
COOK WITH GREENWIN: 
HOMEMADE FRUIT POPSICLES
#greenwinisstillhome

PEACH STRAWBERRY PEACH STRAWBERRY 
YOGURT POPSICLESYOGURT POPSICLES

• 3 cups strawberries, 
pureed to 1 ½ cup

• 3 cups peaches, peeled and 
sliced, pureed to 1 ½ cup

• 6 tsps honey
• ⅔ cup vanilla greek yogurt

1. Puree strawberries with 
four tsp honey then set 
aside. 

2. Puree sliced peaches with 
two teaspoons of honey, 
set aside.

3. Layer the popsicles as 
follows; 2 tsps strawberry 
puree, 1 tsp yogurt, 2 tsp 
peach puree and repeat. 
Make a fruit puree your 
last layer.

4. Tap the mold on the 
counter to make sure all of 
the layers settle. 

5. Insert the popsicle sticks, 
and then freeze for at least 
6 hours, or overnight.

BLACKBERRY LEMON BLACKBERRY LEMON 
POPSICLESPOPSICLES

• ⅔ cup lemon juice, plus 
zest from lemons

• 2 ½ cups vanilla greek 
yogurt

• 2 ½ cups blackberries
• 2 ½ cup mixed berry Greek 

yogurt

1. In a medium bowl whisk 
together lemon juice, zest, 
and vanilla yogurt, set 
aside.

2. Puree blackberries and 
mixed berry yogurt, set 
aside.

3. Layer the popsicles as 
follows; 1 tbsp lemon, 1 
tbsp blackberry, repeat. 
Swirl layers if desired.

4. Gently tap the molds on 
the counter to remove any 
air bubbles. 

5. Insert the popsicle sticks, 
and then freeze for at least 
6 hours, or overnight.

ORANGE MANGO ORANGE MANGO 
COCONUT POPSICLESCOCONUT POPSICLES

• 4 cups mango, divided
• 2 cup coconut milk , 

whisked and divided
• 3 tbsps orange juice
• 3 tbsps honey

1. Puree 3 cups mango slices, 
1 ½ cup coconut milk, 
orange juice, and honey.

2. Cut the remaining 1 cup 
mango slices into ¼-inch 
cubes. Evenly divide them 
among the popsicle molds.

3. Add 3 tbsps of mango 
coconut mixture, gently 
tapping mold on the 
counter to make sure liquid 
fills in the diced mango 
spaces.

4. Add 1 tbsp of coconut milk, 
or until the mold is filled

5. Insert the popsicle sticks 
and then freeze for at least 
6 hours, or overnight.


