
           Pops 
           
            From Ruthie's 
                Kitchen 
 
 

Blog post: http://goodlifenews.co/ 

 

Ingredients: 

 

Fudgesicles Strawberry Pops 

1 can full-fat coconut milk 

2-3 Tbs. honey   

1tsp. (heaping) Nu-stevia 

¼ teaspoon salt 

2 tablespoons cornstarch  

1½  teaspoons vanilla  
(extract or pwd.) 

2 Tbs.(rounded) chocolate 

powder 

1 can full-fat coconut milk  

2-3 Tbs. honey   

1tsp. (heaping.)  Nu-stevia  

¼ teaspoon salt 

2-3 tablespoons cornstarch  

1½ tsp. vanilla (extract or 

                                powdered)  

1 Tbs. (heaping.)  strawberry 

powder 

1 Tbs. (heaping.) powdered 

creamer/or choice of 

powdered milk 

 

Instructions: 
 

1. Shake the coconut milk thoroughly before 

opening to mix cream into separated liquid.  
(Sometimes the cream won't be shaken into the liquid, 

spoon out, it will liquefy when warmed.) 

2. Reserve 1/3 cup coconut milk in a small bowl. 

3. Whisk the cornstarch, salt, and vanilla (powdered 

vanilla) into the reserved coconut milk, set aside. 

4. Pour remaining coconut milk into a saucepan. 

5. Add honey to the coconut milk while heating  

6. Warm the coconut milk on the 

stove over medium-low heat, 

stirring (be careful because it can 

burn easily), until the coconut milk 

and honey just start to bubble. 

7. When coconut milk just starts to 

boil stir in cornstarch mixture with a whisk. 

8. Stir until it is thick and just starts to bubble, then 

immediately removed  pops mixture from the  

stove. 

9. Whisk in chocolate/strawberry powder or other 

flavors of your choice. (If using liquid vanilla stir it 

in at this time) 

10.  Pour into a pouring 

measuring cup with spout - 

scrape sauce pan with 

spatula.  (Makes it easier to 

pour into the mold.) 

 

11. Pour into popsicle forms 

 

 

12. Ready for the lid. 

 

 



13. Cover, put popsicle 

sticks into holes provided 

 

 

14.  Freeze for at least 4 

hours to or overnight. 
(I prefer to freeze over night - 

some freezers are slower than 

others.) 

 

15. Removed from freezer, run warm water over the 

forms just enough to slide the popsicles out.  

(Just run it on both sides of two - if you try to do 

all of them they get too 

soft.) 

16. Set in freezer for a few 

minutes till the slightly 

softened surface 

hardens, then slip into 

a cover 

17.  Slip pops into Ziploc 

snack bags with one end cut 

off. 

 

18. Put back into the 

freezer till you are 

ready for your tasty 

treat. 

 

 

 

Notes: 
*Strawberry mixture: After stirring in the strawberry 

powder put the mixture into a blender or bullet – add the 

frozen strawberries and blend till smooth.  It is ready now 

to go into the molds.  To get a more fresh like strawberry 

taste it really helps to blend in the frozen strawberries. 

 When I tried thawing or thickening the strawberries the 

pops were filled with ice crystals.  The strawberries are 

so juicy that it just didn’t work. 

Popsicle covers – I use snack zip-lock sacks and cut one 

end off.  That makes a great cover.  I wash them and 

reuse them over and over again. 

Vanilla flavor:  I like using powdered vanilla, that is 

why I stir it in with the cornstarch.  If you use vanilla 

extract, then you will stir it in at the time when 

you stirring in the flavoring. 

Loosening pops from the form:  When running the 

water run it only on 2 at a time, pull gently on the sticks, 

as soon as they are loose enough to come out, remove 

and put into the fridge to refreeze the soften part. 

Flavorings:  I find when I used chocolate 2 Tbs. work 

great for “Fudgesicle” flavor.  If you want a lighter 

chocolate flavor, just use 1 slightly heaping Tbs.  If you 

use one Tbs. of flavoring it makes the pop more creamy 

to add a heaping Tbs. of dry creamer or your choice of 

powdered milk . 

Fruit flavorings:  I have been getting organic freeze 

dried fruit powders from Nuts.com.  I find 1 heaping 

tablespoon of the powder is enough with the powdered 

creamer/pwd. milk.  When I used 2 Tbs., it seemed to 

give it a fakey taste. 

I have raspberry & blueberry powder, but have not 

worked with them yet.  Will add information when I do. 


