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Frozen Lemon Whip with Blueberry Sauce
Recipe courtesy Claire Robinson
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Cook Time: 25 min Level: Intermediate Yield: 6 servings.
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Ingredients
6 large egg  yolks

1/2 cup granulated sugar

1/2 cup fresh lemon juice
3 lemons, zested, plus thin slices for serving

2 cups heavy cream

Blueberry Sauce, recipe  follows

Blueberries, for garnish

Directions
Line a 6-cup jumbo muffin tin with paper muffin liners.

Whisk together egg yolks and sugar in a large bowl until well

combined, then add the lemon juice and zest. Pour into a heavy

bottomed saucepan and cook over medium-low heat, stirring

constantly, until mixture thickens to the consistency of gravy, 8 to 10

minutes, (it should cling to the spoon when you stop stirring). Pour

the mixture through a fine mesh sieve placed over a glass bowl. Stir

the mixture occasionally to help release some of the heat. Once

cooled to room temperature, put plastic wrap directly on the surface

of the lemon curd to prevent a skin from forming. Refrigerate until

firm.

In a large bowl, whip the heavy cream to soft peaks. Whisk the

chilled lemon curd to loosen it and fold half the cream into it to

lighten. Gently fold in the remaining whipped cream until just

blended. Divide the lemon whip between the muffin cups,

smoothing the tops. Put the pan on a sheet tray, cover with plastic

wrap and freeze for at least 4 hours.

To serve, remove muffin tray from freezer and let stand 10 minutes.

Serve immediately by placing thin lemon slices on a plate and

inverting the lemon whip directly on top of the lemon slices (this

prevents sliding on the plate). Drizzle berry sauce over the top and

around the frozen lemon whip. Garnish with a few fresh blueberries

and enjoy your refreshing cold treat!!!

Blueberry Sauce:

2 cups fresh blueberries

1/4 cup sugar

1/4 cup freshly squeezed lemon juice

1 lemon, zested

Put the blueberries in a small saucepan with the sugar, lemon juice

and zest. Bring to a simmer over medium heat and cook, stirring,

until sugar dissolves and berries begin to burst. Cool slightly, then

add to a blender and puree. Strain through a fine mesh sieve over a

glass bowl and chill, covered, in the refrigerator until ready to use.

Next Recipe
More recipes? Try these recommendations:

SIMILAR RECIPE

Lemon-Vanilla Angel Food Cake with Raspberry-Blueberry
Sauce

DINNER FROM THE FRIDGE

Main Dish: Ginger Poached Salmon with Lime
Basil Cream

Mary Alice's Hoagie Dip

Baked Macaroni and Cheese

Peach Cobbler

Zucchini Bread

Linguine with Shrimp Scampi

1 of 5

$32.99

Blueberry Everyday Kit by
Blue Avocado

$16.99

Blueberry Fresh Kit by Blue
Avocado

Hoagie Dip Spicy Cocktail Meatballs
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