
Sherbet (Dairy) 
 
Interesting facts: Sherbet has more sugar than ice cream. It is said that sherbet, along with ice 
cream, was made from chilled wines and other juices in the era of Alexander the Great. It was not 
called ice cream centuries ago, but "water ices". Marco Polo brought flavors of water ices to Europe 
from the Far East. Catherine de Medici, crowned queen of France in 1533, brought with her recipes of 
Italian sherbet. A combination of ice and salt became the most popular use in making the dessert in 
the 17th century. Frozen desserts found their way to America by the 18th century. Rainbow Sherbet 
was invented by Emanuel Goren while working at Seal Test Dairies in Philadelphia, Pa. during the 
early 1950s. He is credited for conceptualizing the three-nozzle design to fill the containers 
simultaneously with 3 flavors, thus creating the "Rainbow" effect of the confection. Sherbet nowadays 
has a rigid definition. To legally call your product sherbet in the U.S., it must be a frozen churned 
dessert between one to two percent butterfat by weight. That means a base made of milk, sugar, 
water, and flavoring (usually fruit). 
 
How to select: The best is to make your own as commercial sherbets have too much sugar in them. 
 
How to store: Keep frozen at all times. After opening, place plastic wrap over the surface of exposed 
sherbet before re-closing the package; this will minimize the formation of ice crystals and prevent the 
loss of texture. 
 
Recipe idea: 

Raspberry sherbet: Puree 6 cups organic raspberries, ¼ cup apple juice, and 1 cup sugar. 
Place them in a food processor and puree them until the raspberries are smooth and the sugar 
has dissolved. Pour the mixture through a strainer. Stir in 1 ½ cups milk and ½ cup cream. 
Chill it in the refrigerator then freeze the mixture in your ice cream maker. 
 


