

Lemon Granita and Sugar-Free Grapefruit 

Granita

Ingredients
Juice of 4 lemons (1 cup); reserve halves if 
using for presentation (see above)

3 cups water

1 cup water

Honey, to taste


Instructions

Mix the lemon juice and 3 cups of water 
together.

Heat 1 cup of water with honey, added to 
taste, until the honey is dissolved. Remove from heat and cool to room temperature.

Add the simple syrup a little at a time, tasting until the desired level of sweetness (or 
not) has been reached.

Pour into a shallow pan and freeze for 1 hour, covering with plastic wrap to prevent 
freezer taste. Rake with a fork from the outside in (the middle will be soft, barely 
frozen, or still liquid) to create ice flakes; the size is up to you. Freeze for 1 to 2 hours, 
raking every 30 minutes or hour.

Rake again to loosen the ice flakes and serve in the prepared lemon halves or another 
vessel such as glasses or bowls.



Leftover granita can be stored in the freezer. When serving, allow to warm and soften 
slightly unless you want to be scraping like made and have very small ice flakes to the 
consistency of a slushie.

Enjoy!


Sugar-Free Grapefruit Granita

About 2 cups ruby red grapefruit juice (3 large grapefruits)

1 1/2 cups water

Mix the grapefruit juice and water together and pour into a shallow pan.

Freeze for 1 hour, covering with plastic wrap to prevent freezer taste. Rake with a fork 
from the outside in and gently mix with the liquid. It will have barely started to freeze, 
but do this anyway.

Freeze for 3 hours, raking at regular intervals of 30 minutes or an hour.

After 4 hours, the grapefruit granita at this stage will be fairly soft and at perfect 
serving condition. You can freeze it longer, though, if you wish or if you have leftovers.

Enjoy!

Recipe for lemon granita adapted from Smitten Kitchen (http://smittenkitchen.com/
2009/06/lemon-mint-granita/) 

Recipe for grapefruit granita adapted from the Food Network via What Katie Ate 
(http://whatkatieate.blogspot.com/2010/08/pink-grapefruit-granita.html) 

Recipes printed from zscupoftea.com                                                                                
http://zscupoftea.com/2011/08/04/sugar-free-grapefruit-and-lemon-granitas/ 


