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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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INTRODUCTION


Welcome to The Lolly Book!


We created this book because we wanted to share our recipes with everyone and to show that ice lollies can be a great healthy snack, a fun treat or an easy and super quick-to-prepare dessert option.


When we started on our lolly adventure, we just made lollies for our friends and family. LICKALIX was born because we wanted to follow our dream and set up a company that we could be proud of, one based on principles and an ethos in which we truly believed. We tried to buy lollies like the ones we were making at home for when we were out and about or just didn’t have time to make them ourselves, but we couldn’t find any. We wanted other people to have the choice of a healthy frozen treat and so LICKALIX came to fruition, where we hand-make natural ice lollies using real whole fruit for all the family to enjoy.


As we researched lollies, we learned that they are believed to have originated in Mexico. According to legend, Aztec emperors used to take the snow from the mountains and combine it with a delicious mix of fresh fruit. In the early twentieth century, ice lollies spread across North America, with lots of artisan producers popping up and making creative frozen treats. In the last few years, a wonderful trend of using fresh fruit ingredients and unusual flavours has spread across the globe to open peoples’ eyes to how delicious ice lollies can be.


Ice lollies are called different things all across the globe. Mexicans and Spanish speakers call them paletas, Australians call them ice blocks, Americans call them pops or ice pops and recently we learnt that a lot of people from Liverpool in the UK call them lolly ices! It doesn’t matter what you call them, get some great ingredients, blend them up, freeze ’em and enjoy them!


We actually started our lolly journey many years ago – ice lollies are nostalgic; we remember making them with our mums each summer. We would get the plastic moulds out of the drawer where they had been living since the last summer and fill them with apple or orange juice, feeling very proud eating the lollies that we had made ourselves.


For us, lollies are all about using real whole fruits and quality ingredients. They’re about getting creative and thinking outside the lolly mould – about textures, how they look, different tastes on the palate and how to present them when serving. We also experiment with adding alcohol to make a grown-ups-only treat – we call them poptails…


So turn the page, get creative and start your own lolly adventure!


Lots of lolly love,
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LOLLY–MAKING TIPS


The ingredients


For us, it’s about getting all the goodness out of the fruit. If you don’t like the seeds or skin from berries, then you can push the mixture through a fine sieve, but by doing this you will lose some nutrients and fibre, which are good for you. When using juice, try to squeeze it yourself and use as much of the pulp as possible. If you need to buy it, try to get the kind that still has the pulp in it and says ‘not from concentrate’.


The quality of ingredients is very important and makes a real difference to the finished product, as it isn’t cooked. By not cooking the ingredients, the nutrients stay in the lollies, which is a healthier way to eat. It also simplifies things and saves you time! We prefer to source fruit and veg from our local farmers’ market, so we know where it comes from, and help local businesses. We also buy organic and Fairtrade whenever we can.


What you’ll need to make the ice lollies


•   Lolly moulds


•   Lolly sticks, if you want them to feel like the ones you ate as a child!


•   Lolly stick-holder (see here)


•   Blender


•   Container with a spout


•   Chopping board, knives and peeler


•   Spoons and weighing scales


•   Greaseproof paper


•   Air-tight plastic containers


•   Deep container or sink (to de-mould)


•   And a freezer!


Blending


A lot of ingredients are whizzed together. Simply use your regular kitchen blender, a hand-held blender or a NutriBullet.


Sugar


Lots of recipes call for melting the sugar first, but we are all about simplicity and not creating extra steps if you don’t need them. Instead, you can just blend up the sugar with the other ingredients. Ensure it has been blended fully by tasting the mixture with a teaspoon; you will be able to feel a grainy texture if the sugar hasn’t all dissolved. If necessary, simply re-blend until the sugar is all mixed in.


Lots of people ask why we add sugar. Basically, when foods are frozen, their flavour profile changes; adding a little bit of sugar enhances the flavour and helps to give a nice texture. Take our recipes as a guide and you can add less or more sugar depending on how sweet you want your lollies. Always taste the mixture before freezing and you will start to tell how sweet you like it compared with the frozen lolly. In the Healthy Kicks section there are recipes that don’t require any sugar. Click here for more information on sugar.


Pouring into moulds


It’s best to pour from a container with a spout. This enables you to pour more accurately, which is important when doing layers. You will need to leave a gap of about 1–1.5cm at the top of the mould, otherwise the mixture will expand out of the top and be hard to de-mould. Wipe off any lolly mixture coming out of the mould.


Sticks


Almost all moulds come with plastic tops with the stick built in. We like to use wooden sticks as we think they look better and make the lollies feel more nostalgic. You can easily buy sticks online. If you do use them, have fun: write little messages or jokes on the part of the stick that you hold, write guests’ names on them, decorate with ribbons or other lovely items to add the wow factor when you serve them. If using wooden sticks, you will need to make your own stick-holder. Either cover the moulds with foil or clingfilm, which will keep the sticks in place when freezing, or cut a cover out of cardboard, which we prefer. To do this, take a piece of cardboard – for example a cereal packet – and cut a cover to the same shape as the opening of your moulds. Mark the centre of each opening on the cover with a pencil line. Then, using a pair of scissors or craft knife, cut through the line to make a small hole. You can then put your wooden sticks through the slits and they will be held in place.
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