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Chia Seed Breakfast Popsicles
8 ingredients · 5 hours · 6 servings

Directions

1. In a medium sized mixing bowl, combine the yogurt, almond milk, honey, and chia
seeds. Mix well.

2. Fill popsicle moulds about 1/4 of the way with the yogurt mixture then drop in the fruit.
Spoon more of the yogurt mixture in to cover the fruit. To burst any air-pockets in your
popsicles, press down on the mixture with a spoon.

3. Sprinkle the granola into the moulds to cover the yogurt and fruit, and press down with a
spoon so that it gets incorporated with the yogurt mixture.

4. Freeze for at least 5 hours. When you're ready to eat, leave on the counter for 10
minutes before removing from moulds, so they will slide out effortlessly. Enjoy!

Notes

Vegan
Use unsweetened coconut yogurt and replace honey with maple syrup.

Mix it Up
Use any fruit that is in season, or any fruit that you have on hand.

DIY Granola Options
Make our Banana Coconut Granola or Paleo Granola.

Ingredients

1 cup Plain Greek Yogurt

1/2 cup Unsweetened Almond Milk

2 tbsps Raw Honey

1 tbsp Chia Seeds

1/3 cup Strawberries (sliced into small
pieces)

1 Peach (sliced into small pieces)

1/3 cup Pineapple (sliced into small
pieces)

1/2 cup Granola
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Creamy Avocado Popsicles
3 ingredients · 4 hours · 8 servings

Directions

1. Blend all ingredients in a food processor or blender until smooth.

2. Pour into 3 ounce cups and insert popsicle sticks in the middle.

3. Place in freezer for 4 hours or until completely frozen. Enjoy!

Notes

Get the Layered Look
Fill bottom half of cup with avocado mixture and top half with almond milk. Insert popsicle
sticks and freeze. For diagonal layering, angle cups in an ice tray and freeze avocado layer
first. Before avocado freezes completely, insert sticks. Add almond milk layer after avocado
completely frozen.

No Almond Milk
Use coconut or cashew milk instead.

Matcha Lover
Add matcha powder to the avocado mix.

Ingredients

2 Avocado (peeled and pitted)

1/4 cup Raw Honey

1 cup Unsweetened Almond Milk
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Green Tea Lemonade Popsicles
3 ingredients · 4 hours · 6 servings

Directions

1. If you haven't yet, brew your green tea. Add honey and lemon juice. Mix well and place
in the fridge until chilled.

2. Once chilled, pour into 3 oz paper cups. Sprinkle a pinch of lemon zest into each cup.

3. Freeze for 45 to 60 minutes or until partially frozen. Insert popsicle sticks. If sticks aren't
staying, freeze for additional 15 minutes and try again.

4. Place in freezer for 4 hours or until completely frozen. Enjoy!

Notes

No Green Tea
Use any type of tea.

Ingredients

2 cups Green Tea (brewed)

1 tbsp Raw Honey

1/4 Lemon (zested and juiced)



Sarah Goldstein
http://www.sarahgoldstein.ca

Iced Coffee Popsicles
4 ingredients · 4 hours · 6 servings

Directions

1. Brew your coffee and stir in the honey while it’s hot. Place in the fridge until cool.

2. Once cool, stir in the vanilla extract and milk. Pour into 3 oz paper cups.

3. Freeze for 45 to 60 minutes or until partially frozen. Insert popsicle sticks. If sticks are not
staying, freeze for additional 15 minutes and try again.

4. Place in freezer for 4 hours or until completely frozen.

Notes

No Coconut Milk
Use almond milk or organic cream.

Vegan
Use maple syrup instead of honey.

Fun Layering
Leave about 1 cm when filling the cups with coffee. Add your cream or dairy-free milk in Step
3 after your popsicles have partially frozen.

Extra Creamy
Add more coconut milk.

Ingredients

2 cups Organic Coffee (brewed)

1 tbsp Raw Honey

1/4 tsp Vanilla Extract

1/2 cup Organic Coconut Milk
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Mango Coconut Popsicles
2 ingredients · 40 minutes · 4 servings

Directions

1. Blend mango and 3/4 of the coconut milk in a food processor or blender until smooth.

2. Roughly scoop mango puree into 3oz. paper cups.

3. Spoon remaining coconut milk into each cup to fill in the gaps around the mango. This
will create a swirl effect when frozen.

4. Insert popsicle sticks in the middle. Place in freezer for 4 hours or until completely
frozen.

Notes

No Coconut Milk
Use almond milk or cashew milk instead.

Ingredients

2 cups Frozen Mango

1 cup Organic Coconut Milk (divided)
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