serve, divide the espresso syrup among 10 chilled Martini glasses. 
 
    10. Drizzle 1 ounce of Irish cream over the syrup, followed by the vanilla cream. 
 
    11. Spoon the espresso granita over the top and scatter over crushed coffee beans. 
 
    12. Serve and enjoy. 
 
   


  
 

 Mandarin-Rum Granita 
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    This simple granita takes just three ingredients. Better yet, you can make it ahead of time, making it a great party pick. 
 
    Servings: 6 
 
    Total Time: 6hours 10mins 
 
    Ingredients: 
 
    
    	 3 cups fresh mandarin juice 
 
    	 ⅓- ½ cup sugar (to taste) 
 
    	 3 tbsp light rum 
 
   
 
    Directions: 
 
    1. In a bowl, combine the mandarin juice with ⅓ cup of sugar and light rum, stir well to dissolve the sugar. 
 
    2. Taste and adjust the sweetness as needed. 
 
    3. Pour the mandarin mixture into a shallow 9" freezer-safe dish and freeze. You will need to stir and rake the mixture every 2-3 hours using a metal fork until frozen. The freezing process will take 4-6 hours. 
 
    4. When you are ready to serve, once again, rake the crystals. 
 
    5. Enjoy. 
 
   


  
 

 Mermaid Vodka Granita 
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    Grown-ups will love this playful sugar-free granita. It's the perfect refreshing treat to serve next time you dine al fresco! 
 
    Servings: 4 
 
    Total Time: 5hours 15mins 
 
    Ingredients: 
 
    
    	 2 cups unsweetened coconut milk 
 
    	 1 cup sparkling water 
 
    	 ¼ cup vodka 
 
    	 4 tbsp sugar-free blue raspberry syrup 
 
    	 2 tbsp sugar-free pineapple syrup 
 
   
 
    Directions: 
 
    1. Add the coconut milk, sparkling water, vodka, raspberry syrup, and pineapple syrup to a bowl and whisk until incorporated. 
 
    2. Pour the mixture into a freezer-safe shallow bowl. Transfer to the freezer for 60 minutes, breaking up any ice crystals using a metal fork. Return to the freezer and freeze for half an hour, before checking on the freezing progress. 
 
    3. Continue to rake the granita with the fork every half an hour thereafter until the mixture is icy. The whole process may take 3-4 hours. 
 
    4. Spoon into Martini glasses and enjoy. 
 
   


  
 

 Pineapple and Mint Granita with Rum 
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    Invite a few shipmates around and release your inner pirate with this pineapple, mint, and rum granita. 
 
    Servings: 4 
 
    Total Time: 8hours 15mins 
 
    Ingredients: 
 
    
    	 3 cups fresh pineapple (peeled, cored, and chopped) 
 
    	 ½ cup fresh mint leaves (chopped) 
 
    	 ⅓ cup sugar 
 
    	 1 cup water 
 
    	 2 tbsp light rum 
 
   
 
    Directions: 
 
    1. To a food blender, add the pineapple. On high speed, process until smooth for 60 seconds. 
 
    2. Strain the puree into a suitable measuring cup. 
 
    3. Measure ¾ cup of pineapple juice and add it to a pan. You may want to use the remaining juice and puree for another recipe; if not, discard. 
 
    4. Next, add the mint, sugar, and water to the pan and over moderate-high heat, bring to boil, cooking for 60 seconds to entirely dissolve the sugar. 
 
    5. Take the pan off the heat and stir in the light rum. 
 
    6. Strain the mixture into an 8" square baking dish. Remove and discard any excess mint leaves and allow to completely cool. 
 
    7. Cover the dish and place in the freezer for a minimum of 8 hours. 
 
    8. Just before serving, using a metal fork, scrape, and rake the granita until fluffy. 
 
    9. Enjoy. 
 
   


  
 

 Sangria Granita 
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    Enjoy this traditional Spanish tipple as fun and fruity granita. It’s guaranteed to turn any party into a fiesta! 
 
    Servings: 4-6 
 
    Total Time: 11hours 30mins 
 
    Ingredients: 
 
    
    	 ¾ cup full-bodied Spanish red wine 
 
    	 ½ cup water 
 
    	 ¼ cup + 2 tbsp granulated sugar 
 
    	 ¼ cup freshly squeezed orange juice 
 
    	 2 tbsp freshly squeezed lemon juice 
 
   
 
    Directions: 
 
    1. In a pan, combine the wine with ½ cup of water and ¼ cup plus 2 tablespoons of sugar. Over medium heat, bring to boil. Boil for 60 seconds before removing from the heat. 
 
    2. Stir in the freshly squeezed orange juice and lemon juice. Allow to cool. 
 
    3. Pour the red wine-juice mixture into a shallow 9" baking pan. 
 
    4. Transfer the pan to the freezer, stirring every 30 minutes or so. You can do this using a metal fork to scrape any ice crystals off the middle and sides of the pan. Continue to do this for approximately 3 hours, or until the mixture is frozen. 
 
    5. Cover the pan with kitchen wrap and place in the freezer overnight. 
 
    6. When you are ready to serve, position a metal fork at the top of the dish and pull it towards you, in rows. Move from left to right and rotate the pan. 
 
    7. Serve the shaved ice in chilled bowls. 
 
   


  
 

 Sherry, Tea and Cardamom Granita 
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    Take tea-time up a notch with this warmly spiced black tea and sherry granita. 
 
    Servings: 4 
 
    Total Time: 3hours 25mins 
 
    Ingredients: 
 
    
    	 ⅔ cup sugar 
 
    	 1 tbsp loose black tea 
 
    	 ⅔ cup water 
 
    	 6 cardamom pods (gently crushed) 
 
    	 Zest of 1 lemon 
 
    	 Freshly squeezed juice of 1 lemon 
 
    	 ½ cup sherry 
 
   
 
    Directions: 
 
    1. In a pan of 1-quart capacity, bring the sugar, black tea, and ⅔ cup of water to boil over high heat. Heat while stirring for 60 seconds, or until the sugar is dissolved entirely. 
 
    2. Add the cardamom followed by the lemon zest and allow to cool. 
 
    3. When cool, strain the syrup into a shallow 13x9" baking dish. 
 
    4. Stir in the fresh lemon juice and add the sherry along with 1 cup of water. 
 
    5. Cover with kitchen wrap and transfer to the freezer. 
 
    6. Using a metal fork, rake and stir the mixture every half an hour, scraping the edges of the granita to break up and ice crystals or chunks, as the mixture freezes. 
 
    7. The granita is ready when it is frozen and slushy. This process will take approximately 3 hours. 
 
   


  
 

 Sparkling Pink Grapefruit Champagne Granita 
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    Combine fresh, sweet strawberries with sparkling Rosé Champagne and discover an elegant sweet treat or dessert that is perfect for any girlie gathering or special occasion. 
 
    Servings: 6-8 
 
    Total Time: 4hours 10mins 
 
    Ingredients: 
 
    
    	 1 cup sugar 
 
    	 1 cup water 
 
    	 2 cups fresh pink grapefruit juice 
 
    	 2 cups dry rose Champagne 
 
    	 ⅛ tsp Fleur de Sel 
 
   
 
    Directions: 
 
    1. In a small pan, combine the sugar with the water. Bring to boil and simmer for a couple of minutes, until the sugar is entirely dissolved. 
 
    2. Transfer the syrup to a shallow 13x9" glass baking dish. 
 
    3. Pour in the grapefruit juice followed by the Champagne. Add the Fleur de Sel and stir well to combine. 
 
    4. Transfer the dish to the freezer and freeze for 60 minutes. 
 
    5. After 60 minutes have elapsed, using a metal fork, rake the granita's surface to break up any ice crystals. Return the baking dish to the freezer and repeat this process every half an hour until the granita's surface is uniform. This process may take up to 3 hours. 
 
    6. Serve in Champagne flutes. 
 
   


  
 

 Strawberry Beer Granita 
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    This strawberry and beer granita is easy to make and very refreshing. It's ideal for an outdoor party or any upcoming family celebration. 
 
    Servings: 6 
 
    Total Time: 3hours 45mins 
 
    Ingredients: 
 
    
    	 ¾ cup cane sugar 
 
    	 ¾ cup water 
 
    	 Freshly squeezed juice of ½ lemon 
 
    	 2 (12 ounce) bottles light lager beer 
 
    	 1 cup fresh strawberries (hulled and diced) 
 
   
 
    Puree: 
 
    
    	 2 cups strawberries (hulled and sliced) 
 
    	 ½ cup water 
 
   
 
    Directions: 
 
    1. Over moderate heat, in a small pan, combine the cane sugar with the water. Heat until the sugar entirely dissolves, for 2-3 minutes. Remove from the heat and allow the syrup to cool. 
 
    2. For the puree: In a food blender, combine 2 cups of strawberries with the water and process until smooth. Strain the puree through a fine-mesh strainer. 
 
    3. Transfer the syrup from Step 1 to a shallow 13x9" pan and whisk in the fresh lemon juice followed by the strawberry puree (Step 2). 
 
    4. Pour in the lager and whisk until combined. 
 
    5. Stir in the diced strawberries. Cover with a lid and transfer the pan to the freezer for half an hour. 
 
    6. Using a metal fork, scrape the top of the granita to rake up any ice crystals that are starting to form. Return the pan to the freezer and repeat this process every half an hour for 2-3 hours, until the ice particles are fluffy and uniform. 
 
    7. When you are ready to serve, once again, rake with a metal fork and spoon into chilled glasses. 
 
    8. Enjoy. 
 
   


  
 

 Whole Bean Coffee Granita with Bourbon Cream 
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    Are you planning a date night at home? Then this coffee flavor granita served with a smoky bourbon whipped cream is the way to woo! 
 
    Servings: 2 
 
    Total Time: 1hour 15mins 
 
    Ingredients: 
 
    
    	 2 tbsp demerara sugar 
 
    	 2 cups freshly brewed whole bean coffee 
 
   
 
    Bourbon Cream: 
 
    
    	 1 cup thickened cream 
 
    	 1 tbsp caster sugar 
 
    	 1 tbsp bourbon 
 
   
 
    Directions: 
 
    1. First, dissolve the demerara sugar in the coffee. Set aside to slightly cool. 
 
    2. Pour the coffee mixture into a shallow, lidded container and freeze for 60 minutes. 
 
    3. Using a metal fork, scrape the ice crystals. Return to the freezer and scrape every half an hour until light and fluffy. 
 
    4. In the meantime, prepare the bourbon cream. Add the cream, caster sugar, and bourbon to a mixer, and whisk until soft peaks start to form. 
 
    5. Spoon the granita into 2 suitable, chilled glasses and top with a dollop of bourbon cream. 
 
    6. Enjoy. 
 
   


  
 

 Author's Afterthoughts 
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    I would like to express my deepest thanks to you, the reader, for making this investment in one my books. I cherish the thought of bringing the love of cooking into your home. 
 
    With so much choice out there, I am grateful you decided to Purch this book and read it from beginning to end. 
 
    Please let me know by submitting an Amazon review if you enjoyed this book and found it contained valuable information to help you in your culinary endeavors. Please take a few minutes to express your opinion freely and honestly. This will help others make an informed decision on purchasing and provide me with valuable feedback.  
 
      
 
    Thank you for taking the time to review! 
 
    Christina Tosch 
 
   


  
 

 About the Author 
 
    Christina Tosch is a successful chef and renowned cookbook author from Long Grove, Illinois. She majored in Liberal Arts at Trinity International University and decided to pursue her passion of cooking when she applied to the world renowned Le Cordon Bleu culinary school in Paris, France. The school was lucky to recognize the immense talent of this chef and she excelled in her courses, particularly Haute Cuisine.  This skill was recognized and rewarded by several highly regarded Chicago restaurants, where she was offered the prestigious position of head chef.  
 
    Christina and her family live in a spacious home in the Chicago area and she loves to grow her own vegetables and herbs in the garden she lovingly cultivates on her sprawling estate. Her and her husband have two beautiful children, 3 cats, 2 dogs and a parakeet they call Jasper. When Christina is not hard at work creating beautiful meals for Chicago’s elite, she is hard at work writing engaging e-books of which she has sold over 1500.  
 
    Make sure to keep an eye out for her latest books that offer helpful tips, clear instructions and witty anecdotes that will bring a smile to your face as you read!  
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