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Fran's Notes
The original recipe as posted below makes a large quantity of sorbet and calls for making it without using an ice cream machine.  I recognized immediately that the volume would be too much for my ice cream machine.  Since I have two ice cream tubs, I decided to make the full recipe and just process half at a time.  You can easily halve the recipe if you want to use your ice cream maker and not bother with making two batches.  It's so good, though, that I think it's worth the effort to make the full recipe!
Watermelon Sorbet

Ingredients

1 cup sugar 

1 cup water 

8 cups seedless watermelon 

2 tbl. lemon juice
Directions

In a small pan, add sugar and water and bring to a boil.  Cook until sugar is dissolved; then set aside to cool.

Purée watermelon in batches and pour through sieve into a large bowl.  Discard any pulpy solids.  Add sugar syrup and lemon juice and mix well.

At this point, you have the option of (1) finishing the sorbet in the freezer without the use of an ice cream maker OR (2) finishing the sorbet in two batches in an ice cream maker.  If using an ice cream maker, you will need to process the mixture in two batches because the volume of the liquid mixture is too much for the ice cream tub to hold.  Alternatively, you can halve the recipe and make the smaller batch in your ice cream machine.
(1)  TO FINISH THE SORBET IN THE FREEZER WITHOUT THE USE OF AN ICE CREAM MAKER:

Place watermelon mixture in a 13x9 dish, cover and place in freezer until firm.

Purée frozen mixture before serving.
OR

(2)  TO FINISH THE SORBET USING AN ICE CREAM MAKER:
Make sure you have placed the ice cream tub in your freezer overnight so that it is properly chilled.

After making the watermelon liquid mixture, place in the refrigerator for several hours until it is very cold.  

If you have made the full recipe, pour half of the watermelon mixture into your ice cream tub and process for approximately 30 minutes until it reaches a slushy consistency.  Remove mixture from the ice cream tub and put into a freezer safe container.  Place in freezer.
Please note—I have two ice cream tubs, so I was able to continue processing the remaining half of the watermelon mixture since I had chilled both tubs overnight.  If you have just the one tub, you will need to refreeze it overnight before you can process the remaining mixture.
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