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y o u  n e e d

s i s t e r M A G 5 1d e s s e r t5  p o p s i c l e s

R e c i p e :  r o b e r t a  d a l l ’ a l b a

w i t h  M a n g o ,  P a s s i o n  F r u i t ,  
C o c o n u t  &  L i m e

T R O P I C A L  
P O P S I C L E S

2 0 0  g r 		 M a n g o  p u l p

1 5 0  g r 		 Fu l l  f a t  c o c o n u t  m i l k  ( f r o m  a 

c a n )

8 0  g r  		  C o n d e n s e d  m i l k *

2 5 / 3 0  g r  Pa s s i o n  f r u i t  p u l p

		  Z e s t  f r o m  o r g a n i c  l i m e ,  

t o  t a s t e

		  A  p i e c e  o f  w h i t e  c h o c o l a t e , 

t o  d e c o r a t e

Po p s i c l e s ’  m o l d

Schritt 1	 Cut the mango pulp and blend it until 
pureed. Set aside.

Schritt 2	 Combine coconut milk and condensed 
milk and stir.

Schritt 3	 Divide it into 3 parts (first part 50 gr, the 
other two parts 90 gr)

Schritt 4	 Add mango pulp to the first (50 gr) and 
stir.

Schritt 5	 Add lime zest to one part and stir.
Schritt 6	 Then add passion fruit to the third part 

and stir.
Schritt 7	 Pour the mixtures into the popsicles’ 

mold, layering them.
Schritt 8	 Freeze until ready.
Schritt 9	 Optional: decorate with white chocolate
Schritt 10	 *TIP: if you’re vegan, use vegan 

condensed milk instead. You make your 
own. You just need about 80 gr of full 
fat coconut milk and 25 gr of sugar. Let 
them dissolve at low heat, than stir until 
it thickens. Let it chill overnight. 


