
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu today:  Peach Sorbet 

Summer is here! We have been having some high 
temperatures lately, and I am sure a lot of you 
have as well. And nothing screams refreshing 
more than ice cream. But I can’t eat ice cream. I 
am lactose intolerant (bummer), but I do love                 
sorbet!  

This frozen delight contains just fruit and sugar-no 
dairy. Halfway between sorbet and ice cream, we 
have Sherbet, which is basically sorbet with a bit 
of milk added. And it is always fruit-based. Then 
we have America’s favorite: Ice Cream! The 
USDA requires this frozen favorite to contain at 
least 10% milkfat (which is exactly what it sounds 
like-fat from milk).  And we can’t forget Italy’s  
favorite, “Gelato” which means “ice cream” in 
Italian, but the two are not exactly the  same. 
While gelato has a custard base like its American 
cousin, it also contains less milk fat.  

When we lived in St. Louis, Missouri, we would 
go on summer outings to our favorite place for a 
cold treat, “Ted Drews Frozen Custard Stand”! 
This seriously-creamy treat is exactly the same as 
ice cream, except for the addition of egg yolk to 
the base.  And finally, we have Frozen Yogurt. 
Instead of milk or cream, yogurt gives this frozen 
dairy dessert its creaminess. But besides that, it’s 

“Come now, let us reason together,”                                
says the Lord; “though your sins               
are like scarlet, they shall be as               
white as snow; though they are                          

red like crimson, they shall become             
like wool.”  Isaiah 1:18 

made the same way as ice cream.  

And finally, I can’t forget the Hawaiian favorite; 
“Shave Ice”. Shave ice or Hawaiian shave ice is an  
ice-based dessert made by shaving a block of ice. 
While the product can resemble a snow cone, snow 
cones are made with crushed, rather than shaved,             
ice. And my favorite way to eat Hawaiian shave ice  
is with a snowcap, which is simply sweetened                   
condensed milk drizzled over the top of your favorite  
flavored ice! 

Obviously there are many different ways to eat these 
delicious, refreshing, tasty desserts and everyone           
enjoys them from toddler to age 100. It is very diffi-
cult to pass up these frozen treats, especially on a hot 
summer day. 

As I write about these yummy frosty flavors of snowy 
treats I am also reminded of God’s grace to us. In 
case we think we don’t have a lot to praise God for 
today, the Lord Himself, through Scripture, gives us 
the greatest thing to praise and thank Him for. Isaiah 
1:18 says:  “Come now, let us reason together,” says 
the Lord; “though your sins are like scarlet, they 
shall be as white as snow; though they are red like 
crimson, they shall become like wool.” And Psalm 
51:7 says; “Purge me with hyssop, and I shall be 
clean; wash me, and I shall be whiter than snow.”                          

The Lord tells us that if we come to Him and               
confess our sins with a repentant heart, He will 
take our ugly, disgusting sins that we have in our 
life and wash them away and make us as pure and 
as white as that freshly fallen snow. What a               
beautiful picture of God's forgiveness!  

I don’t believe it is a coincidence that our sins are 
described as the color of crimson or scarlet red. 
The color of the blood that flowed down on the 
cross had to have been the deepest of red that 
there ever would be. Instead of being covered 
with our sins, we are covered with the blood of 
Jesus Christ. He took the punishment for us, so 
that in His Father’s eyes, we would be as white  
as the brightest wool from the sacrificial lamb 
Himself. Now that is GRACE-God’s Riches At 
Christ’s Expense! 

When I was a little girl my mom taught us how to 
make ice cream out of fresh fallen snow, It was 
delicious too! The best tip she passed on to us 
was to make sure that snow wasn’t tinged 
with yellow. Thanks mom! 

In His grace and forgiveness, Lynda 



 

Lynda’s Recipe for Peach Sorbet 
 

Ingredients: 

8 ripe yellow peaches - fresh (frozen 30 ounces) sliced & peeled 

1 cup of simple syrup (1 cup water and 1 cup sugar-bring to a boil) 

1 tbsp fresh lemon juice 

 

 

 

 

 

Instructions: 

Slice the peaches into 8, and peel each slice. 

Place peach slices in the bowl of a food processor, along with the simple syrup and           
process until smooth, scraping down the sides as you go. 

Once smooth, add lemon juice slowly to taste. 

Freeze for 6-7 hours, or until firm. 

 

Experiment with different fruits. Sometimes I add fresh blueberries to the peaches.  

I also love raspberry, watermelon and strawberry sorbet! 

  

  

  

Bon Appétit, Lynda 


