
Directions:
 1. Add the coconut milk,
pineapple juice, lime juice, and
syrup to a pitcher. Mix.
 2. Pour this mixture into popsicle
molds until each is about 80% full.
3. Place the mold into the freezer
for 1 - 2 hours.
 4. Meanwhile, heat the frozen
berries with the syrup in a
saucepan for 2 minutes. Mash
slightly to release some of the
juices.
 5. After the 1 - 2 hours is up,
remove the mold from the freezer
and spoon the raspberry mixture
onto the popsicles. Use a popsicle
stick to gently push the raspberries
into the popsicle to create a swirl
pattern. Then position the sticks in
the center of the mold and return
to the freezer.
 6. Let freeze completely. Enjoy!

Ingredients: 
Serves 6
1 ⅔ cup unsweetened coconut milk
½ cup unsweetened pineapple juice
1 Tbs fresh lime juice
2 Tbs agave syrup
¾ cup frozen raspberries

Coconut Popsicles

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 


