Coffee Granita

Serves 2

Chronicle staff writer and test
kitchen director Lynne Char Ben-
nett created this easy-to-make
granita, perfect with a couple crisp
cookies alongside, Note, however,
that it melts quickly, so serve as
soon as possible. The flavor in-
tensity (and sweetness) of the
liquid becomes muted when fro-
zen, so sweeten the granite more
than you would your morning cof-
fee. You can also freeze the coffee
mixture in ice cube trays, then
pulse briefly In a food processor,
which creates finer grains.

% cup cold-brew coffee concentrate
(see recipe)

Va2 cup water

2 tablespoons sugar

Instructions: Combine concentrate, water
and sugar. Pour a shallow layer Into a wide
container and freeze; the time will depend
on the size of the container (more surface
area will freeze quicker) and the freezer
temperature. You can scrape the edges as
they freeze — the more traditional way,
though scraping after the mixture has
frozen more will also give good results.

Coffee con Leche variation: For a
creamy, smoother-textured version, use %
cup concentrate, 2 tablespoons heavy
cream, 1 tablespoon water and 4 tea-
SPOOoNS SUgAr, or to taste.



