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Kokomo Verjus Granita 
 
Yields: 2 servings 
 
Preparation time: 3 hours 
 
Ingredients: 
3/4 cup water 

6 tablespoons sugar 

1 cup Verjus 

2 tablespoons lemon juice  

 
 
Preparation: 
 
Bring water and sugar to a boil in a medium saucepan, stir continuously to dissolve the sugar. Remove from heat and stir 
in the verjus and lemon juice. Let cool to room temperature. Place in a shallow container in the freezer. Stir every hour 
while the mixture is freezing until it is a thick slurry. To serve scrape the surface with a fork and place large crystals in 
serving bowls.  
 


