
Damson Plum

Sorbet

1000 gr stoned Damson plums, skin on, cut in halves (35.3 oz.)

180 gr sugar (6.3 oz.)

(optional) one lemon half

Step 1 - Cut the plums

Using a sharp, serrated knife, cut each plum half into tiny pieces. To do so, turn the plum half,

cut side facing downwards. First cut in thin strips lengthwise and then cross-sectional to

create tiny pieces. Note that it is the skin that you aim to cut as fine as possible, not the flesh.

Note: You can omit this step and cut each half into 8 pieces, if you do not mind larger pieces of

plum skin in the final sorbet; or if you have an extra-powerful blender which you can trust to

create a very smooth plum puree.

In a large saucepan, put the plums and the sugar, along with the lemon half, if using. Cook

over medium heat, stirring often. When all the sugar has dissolved, increase the heat to

medium-high. When it comes to a boil, cover the pan and cook for 5 minutes. 

Remove from the heat and let cool down, covered for one hour. Then uncover and let come to

room temperature before chilling.

Ingredients:

• Yields: 1.3 ltr/qrt.   •    Preparation time: 30 mins    •    Total time: 12-18 hrs  •

Step 2: Cook the plums

Instructions:

Before starting, make sure that your ice cream maker is ready for churning when needed. This

means that if it has a removable freezer bowl, it should be put in the freezer for the whole time

indicated by the manufacturer, usually 24 hours.

Step 3: Chill the plums

Before blending and churning, you have to thoroughly chill the plum mixture: cover and put it

in the refrigerator for 8-12 hours.

Step 4: Blend the chilled plums

Strain the plum pieces and put them in the blender.

From the syrup that is left after straining, measure out 75 gr/ml (2.6 oz. ; 1/3 cup) and put in a jug;

place it in the refrigerator to keep it cold. This will be added later, in step 4, during the last

minutes of churning.

Keep the rest of the syrup that has been left in the bowl close to the blender. Blend the plums

till pureed at high speed for one minute. Stop and scrap with a rubber spatula, if needed.

When the mixture is nice and smooth, gradually pour the syrup (that has been left in the bowl),

scraping the residues with a rubber spatula.



Step 5: Put in the freezer to set

Cover the ice cream maker's bowl (with the sorbet in it) with a lid and place it in the freezer.

Leave for 5-6 hours for the peach sorbet to set.

After that, you can serve it; or transfer to a sealable container for long term storing.

Storage

This plum sorbet, like all artisanal sorbets, freezes hard in the long term. Always keep it well

covered top protect it from the freezer's smells. 

To soften it to a scoopable consistency, put it in the refrigerator for one hour. 

Discard after one month of keeping in the freezer.

More recipes here 
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Increase the speed to high and blend for two minutes.

Prepare the ice cream machine according to the manufacturer’s instructions. Do not leave the

blended plums at room temperature for too long, as they will get warmer. If needed, put them

back in the refrigerator until ready to churn.


