
 

 

Strawberry + Papaya Popsicles 

Ingredients: 

1 1/2 c. (340 g) papaya (chopped) 

1 1/2 c. (340 g) strawberry (chopped) 

1/4 c. (50 g) sugar 

1/4 c. (56 g) water 

2 tbsp. (28 g) lemon juice 

 

 

 

Directions: 

Simple Syrup: 

1. In a small sauce pan, combine your sugar, water and lemon juice, cook over medium heat 

until the sugar has dissolved and the mixture has thickened. Take it off the stove and pour 

into a heat safe bowl, add the rest of the lemon skin inside to infuse with more lemon. 

Popsicles: 

1. Clean and chop your papaya and strawberries. In either a food processor or blender, blend 

your fruit separately until there are no chunks and smooth. (FYI: the papaya will be chunkier 

than the strawberries). Add 1 tablespoon of the lemon simple syrup to the strawberries and 2 

tablespoons of the lemon simple syrup to the papaya.   

2. Once your mixtures are made, get your popsicle molds ready; alternately, pour 2 spoonful of 

each puree into each mold until the molds are almost full. (FYI: when the popsicles freeze 

they will expand and will rise which is why you want to fill it until it’s almost full.) 

3. Once your popsicles are filled, put your molds into the freezer for 4 to 6 hours or until fully 

frozen. To get the popsicles out of the mold, run the molds, not touching the actual popsicles 

under warm/hot water for 30 seconds for each mold and then slowly pull each popsicles out 

of their mold. Serve immediately or put it back into the freezer until ready to eat and enjoy! 

 

Materials Needed: 

6 popsicle molds (mine are 

relatively small so you may need 

to double the recipe if using larger 

molds) 

6 popsicle sticks (soak your 

popsicle sticks in water for 30 

minutes before putting it into the 

popsicles. The wetness from the 

water will freeze and adhere to the 

moisture of the popsicle puree) 

Food Processor or Blender 


