ROZEN SIRPY LOLLIES

Makes 4 lollies

e INGREDIENTS

l CUp Mango or omngejuioe

112 cup frozen berries

I/Z eup red ﬂruj’rjuice such as mspbewy

| 1/Z CUpS of different fruifjuices of your choice
These measurements are approximafe and
depend on the size of \our Iolly moulds.

CQUIPMENT F TOP TPS

is can be made over nigt

Lolly moulds .
i once the spoon is inserted, so
Q}R FGYSP@X pienic cups it can toke Eas short or s lony
ol sficks a time as vequired. Usin

frozen bervies speeds the
process wp, but is not essentiol
\OU Can use fresh instead.

OR my Plasﬁc SpoOONS

épace in Treezer for cu\as on a ’rm\/
owl deeP enougln for lol

moulds 10 be almost immersed

= METHOD

[ Puf enough mango or omngejuice in the bottom of your Iolly mould
10 allow NOUr™ Spoon or stick 10 be well covered when inserted.

2. Put the moulds without the sticks or Spoons into the freezey.

3. Leave for about an hour and then insert the spoon which should
now stand u rigWr. If it doesnt, freeze for a little Ionger, but not
100 |ong otherwise \ou won't be able 1o Push it in as it will be oo
frozen.

4, Add the frozen berries around the stick or Spoon pour the red
uice to cover. Freeze,

5. Leave for an hour and then add another Iayer of juice.

6. Continue with contrastin Iayers ofJuice followed by freezing Uil
the mould is Tul or you feel it's a bi@ enougln ice Iolly.

T. To release \our |O||\/1 pour™ warm Tap water into a bowl and carefullx/
dip the moulds in one at a time until The lolN becomes loose from
the mould. GentN pull the ice Iolly ooy being careful not to break

the stick or Spoon and e@‘oyl




