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Mario Raymond’s Panzanella with Lemon Sorbet 
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prepared by John Walsh (Chef’s Expressions) 

Panzanella: 

Heirloom tomatoes, assorted sized and colors

Rosemary Focaccia, cut into small dice

Baby arugula and basil

Extra virgin olive oil

Fresh ground black pepper

Lemon rosemary sorbet

Shaved reggiano

For the tomatoes:

Bring a pot of salted water to a hard boil. Prepare a pan of ice water. Score the tomatoes on the bottom in an X. Separate by color. The darker tomatoes will take slightly longer to blanche than the yellow and orange ones, so do them separately. Drop tomatoes into boiling water for about 20 seconds, just until you see the skin start to peel away from the X. Remove and drop into ice water. Peel tomatoes and cut into ½ s or ¼ s.

For the Sorbet:

2 cups lemon juice

2 cups water

2 cups sugar

2 tbsp corn syrup

1 sprig rosemary

1 egg white, lightly beaten

Bring sugar, water, corn syrup and rosemary to a simmer, remove from heat, strain and let cool. Add lemon juice and egg white. Spin in ice cream machine until it sets up. Remove to freezer to finish.

For the croutons: Toast in a pan w/extra virgin olive oil until lightly browned and crispy.

For the salad: Toss the tomatoes, croutons, arugula and basil with olive oil, salt and pepper. Keep one medium size tomato for the sorbet. Cut along the equator and scoop out the inside. Scoop lemon sorbet into tomato. Garnish with black pepper and basil. Ring the plate with extra virgin oil. Arrange shards of reggiano into the salad.
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