Apple Sorbet

1 cup apple juice (or water)

1 cup sugar 

4-5 apples, depending on size (5 if smaller) 

2 limes, juiced 

Mix sugar and apple juice in a saucepan over medium heat. Stir continuously until the sugar and juice form a syrup. Remove from heat and let cool. (About 20 minutes) 

While waiting for syrup to cool, clean, peel and core the apples. Chop apples into cubes. Place fruit cubes, syrup and lime juice into a blender and mix until completely smooth. Freeze in a container and enjoy!! 

