
Cantaloupe Ice Pops 
Yield: 12 Servings 

Ingredients: 
4 cup cubed cantaloupe 
1/2 teaspoon grated lemon peel 
1/4 cup sugar 
2 tablespoons lemon juice 
1 tablespoon chopped mint  
12 small paper cups  
12 plastic spoons  

Instructions: 

1. In a blender or food processor, combine the cantaloupe, sugar,
lemon juice, mint, and lemon peel; cover and blend until 
smooth.  

2. Pour 1/4 cup into each paper cup.
3. Freeze until thick and slushy, about 1 hour.
4. Insert one spoon, handle up, into each cup of frozen mixture.
5. Freeze until solid, at least 2 hours.
6. Peel paper cup off each treat and enjoy!
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