Sorbet Chocolat Noir

275 mL (1 cup + 2 tablespoons) water

40g (1/3 cup, packed) unsweetened Dutch-process cocoa powder

100g (1/2 cup) sugar

85g (3 ounces) bittersweet chocolate (70% cocoa solids), chopped as finely as your patience allows
1/4 teaspoon pure vanilla extract

A pinch of salt

Makes about 1/2 liter (1/2 quart); the recipe can be doubled.

Pre-freeze the bowl of your ice cream maker as instructed by your friend the manufacturer.

In a medium saucepan, whisk together the water, cocoa powder, and sugar. Set the pan over medium heat and
bring to a boil, whisking continually. Remove from heat, and add the chopped chocolate. Let rest for 30 seconds as
the chocolate begins to melt, add the vanilla and salt, then stir until the chocolate is completely melted. Let cool
on the counter, then refrigerate until chilled.

Whisk the mixture again just before using, and freeze using your ice cream maker.

Adapted from The Perfect Scoop, by David Lebovitz.



http://www.amazon.com/dp/158008219X?tag=chocolzucchi-20

