Popsicles

Dirty Pirate Popsicles
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Ingredients

2 1/2 cups Coke

1/3 cup Captain Morgan Spiced Rum

1/3 cup Kahlua

Instructions:

1. Place all ingredients in a large glass and stir to combine. Pour mixture into popsicles

mold.

2. Freeze for about 2 hours or until mixture starts to solidify enough to hold a popsicle

stick upright. Insert popsicle sticks and finish freezing popsicles overnight. To release

popsicles run hot water on the outside of popsicle moulds for a 2-3 seconds.

*Slightly flat Coke will produce a popsicle that stays frozen longer. To quickly and

manually flatten out the carbonation, empty out enough Coke from a 2-liter bottle to

leave a 3-inch space from top of bottle to top of coke. Place cap back on and shake

vigorously for 10 seconds. Set aside to leave bubbles to subside.

Cherry Apple Whiskey Sour Popsicles
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Makes eight 2-and-1/4-oz. popsicles

Ingredients

· 3 cups cherries (weighing 1lb)

· 1 large green apple (weighing 6oz)

· 1 lime (weighing 3 1/2oz)

· 1 cup whiskey

· ½ cup of sweet and sour mix

Instructions:

1. Pit cherries; set aside. Peel away apple and lime skin and cut fruit into quarters.

2. Place all ingredients in a food processor or blender and process until mixture is

pureed. Mixture will be thick.

3. Pour mixture into popsicle forms and freeze for about 2 hours or until mixture starts to

solidify enough to hold a popsicle stick upright. Insert popsicle sticks and finish freezing

popsicles overnight. To release popsicles run hot water on the outside of popsicle molds

for a 2-3 seconds.

Strawberry Peach Vodka Collins

Popsicles
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Makes 12 2.5 oz Popsicles

Ingredients:

6 oz pureed strawberry (about 10 strawberries)

2 oz peach syrup (recipe follows)

12 oz tonic water

2 oz plus 3 oz vodka (divided use)

Instructions:

1. Stir strawberry puree with 2 oz. of vodka. Place three teaspoons of strawberry

mixture in the bottom of popsicle form; set aside. (I used cordial glasses, but any form

will work.)

2. Stir peach syrup with tonic water stir to combine. Add vodka and stir to combine.

3. Pour peach and vodka mixture over strawberry mixture and stir to combine.

4. Freeze for about 2 hours or until mixture starts to solidify enough to hold a popsicle

stick upright. Insert popsicle sticks and finish freezing popsicles overnight. To release

popsicles run hot water on the outside of popsicle moulds for a 2-3 seconds.

Peach Syrup

(You will have more syrup than you need. Save for other cocktail uses)

½ cup sliced peaches (about 4 medium size peaches)

1 cup water

1 cups sugar

Instructions:

1. Wash, peel, and pit peaches. Place peaches in a blender or food processor and

process until peaches are pureed.

2. Place water, sugar and peach puree in a pot and bring to a boil and continue to boil

for 5 minutes.

Watermelon Mojito Popsicles
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Makes 12 2.5 oz Popsicles

· 8oz. watermelon juice (2 ½ cups chopped watermelon)

· 2 oz fresh lime juice

· 1 oz. simple mint syrup (recipe follows)

· 8 oz. light rum

· 14 oz. clu

b soda

Instructions:

1. Place chopped watermelon in a food processor or blender and process until

watermelon is juiced (will be slightly pulpy).

2. Combine watermelon juice, lime juice, mint syrup and rum in a shaker and shake

well. Fill popsicle mold 3/4 of the way up with mixture. Fill remaining popsicle mold with

club soda and stir to combine.

3. Freeze for about 2 hours or until mixture starts to solidify enough to hold a popsicle

stick upright. Insert popsicle sticks and finish freezing popsicles overnight. To release

popsicles run hot water on the outside of popsicle molds for a 2-3 seconds.

Mint Syrup

(You will have more syrup than you need. Save for other cocktail uses)

· 1/2 cup water

· 1/2 cups sugar

· 1 cup mint leaves, loosely packed

Instructions:

1. Place sugar and water in a pot over heat until sugar dissolves. Allow mixture to cool

to room temperature and place mint leaves in mixture and muddle. Allow mint leaves to

steep for 20 minutes. Strain and discard leaves. (Depending on the fine-ness of the

sieve tiny pieces may remain).

Bourbon Peaches and Cream Popsicles
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Makes 18-22 popsicles

· 1 cup ripe peaches, crushed

· ¼ cup bourbon

· ½ cup simple syrup, cooled (recipe follows)

· 2 cups plain yogurt

Instructions:

1. Peel and slice peaches. Use a potato masher to crush the peaches. Combine

crushed peaches and bourbon in a bowl, mix to combine. Add the simple syrup in slowly

and taste to preference. Add yogurt to bourbon peach mixture and combine.

2. Score top edge of Dixie cup with scissors for easy peeling. Pour mixture into Dixie

cups. Freeze for two hours or until mixture starts to solidify enough to hold a popsicle

stick upright. Continue to freeze until mixture is completely frozen into a popsicle, about

5-6 hours. Peel off Dixie cups. Serve.

Simple Syrup

· ¼ cup water

· ¼ sugar

Instructions:

1. Place water and sugar in a sauce pan over medium heat. Heat and stir until sugar

dissolves.

A few notes:

· Use the simple syrup sparingly. Taste the mixture as you mix to make sure it’s to your

liking. Use more for a sweeter tasting popsicle and less for a popsicle that will have a

stronger bourbon flavor.

· If you do not have ripe peaches on hand, use canned peaches in light syrup (make

sure to drain before use). If you use canned peaches, bypass the simple syrup.

· To shave some time, use vanilla yogurt instead of plain yogurt to skip the simple syrup

portion. Keep in mind this version will be much sweeter as vanilla flavored yogurt is

sweetened. If you are using this in combination with canned peaches, rinse the peaches

and add 2-3 tablespoons bourbon in addition to the ¼ cup in the recipe. The added

tablespoons will offset any sweetness that may overpower the bourbon.

· Of course you can omit the bourbon completely for a simple Peaches and Cream

Popsicle.

Blackberry Prosecco Popsicle
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Makes 12 2.5oz popsicles

20 oz Prosecco

1/3 cup of blackberries

4 oz crème de cassis

Splash of fresh lime juice

2 pinches of lime zest

Instructions:

1. Place blackberries in a bowl and pour crème de cassis on top and toss to coat. Using

a muddler or a rounded blunt end of a kitchen tool, crush berries into the crème de

cassis. Add lime juice and zest, toss to combine.

2. Measure out approximately 1 teaspoon of berry mixture into bottom of your chosen

popsicle form and pour Prosecco on top.

3. Freeze for about 2 hours or until mixture starts to solidify enough to hold a popsicle

stick upright. Insert popsicle sticks and finish freezing popsicles overnight.

A few notes:

1. Do not remove from freezer until ready to serve, or plate over crushed ice as the

carbonation in the Prosecco creates tiny air pockets that will make the popsicles melt

faster.

2. Cordial glasses were used for the popsicles in the picture, but any form will work.

Fig and Clementine Port Wine Poptail
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Makes eight 2-and-1/4-oz. popsicles

2 cups of port wine (or any dry fruity variety will work)

2 lbs clementine tangerines

1 1/2 lb figs

¼ cup honey

1. Place wine, clementine tangerines, figs and honey in a food processor or blender and

process or blend until pureed, about 1-2 minutes. Pour mixture through a medium

strainer.

2. Pour strained mixture into popsicle forms and freeze for about 2 hours or until mixture

starts to solidify enough to hold a popsicle stick upright. Insert popsicle sticks and finish

freezing popsicles overnight. To release popsicles run hot water on the outside of

popsicle molds for a 2-3 seconds.

Mudslide Poptail
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18 oz. vanilla yogurt

1 banana, medium size (2oz)

3 oz. vodka

3 oz. Kahlua

3 oz. Bailey’s Irish Cream

3 tablespoons grated chocolate

Instructions:

1. Place all ingredients in a blender or food processor and process until smooth, about

1-2minutes.

2. Freeze for about 1 hour or until mixture starts to solidify enough to hold a popsicle

stick upright. Insert popsicle sticks and finish freezing popsicles overnight. To release

popsicles run hot water on the outside of popsicle molds for a 5-7 seconds.

Three Musketeers Poptail
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8oz cream

2oz chocolate, melted, plus 3oz chocolate, melted; for drizzling

2oz chocolate liqueur

1/2oz Kahlua

Instructions:

Use 2oz of melted chocolate to drizzle the inside of Dixie cups or preferred popsicle

mold. Place in freezer for 10 minutes.

Place cream, 3oz chocolate, chocolate liqueur and Kahlua in a shaker and shake until

well blended. Remove Dixie cups or popsicles molds from freezer and pour mixture into

them.

Freeze for about 1 hour or until mixture starts to solidify enough to hold a popsicle stick

upright. Insert popsicle sticks and finish freezing popsicles overnight. To release

popsicles peel the Dixie cups away.

Find more cocktail popsicle ideas in Endless Poptails.
