Gin & Tonic Sorbet

Serves 4

Sins per serving 1½ both plans

2 Lemons

2 tbs Canderel

2 tbsp dry gin

¾ pt/426 ml low calorie tonic water

1 large egg white

1. Finely grate the rind of 1 lemon and place in a freezer-proof container. Using a vegetable peeler, pare the rind from the other lemon and place in a small bowl in the fridge - this can be used for decoration.

2. Extract the juice from both lemons and add to the grated lemon rind. Sweeten with the Canderel. Stir in the gin and pour in the tonic.

3. Freeze for 1½ - 2 hours until slushy. Then beat to break up the ice crystals. Whisk the egg white until stiff and fold it into the mixture. Freeze for a further 30 minutes before beating the sorbet again. Return to the freezer for about 1½ hours until firm.

4. To serve, beat the sorbet to soften and then pile into 4 serving glasses. Decorate with strips of reserved lemon rind and serve.

Cook's tips: If the sorbet gets too hard, place in a food processor and blend for a few seconds until crushed. 

For a whisky sour sorbet, replace the gin with Bourbon whisky and the tonic with low calorie dry ginger.
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