Apricot Sorbet 

Yields: about 2 cups

* 1 can (16 ounces) apricot halves in heavy syrup                           

* 2 tablespoons orange juice

* 1 teaspoon lemon juice

Place unopened can of apricots in the freezer at least 18 hours, until frozen solid. 

Submerge unopened can in hot water 1 to 2 minutes. 

Open can and pour the melted syrup into the bowl of a food processor. 

Place the frozen apricots and syrup on a cutting board and cut into slices. Add to the food processor bowl along with the orange juice and lemon juice. Cover and process 1 to 2 minutes, or until smooth. 

Serve immediately, or for a firmer sorbet, place in an 8- or 9-inch square pan and freeze 3 hours, or until completely frozen. 

To Serve: Once frozen, let stand at room temperature for about 10 minutes to soften, then scoop the sorbet as you  would ice cream into chilled glasses or bowls.

