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Are you looking for a homemade cookbook for your summer? This book is what you need! A lot
of delicious and fresh recipes to cool down your summer.Your children will be thrilled by your
recipes, and you too with recipes for every occasion!

"Gone are the days of staring at your Instant Pot® on the countertop, wondering what the heck
to do with it! Jennifer has done it again with this amazing addition to everyone’s cookbook
library.”―Diane Sanfilippo, New York Times bestselling author of The 21-Day Sugar Detox and
Practical Paleo“With this book, you will nourish your body, get meals on the table quickly and do
so within your budget.”― Hayley and Bill Staley, Primal Palate“You will love how much time and
money you will save with these easy and delicious recipes.”― Stacy Toth and Matthew McCarry,
Real Everything“I hear three main woes from people discouraged by the Paleo diet: It’s
expensive, time consuming and many of the recipes include hard-to-find ingredients. With
Affordable Paleo Cooking with Your Instant Pot®, Robins draws a line right through all three.”―
Simone Miller, chef and author of The Zenbelly Cookbook, Paleo Soups & Stews and co-author
of The New Yiddish Kitchen--This text refers to an out of print or unavailable edition of this
title.About the AuthorJennifer Robins is the bestselling author of Paleo Cooking with Your Instant
Pot®, Down South Paleo, The Paleo Kids Cookbook and co-author of The New Yiddish Kitchen.
She is also the founder of Predominantly Paleo and the creator of Legit Bread Company. She
lives in O’Fallon, Illinois --This text refers to an out of print or unavailable edition of this title.
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introduced to homemade popsicles, I really thought that it was something easy. I mean, was not
it just a ma er of taking some type of liquid and pouring it into an ice cube tray. While I was
partially right and it is very easy to make popsicles in that fashion, I was also completely
wrong. The world of popsicles was extremely large and there really was no limit to the



combinations that I could make when you include fresh fruit, juice and even dairy products. In
fact, there were hundreds of Popsicle recipes that you could pull from and it is very easy to
create your own. Although the recipes are infinite, Popsicle making is not difficult to do. There is
usually very li le cooking that needs to be done, if any, and you can usually make a batch of
popsicles within 10 minutes.After that, it is simply a ma1er of waiting for the popsicles to
freeze.Anyone can make a Popsicle and that is really, what makes popsicles such a wonderful
treat to make. Whether you make them on yourOwn or with you children, the popsicles are
usually a no fuss, very li le mess treat to make. . I will offer you a few tips that will help make your
popsicles taste be er. ◊ Work with cold molds.Before you start adding anything to your
Popsicle molds, freeze the molds themselves. This will help reduce your freezing time. ◊
Freeze the popsicles slightly. If you find that your Popsicle sticks are sliding too much, freeze
your made popsicles for 20 minutes and then insert the Popsicle stick. This will help keep your
Popsicle sticks standing properly. ◊ Fill up to the top.Always fill your Popsicle sticks up to
the top. You want there to be more points of contact than just the stick itself. ◊ Strain your
popsicles.Although you may not need to do it for most popsicles, if you find that your popsicles
are a bit chunky, strain them to remove the excess pulp that can ruin the texture. ◊ Warm
the molds.Lastly, to prevent the sticks from being pulled out of the Popsicle, place the mold into
a bowl of warm water. Be careful that you do not submerge the top or the Popsicle will be ruined.
Allow the mold to sit for 5 minutes and then carefully remove the Popsicle. You will find that it
slides right out and will leave a perfect Popsicle. Introduction Who does not love popsicles? It is
convenient, delicious, and fun. However, most commercialized popsicles are packed with a lot of
sugar, which can be unhealthy for us. We are also not sure of the ingredients that go into our
favorite popsicles. Our remedy is to make our own healthy and delicious ice pop recipes. This
book provides you with the basic steps on how to make your own popsicles at home. It includes
strategies on how to choose your ingredients and how to store the popsicles you have made. It
teaches dozens of healthy and delicious ice pop recipes, which you may enjoy every day without
worries. There are also recipes for popsicles that are strictly for adults only. So this book began
to take shape and while the first thought was to provide you with a few tasty recipes, I realized
that branching out into the world of popsicles meant bringing you a range of treats that Can fit
any occasion from a lazy day by the lake to an active kids party. I focused on treats that tasted
good, and all of them taste fantastic, but I also provided Popsicle recipes for both the young and
old. Whether you are looking for a yogurt style Popsicle, a traditional Popsicle, you are sure to
find it in this recipe book.So please enjoy this book and dive into a cool and refreshing world full
of flavor
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large and there really was no limit to the combinations that I could make when you include fresh
fruit, juice and even dairy products. In fact, there were hundreds of Popsicle recipes that you
could pull from and it is very easy to create your own. Although the recipes are infinite, Popsicle
making is not difficult to do. There is usually very li le cooking that needs to be done, if any, and
you can usually make a batch of popsicles within 10 minutes.After that, it is simply a ma1er of
waiting for the popsicles to freeze.Anyone can make a Popsicle and that is really, what makes
popsicles such a wonderful treat to make. Whether you make them on yourOwn or with you
children, the popsicles are usually a no fuss, very li le mess treat to make. . I will offer you a few
tips that will help make your popsicles taste be er. ◊ Work with cold molds.Before you start
adding anything to your Popsicle molds, freeze the molds themselves. This will help reduce your
freezing time. ◊ Freeze the popsicles slightly. If you find that your Popsicle sticks are
sliding too much, freeze your made popsicles for 20 minutes and then insert the Popsicle stick.
This will help keep your Popsicle sticks standing properly. ◊ Fill up to the top.Always fill
your Popsicle sticks up to the top. You want there to be more points of contact than just the stick
itself. ◊ Strain your popsicles.Although you may not need to do it for most popsicles, if you
find that your popsicles are a bit chunky, strain them to remove the excess pulp that can ruin the
texture. ◊ Warm the molds.Lastly, to prevent the sticks from being pulled out of the
Popsicle, place the mold into a bowl of warm water. Be careful that you do not submerge the top
or the Popsicle will be ruined. Allow the mold to sit for 5 minutes and then carefully remove the
Popsicle. You will find that it slides right out and will leave a perfect Popsicle. Introduction Who
does not love popsicles? It is convenient, delicious, and fun. However, most commercialized
popsicles are packed with a lot of sugar, which can be unhealthy for us. We are also not sure of
the ingredients that go into our favorite popsicles. Our remedy is to make our own healthy and
delicious ice pop recipes. This book provides you with the basic steps on how to make your own
popsicles at home. It includes strategies on how to choose your ingredients and how to store the
popsicles you have made. It teaches dozens of healthy and delicious ice pop recipes, which you
may enjoy every day without worries. There are also recipes for popsicles that are strictly for
adults only. So this book began to take shape and while the first thought was to provide you with
a few tasty recipes, I realized that branching out into the world of popsicles meant bringing you a
range of treats that Can fit any occasion from a lazy day by the lake to an active kids party. I
focused on treats that tasted good, and all of them taste fantastic, but I also provided Popsicle
recipes for both the young and old. Whether you are looking for a yogurt style Popsicle, a
traditional Popsicle, you are sure to find it in this recipe book.So please enjoy this book and dive
into a cool and refreshing world full of flavor Tools for Making Popsicles The last thing that I
would like to go over before we look at the many different types of recipes that you can make is
the Popsicle tools that you will need to make them. There really is not a lot that you need but if
you want to make some professional popsicles, here is the list. · Measuring Cups: Used for
baking and cooking, I recommend that you have several cups where the measurements are at
the top of the cup. So have a ¼-cup, ½-cup, etc. This will ensure that your measurements are



perfect. · Measuring Spoons:Again, choose measuring spoons that are individual
measurements. It is often a good idea to have two different measuring spoon sets, one for dry
and one for wet ingredients. · Mixing Bowls:I always recommend that you have at least 3
mixing bowls of various sizes but it is be1er if you have more. · Pitcher:Or any type of bowl
with a pour lip or spout, this will make filling your popsicle molds that much easier. · Electric
Mixer:Whether you have a stand mixer or an electric mixer, it is important to have some way to
mix your various mixtures without using a hand whisk. If you have a mixer, the result will be much
nicer than if you hand mix your ingredients. · Food Processor:While this isn’t necessary, if
you prefer to have fewer chunks in your popsicles, then I would strongly recommend having a
food processor. · Blender:Even the popsicles that don’t require pureeing fruit can benefit
from being blended in a blender. I use my blendermore than I use my food processor. ·
Popsicle Molds:I recommend having a wide range of popsicle molds so you can change up the
look of your popsicles. In addition, have a few different types of ice cube trays and glasses to
make different popsicles. Any type of glass or plastic container can be used to make a
popsicle. · Dixie Cups:If you don’t want to invest in popsicle molds or simply want
something different, Dixie cups are the go to tool for popsicles since they are the perfect serving
size and you simply need to peel off the Dixie cup to eat the popsicle. · Popsicle
Sticks:Although all molds have popsicle sticks and popsicle tops that fit into them, I always
recommend having a few popsicle sticks hanging around to give you options. · Zester:
Finally, have a zester for your lemons and oranges. That is really all you need to make your own
popsicles. There are many different types of tools that you can purchase to make your kitchen
state of the art, however, don’t feel as though you need to make a huge investment when you
make your popsicles. RecipesWhen it comes to popsicles, you can really make the recipes
very easy. As you know, all you need to do is through in some juice, pop in a popsicle stick and
freeze. However, while those can be fine in a pinch, there is something truly amazing when you
go the li le extra with popsicles. The recipes found in this book are the li1le extra and you will be
delighted with the amazing taste that takes these from being just for the kids to being for
everyone. The popsicles are perfect for any time of the year and any type of party and I have
sorted them into those that are great for kids and those that are great for everyone whether you
are 2 or a 102. For the Kids RecipesSince popsicles are for the kids, the very first thing that we
are going to look at is popsicles that kids will like. Later on in this book, we will look at healthier
alternatives and those that are strictly for adults, but for now, enjoy the treats that will have your
kids begging for more. Shirley Temple PopsicleAny kid, young or old, is sure to love these
delightful li le treats. Yield: 6 popsicles Ingredients: 2 cups of lemon-lime soda 3 tbsp of
orange juice 12 maraschino cherries 3 tbsp of grenadine Directions: Take out the popsicle
molds. Pour in the lemon-lime soda. Split it evenly between the 6 molds. Add the orange juice
to the molds. Make sure you split it evenly or as evenly as possible. Pour in the grenadine. Chop
up the cherries and add a few pieces to each popsicle mold. Insert the popsicle
sticks. Place in the freezer and chill until they are frozen. This usually takes about 8



hours. Remove from the mold and serve cold. Broken Glass Popsicles Although
broken glass is usually with jelly, this fun popsicle uses fruit salad and whipped cream in a way
that you have never seen. It is delicious and really makes for a pleasing dessert. Yield: 12
popsicles Ingredients: ·4 cups of fruit salad 3 cups of frozen whipped
topping Directions: In a medium mixing bowl, pour the fruit salad and its
juice. Add in the whipped topping and mix until it is well blended and the fruit is
dispersed through it. Spoon the mixture into your popsicle molds. Place in
the freezer and chill until they are frozen. This usually takes about 8 hours. Remove
from the mold and serve cold. 4 cups of fruit salad4 cups of fruit salad 3 cups of frozen whipped
toppinDirections: In a medium mixing bowl, pour the fruit salad and its juice. Add in the whipped
topping and mix until it is well blended and the fruit is dispersed through it. Spoon the mixture
into your popsicle molds. Place in the freezer and chill until they are frozen. This usually takes
about 8 hours. Remove from the mold and serve cold. Slushie Popsicles Although
these are not exactly slushies’, one bite of these popsicles will have your kids thinking they are a
frozen version of them.Sweet, and full of sugar, these are be er for every once and a while
instead of all the time. Yield: 6 popsicles Ingredients: ½ cup of sugar 2 cups of
watermelon 2 ½ cups of strawberries 2 tbsp of lemon juice ½ cup of water Directions: In a small
saucepan, whisk together the water and sugar. Place the saucepan on the stove and set the
heat on medium temperature. Heat until the sugar is dissolved. Cool completely. Stir in the lemon
juice. Wash the strawberries and remove the tops. Cut the rindoff of the watermelon. Cut the
watermelon into cubes. Place the fruit in a blender. Pour in the sugar mixture. Puree the
ingredients until smooth. Pour into a popsicle mold and insert the popsicle
sticks. Place in the freezer and chill until they are frozen. This usually takes about 8
hours. Remove from the mold and serve cold. Strawberry Banana
Popsicles                     
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Frank, “Really great. Very usefull !”

The book by Vincent J. Ice has a rating of  5 out of 3.5. 3 people have provided feedback.
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