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Mexican Sorbets – Nieves de Garrafa 

To prepare sorbet: 

 

To make these sorbets the traditional way, store a metal pot in the freezer until completely 

chilled.  Fill a larger bucket halfway with ice mixed with a generous amount of salt.  Place the 

empty chilled pot in the bucket, pushing down so the ice surrounds the sides of the pot, being 

careful that no ice falls inside.  Pour sorbet mix in the pot, and turn the pot around a few times.  

At one-minute intervals, scrape frozen sorbet base off the edges of the pot, and continue until no 

liquid is left.  Alternatively, instead of using a bucket with ice, place chilled pot with sorbet base 

back in the freezer, and bring out to scrape edges with a wooden spatula every now and then 

(always handling with dry hands and a dry towel), until no liquid is left.   
 

A manual ice cream maker works very similarly to an old-fashioned garrafa setting. The secret for 

success with a manual ice cram maker is to completely freeze the metal insert, which has an 

enclosure with low temperature freezing fluid. This insert must be washed and be perfectly dry 

before placing in the freezer for several hours, or even a couple of days. Follow the manufacture’s  

instructions, with the only difference for water-based recipes compared to ice cream being that 

the paddle is turned clockwise a few times at one-minute intervals instead of three minutes.  

 

Sorbet may be enjoyed right away, or transferred 

to a container with lid and stored in the freezer 

but, because no stabilizers are added, it is 

recommended to consume within a week, 

because it tends to lose its airy consistency.   

 

Lime Sorbet Base 

Ingredients 

 

2 cups   cold water 

½ cup   sugar 

2 large   limes, juice only 

 

Add sugar to water and stir until all the sugar 

has dissolved.  Add lime juice and stir to 

incorporate. 

 

 

Sweet Corn Sorbet Base 

Ingredients 

 

1 cup   sweet corn kernels; blanched 

in boiling water for 2-3 minutes, then 

transferred to very cold water and drained (or 

frozen, right from the package, are excellent) 

1 cup   cold water 

½ cup   sugar 

 

Blend all the ingredients together; strain 

through a mesh. 


