Gelato Di Fragola
Ingredients:

1 lb. Fresh Strawberries
1 Orange

1 Lemon

2 cups water

¾ cups sugar

Directions:

Heat water to a boil and add sugar slowly.  Stir until dissolved.  In a food processor, add strawberries (washed and stems removed).  Liquify.  Slice the orange and lemon in half.  One half at a time, put cheese cloth piece over the pulp side and squeeze juice into processor with strawberries.  Blend until mixed.  Add sugar water mixture and blend again to mix.  Pour mixture into plastic bowl, cover, and place in freezer until frozen.






