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Refreshing & Delicious 

Popsicles
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Welcome to

“You Love To Cook. We Love To Make Cooking Simple”

That’s why we are so pleased you have chosen your Kitzini

product, and delighted to have you with us. We hope you enjoy

this lovely selection of mouthwatering popsicle recipes – with ideas

for the whole family, not just kids!

We love to cook and entertain, just like you; but its not always

easy to juggle work, family and entertaining! That’s why we have

designed a range of high quality, innovative kitchen utensils and

accessories to make cooking (and eating delicious food!) simple.

You can see our full range here.

We hope you love the quality of our products. We are constantly

developing & improving our products so we would love a couple

of minutes of your precious time to leave us a review so we can

learn from your experience, you can do that here.

We would love you to keep in touch so join us for more recipes

and ideas from The Kitzini Kitchen on our website www.kitzini.com

or facebook.

Happy Baking, Kitzini.

https://www.amazon.com/stores/node/10119624011?_encoding=UTF8&field-lbr_brands_browse-bin=KITZINI&ref_=bl_dp_s_web_10119624011
https://www.amazon.com/kitzini
http://www.kitzini.com/
http://www.facebook.com/kitzini
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Bring your summer alive with these beautiful and delicious recipes!

We've gathered some of the most refreshing, delicious popsicle recipes from the best 

possible sites to keep your sweet tooth satisfied.  And they really do taste as good as 

they look. 

We hope you’ll have a wonderful time creating these delicious popsicles with the help 

of your Kitzini Stainless Steel Popsicle Molds.
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Ingredients

• 1 Cup of Fresh Strawberries (stems 

removed & hulled)

• 2 Ripe Mangos (peeled & cubed)

• 1 Cup of Fresh Orange Juice

Strawberry & Mango Popsicles

Method

1. Use a blender to combine the strawberries 

with ¼ of the orange juice. Pour the mixture 

evenly amongst the six popsicle molds.

2. Rinse the blender out and add your mango 

cubes and the rest of the orange juice. Blend 

until smooth.

3. Pour the mango mix over the strawberry mix 

in the molds.

4. Carefully insert your popsicle sticks into 

each mold before placing your molds in the 

freezer. Freeze until firm.

5. To remove the popsicle molds once frozen, 

run the molds under warm water for a few 

seconds then carefully remove the popsicles.
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Ingredients

• 1 Cup of Milk

• 1 Small Banana

• 2 Peeled Kiwis

• 1 Cup of Fresh Baby Spinach

• ½ Cup of Fresh Pineapple Chunks

• Ice Cubes

Green Kiwi Smoothie Pops

Method

1. Add all of the ingredients (including the ice 

cubes) to a blender and process until well 

mixed.

2. Pour the smoothie mix into popsicle molds

and insert the popsicle sticks carefully. 

Freeze for at least 4 hours before removing 

the popsicles from the molds. Run the molds

under lukewarm water for a couple of 

seconds to help the popsicle out of the mold.
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Ingredients

• 2 cups fresh chopped pineapple

• 3 peeled bananas 

• 2 peeled orange

Pineapple, Orange & Banana Pops

Method
1. Blend all the ingredients together in a 

blender until the mixture is firm. 

2. Pour the smooth mixture into the popsicle 

molds and freeze them in the freezer for at 

least 4-5 hours.
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Ingredients

Coconut Avocado Popsicles: 

•  2 large ripe avocados 

•  14oz full-fat canned coconut milk •  

3 tablespoon honey

Chocolate Topping: 

• 8oz chopped dark chocolate 

• ½ cup coconut oil 

• ⅓ chopped candied pecans

Coconut Avocado Popsicles

Method

1. Puree avocado flesh, coconut milk and honey 

in a blender. Taste the mixture and add 

extra honey if you’re prefer it to be more 

sweet. 

2. Pour the mixture into the popsicle molds until 

they’re almost full. Insert the popsicle mold

sticks and place the molds in the freezer for 

at least 3 hours. 

3. To make the chocolate topping, melt 

together chopped chocolate and coconut oil 

until smooth over a double boiler (bain-

marie). 

4. Remove the frozen popsicles from the molds

and dip them in the melted chocolate. 

Sprinkle chopped pecans over the melted 

chocolate surface. Enjoy straightaway or 

store in the freezer until they’re ready to 

serve.
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Ingredients

• 2 Cups of Fresh Blueberries

• 1 Cup of Plain Yoghurt

• 1 Cup of Coconut Milk

Blueberry Coconut Protein Pops

Method
1. Put the fresh blueberries in the blender and 

blend them until they are smooth. Don’t 

make it completely liquid, some small chunks 

of blueberry should remain. 

2. Mix the yogurt with coconut milk and stir 

well. 

3. Fold the blueberries into the yogurt mixture. 

4. Pour the mixture into the popsicle molds and 

put the sticks into the molds. 

5. Freeze for at least 4 hours or until solid 

before serving.
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Ingredients

• 4 Peeled & Pitted Mangos

• 1 ¼ Cups of Almond Milk

• ½ Cup of Non-Fat Vanilla 

Flavoured Greek Yoghurt

• 1 tbsp Sugar

Creamy Mango Popsicles

Method
1. Roughly chop 3 mangos and place them into 

a blender with ¾ cup almond milk, yogurt 

and sugar. Blend for 1 minute or until 

smooth.

2. Chop the other mango into small pieces and 

add a few pieces into the bottom of each 

popsicle mold. 

3. Pour the blended mango mixture into the 

bottom ⅓ of each mold and freeze the 

molds in the freezer for about one hour. 

4. Add a few more chunks of chopped mango 

to the middle ⅓ of the mold and fill the 

molds to ⅓ full with the remaining ½ of 

almond milk. 

5. Place the popsicle mold sticks into each 

mold and freeze for another hour. 

6. Add the rest of the mixture and mango 

chunks to the top of the popsicle mold and 

then freeze for at least 4 hours.
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Ingredients

• 4 Peeled & Pitted Mangos

• 1 ¼ Cups of Almond Milk

• ½ Cup of Non-Fat Vanilla 

Flavoured Greek Yoghurt

• 1 tbsp Sugar

Raspberry Lemonade Yoghurt Pops

Method
1. Press the fresh raspberries in a fine mesh strainer. 

Use a spatula and continue to work the fruit until 

all of the juice is in the bowl and only the seeds 

and some skin are left in the strainer. Discard the 

seeds. 

2. Add the granulated sugar into the raspberry 

puree. Stir to mix and then set aside. 

3. Mix the yogurt, lemon juice and lemon zest in a 

mixing bowl. 

4. Scoop the mixture out into the popsicle molds and 

try to keep it even. 

5. Add the raspberry puree into the popsicle mold

and swirl the mixtures together with a knife to get 

a colourful effect. 

6. Add the popsicle sticks to each mold and freeze 

overnight or until the popsicles are set. To easily 

get your popsicles out, run the molds under warm 

water



© KITZINI 2014 All Rights Reserved

Ingredients

• 2 1/2 Cups of Vanilla Yoghurt

• 1/3 Cup of Vanilla Cashew Milk

• ½ Cup of Salted Caramel Sauce

Salted Caramel Yoghurt Pops

Method
1. Heat half of the salted caramel in the 

microwave for 20 seconds or until runny. 

2. Place the yogurt and milk in a small bowl 

and combine with the heated caramel sauce. 

Stir to mix thoroughly.

3. Slightly heat the remaining caramel, so it is 

pourable but not runny. Put this caramel into 

the yogurt mixture and make large swirls 

using a knife, so that there are large ribbons 

of caramel running through the mixture. 

4. Fill the popsicle molds with the mixture and 

free overnight.
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Ingredients

• 1 Box of Oreo Cookies

• 1 Quart of Soft Vanilla Ice Cream

• 1 Cup of Oreo Cookie Crumbs

Cookies & Cream Pops

Method
1. Fill your popsicle molds with 1 tablespoon of 

softened vanilla ice cream. 

2. Drop one cookie in each mold and top with 

an additional 1 tablespoon of ice cream. 

3. Drop in another cookie and fill with 

remaining ice cream until the entire mold is 

full. Don’t forget to leave a little room at the 

top to enter the popsicle stick. 

4. Freeze for at least 4 hours or until solid. 

5. Once frozen, remove each popsicle from its 

mold and roll in oreo cookie crumbs. 

6. Wrap each popsicle individually in 

greaseproof paper and store in the freezer 

until you’re ready to serve.
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Ingredients

• 1 Can of Evaporated Milk

• 1 Can of Condensed Milk

• 1 Cup of Lime Juice

• 1 Tablespoon of Lime Peel

• 1 Cup of Cookie Crumbs

Key Lime Pie Pops

Method

1. Place the evaporated milk in the freezer 

and leave it to cool. This will allow the milk 

to double when whipped. Juice the limes to 

get one cup of juice. 

2. Add the cold evaporated milk to the 

blender and whip for 5 minutes on high. 

3. Pour in the condensed milk, the lime peel 

and the lime juice and blend for a further 5 

minutes.

4. Fill the popsicle molds with the key lime pie 

mix and insert the popsicle sticks. Freeze 

overnight to ensure that the popsicles are 

solid. 

5. To serve, take the popsicles out of the mold

and dust with cookie crumbs.
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Ingredients

Amaretto Mix 

• 13.5oz full fat coconut milk

• ⅔ cup sugar 

• ⅛ tsp salt 

• 1 ½ Tbsp Amaretto 

• 2-3 drops pure almond extract

Cherry Mix 

• 2 cups pitted & quartered cherries 

• 2 Tbsp sugar 

• 1 Tbsp Amaretto

Cherry Amaretto Popsicles

Method
1. 1. For the Amaretto mixture, whisk together 

coconut milk, sugar, salt, Amaretto and 

almond extract in a bowl. Chill whisked 

mixture for 2 hours in the refrigerator. 

2. For the cherry mixture, combine cherries and 

their juices in a heavy saucepan over 

medium heat. Cook for 10 minutes, stirring 

frequently, until cherries have softened. Pour 

mixture into a food processor and let it cool 

to room temperature. Process until almost 

smooth, leaving some texture.

3. Fill popsicle molds with alternating layers 

and swirl together with a metal skewer to 

create a colour swirl effect.

4. Place the popsicle mold lids into the mold

and put the tray in the freezer overnight. To 

remove the popsicles from their molds, run 

the mold under warm water for a couple of 

seconds.
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Ingredients

• 1 can full-fat coconut milk 

• ½ cup limoncello

• ¾ cup powdered sugar 

• Juice of 2 lemons

Coconut Limoncello Popsicles

Method
1. Use a handheld mixer or a blender to blend 

all the ingredients together. Make sure that 

the sugar has dissolved and that there are 

no lumps of coconut milk left.

2. Pour the mixture into your popsicle molds

and freeze the molds until they’re 

completely frozen. To remove the popsicle 

from the mold, run the mold under hot water 

for a couple of seconds.
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Ingredients
• 3 cups tonic

• 1½ oz gin

• ¼ juiced lime 

• ½ cup cucumber slices

Cucumber Gin & Tonic Pops

Method
1. Mix together the tonic, gin and lime juice in 

a jug. 

2. Place the cucumber slices into the popsicle 

molds, before pouring the tonic mix in over 

the top. Freeze overnight before serving.
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Ingredients

• 3 divided peaches 

• ¾-1 cup fresh raspberries 

• 1 tablespoon granulated sugar 

•   1 cup and 1 tablespoon white wine 

(divided) 

•   3 tablespoon Peach Schnapps

Peach Sangria Popsicles

Method
1. Pit and thinly slice 1 peach. Add to a bowl 

with the raspberries, sugar and 1 

tablespoon of white wine. Stir together 

gently, avoid bruising the fruit or smashing 

the berries together. Leave to stand for 

about 20 minutes. 

2. Peel, pit and coarsely chop the remaining 2 

peaches. Mix in a blender with the 

remaining 1 cup of white wine and the 

Peach Schnapps. Puree until smooth.

3. Pour the peach puree mixture into popsicle 

molds, filling each about ⅓ of the way full. 

Add a few peach slices and raspberries to 

each mold. 

4. Insert the popsicle mold sticks and freeze for 

at least 4 hours. Remove the popsicles from 

the molds and enjoy!
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Ingredients

• ½ cup sugar

• ½ cup water

• 35 mint leaves 

• ¾ cup lime juice 

• 6 tablespoons light rum 

• 6oz blueberries

Blueberry Mojito Popsicles

Method
1. Combine sugar water and 25 mint leaves in 

a small saucepan. Heat over medium heat 

until the sugar is completely dissolved then 

remove from the heat and allow the mixture 

to cool to room temperature. 

2. Once cooled, strain out the mint and pour 

syrup into a large bowl. Squeeze lime juice 

into the bowl and add rum before mixing 

the ingredients together until well combined. 

3. Pour the mixture into the popsicle molds, 

filling a little more than ¾ of the way up. 

Add one fresh mint leaf and approximately 

12 blueberries into each mold. 

4. Add the popsicle stick into each mold and 

freeze for at least 5 hours.
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Thank you

We are so grateful you have chosen Kitzini, and we hope this

selection of Refreshing & Delicious Popsicle Recipes puts a

smile on your face.

You love to cook, we love to make cooking simple. Our

mission is to bring beautifully designed, intelligent, innovative

products to our customers, and provide you with inspiration

and ideas on how to get the most out of them. You can find

more of our products here.

Our customers are really important to us, and we would love

you to get involved with Kitzini in any way you choose – on

Facebook, by joining up for our mailing list “Stories from the

Kitzini Kitchen”… or simply by dropping us a note on our

website.

With the very best wishes.

Happy Baking!

Kitzini 

https://www.amazon.com/kitzini
http://www.facebook.com/kitzini
http://www.kitzini.com/

