
Strawberry Banana Blender Sorbet

10 mins 10 mins

Dessert American
Strawberry Banana Blender Sorbet  4  93kcal

Ingredients

Instructions

Nutrition
Calories: 93kcal | Carbohydrates: 24g | Protein: 2g | Fat: 1g | Sodium: 2mg | Fiber: 4g | Sugar: 13g

Prep Time Total Time

Course: Cuisine: 
Keyword: Servings: Calories: 

3 cup strawberries
2 medium banana
1 medium lemon

1. Slice strawberries and bananas.

2. Put the strawberries and bananas on a plate in the freezer for an hour. To save this step, you can make
up pre-portioned out bags ahead of time so you can just pull out a bag when you want to make your
sorbet!

3. Once the fruit has been in the freezer for at least an hour, put it in your food processor or blender along
with the lemon juice from one lemon and process until smooth – scrape down the sides when you need.
The sorbet will be soft serve style texture right out of the blender, or you can put it in the freezer to firm
up for a bit if you want.
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