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Simple recipes and
quality ingredients.
Ireshness and naturalness
combine in these sorbet sticks
made with Rogelfrut fruit
purées and juices!

Rogelfrut

SORBET STICKS

Procedure for preparing
the sorbet stick:

Blend the pulp, sugar, water, vanilla bean and granita
base with an immersion blender; whilst stirring with a
whisk, add the half-whipped cream, filter through a
strainer and place in the moulds.

Leave to solidify for a few minutes in the blast chiller
and remove from the moulds.
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SORBET STICKS

ROGELFRUT STRAWBERRY PUREE .........ooooooiiiiiiiiiriiii 550g
SUGAR ..o 100g
LEMON JUICE ..o 10g

GRANITA BASE ...oooooooooooeeeeeeeeeooeeeoeeoeoeeeeeoeeeeeeeeeeeseeeeneeeeeeoe 100g
N = 240g

Procedure for preparing
the sorbet stick:

Blend all the ingredients with an immersion blender
and place in the moulds. Leave to solidify for a few
minutes in the blast chiller and remove from the
moulds.
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SORBET STICKS

Ingredients:

ROGELFRUT MELON PUREE
ROGELFRUT PASSION FRUIT PUREE WITH SEEDS 210g

Procedure for preparing
the sorbet stick:

Blend all the ingredients with an immersion blender
and place in the moulds. Leave to solidify for a few
minutes in the blast chiller and remove from the
moulds.




SORBET STICKS

ROGELFRUT WATERMELON JUICE w.ooooooooooiooeeoeeee 700g
SUGAR ..o 160g
LEMON JUICE ..o 40g

BASE GRANITA L.ooooooooooooooeoeoeeeeeeeoeeeeeeeeeeeoeeeeeeeeeeeeeeeeeeeeee 100g

Procedure for preparing
the sorbet stick:

Blend all the ingredients with an immersion blender
and place in the moulds. Leave to solidify for a few
minutes in the blast chiller and remove from the
moulds.




SORBET STICKS

ROGELFRUT BABY KIWI PUREE ....ooooooooooooooooooieeeeeeeeee 560g
SUGAR . 170g
LEMON JUICE ..o 10g

GRANITA BASE ....ooooooooeeeeeeoeeeoeeoeoeeeeeseeeeeeeeeeeeeeeeoeeeoeeeeeennene 100g
T =L s 160g

Procedure for preparing
the sorbet stick:

Blend all the ingredients with an immersion blender
and place in the moulds. Leave to solidify for a few
minutes in the blast chiller and remove from the
moulds.
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