Click HERE to view our Recipe online

Boysenberry OREGON

Mint Popsicles Growers

~ FARM DIRECT SPECIALTY FOODS ~

PREP TIME COOL TIME SERVES
5 minutes 4 hours 6
INGREDIENTS

1 (13.5-ounce) can full-fat coconut milk

2 tablespoons Oregon Growers Boysenberryberry Jam
1tablespoons Oregon Growers Wildflower Honey
Fresh mint, finely chopped

PREPARATION

1. In a large bowl, add the coconut milk, Oregon Growers Boysenberry Jam,
Oregon Growers Wildflower Honey, and chopped mint. Whisk to combine.

2. Divide and fill a 6-well popsicle mold with the prepared mixture. Add in
popsicle sticks..

3. Place the popsicle mold in the freezer and let freeze for at least 4 hours.

4. Once ready to serve, remove from the freezer and run the base of the
popsicle mold under warm water to help release the popsicles. Store extras
in a freezer bag.

Click HERE for more Info about Oregon Growers Boysenberry Jam


https://oregongrowers.com/blogs/recipes/boysenberry-mint-popsicles
https://oregongrowers.com/collections/jams/products/boysenberry-jam

