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You remember the fuzzy navel, right? Made of Peachtree schnapps and orange juice, it was all the rage back in the 

mid-80’s. My taste in drinks has changed a great deal (thankfully), but I could not resist finding a fun way to pay 

homage to the drink of my youth, and this easy sorbet is the result of my effort. It is surprisingly refreshing on its 

own, and I found that it also makes a fun brunch cocktail when topped with prosecco! 

There is a hefty amount of peach schnapps in this sorbet, but fear not—the stuff is only 40-proof, so it isn’t going 

to wreck you. I pureed a handful of fresh summer peaches to add some freshness and actual peach flavor. The 

orange juice was a frozen concentrate, and I finished the mixture with a light simple syrup of sugar and water. 

 

INGREDIENTS 

4 medium peaches, peeled and pitted 

Juice of 1/2 fresh lemon 

2 cups water, divided 

1/2 cup cane sugar 

2 Tbsp. light corn syrup* (see notes) 

1/3 cup frozen orange juice concentrate 

1/3 cup DeKuyper Peachtree schnapps 

2 Tbsp. vodka, optional for extra kick 

*NOTES 

Corn syrup is not crucial, but I used it to help keep the sugar from forming unpleasant crystals in the frozen sorbet. 

INSTRUCTIONS 

1. Cut up the peaches into chunks, toss them with lemon juice and transfer them to a regular or bullet 

blender. 

2. Combine 1 cup of the water and all of the sugar in a small saucepan. Bring to a low boil and stir until sugar 

is dissolved. Stir in corn syrup. Remove from heat and allow the syrup to cool. 

3. Add the orange juice concentrate to the bullet blender, along with the peaches and about 1/2 cup of the 

simple syrup. Pulse a few times, then blend continuously until the mixture is smooth and uniform. 

4. Strain the puree through a mesh strainer to remove any solids, including the stringy fibers that surround 

the peach pits. 

5. Combine the pureed mixture, the remaining simple syrup and water, plus the Peachtree schnapps, in a 

large bowl or pitcher. Stir to blend. Cover with plastic wrap and chill several hours. 

6. Freeze the fuzzy navel mixture in an ice cream machine for about 25 minutes, until it’s frozen and slushy. 

Transfer to an insulated container and freeze overnight. 

This sorbet can be served as is, or you can spoon a couple of tablespoons into a flute glass and top with prosecco. 

It’s a fun little brunch drink, almost as if a mimosa and a Bellini had a baby. 
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