
Recipe

JAMESMONT RANCH TANGERINE MANGO SHERBETJAMESMONT RANCH TANGERINE MANGO SHERBETJAMESMONT RANCH TANGERINE MANGO SHERBET

IngredientsIngredientsIngredients

3 Cups Includes all of the juices below (or your choice of any citrus juice)

Tangerines, Juiced

1 whole Lemon, Juiced (must include the lemon juice in this recipe)

Blood Oranges, Juiced

1/2 Cup Sugar

1/2 Pkg. Sure Jell Pectin (full pkg. is 1.75oz.)

Zest from 3 Tangerines

3 Whole Mangos (Medium sized), peeled and sliced

2/3 Cup Half-and-Half

1 Pinch Kosher Salt

3 Tbsp Orange Liqueur (Optional)

MethodMethodMethod

1. Juice all of the citrus and place 2 cups into a mixing bowl. Place the other cup 
into a medium saucepan.

2. In the medium saucepan, combine the Sugar and Pectin with the Citrus Juice and 
bring to a boil.  All pectin and sugar should be dissolved.

3. Remove from the heat and allow it to cool to room temperature.
4. Whisk in the remainder of the Citrus Juice mixture and refrigerate until chilled.
5. In a blender, combine the Tangerine mixture with the Tangerine Zest, Half-and-

Half, Mangos, Kosher Salt and Orange Liqueur (if using). Puree until almost 
smooth, about 30 seconds.

6. Pour the sherbet mixture into an ice cream maker and freeze according to the 
manufacturer’s instructions.  

7. When finished, transfer to an airtight container, cover and freeze the sherbet 
until it is firm, at least 2 hours, before serving.
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