
Ice Pop Recipes 
You’ll Love

6 refreshing and delicious recipes to make  
the most of your new ice pop molds



WW Ice Pop 
Recipes— 
Refreshing and 
PersonalPoints-™ 

Friendly
Making delicious and refreshing ice 
pops at home has never been easier!  
Use fresh ingredients like seasonal 
fruits and combine them with staple 
favorites such as Greek yogurt and 
coconut milk to create amazing treats 
that the whole family will love.
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Lékué Ice Pop Molds Are Easy  
and Convenient to Use
•  Easy-to-make, delicious homemade ice pops that are stackable and will  

save room in the freezer
•  Flexible material that allows each ice pop to maintain its shape in the freezer
•  Easy-to-fill design that comes with a lid to protect from unwanted spills
•  Made of high-quality 100% platinum silicone, which is unbreakable  

unlike normal plastic molds
• BPA-free and dishwasher-friendly

While not all the ice pops in the following recipes were made using Lékué molds, we have precisely adjusted the 
quantities of ingredients to fill 4 molds of 2 ounces each.

Track These 
Recipes in  
the WW App!

Requires the WW app and a WW 
membership and log-in. If you 
use an Apple device, set Safari 
as the default browser.

Scan a code by hovering 
your mobile device’s 
camera over the square, 
then click the link that pops 
up at the top of the screen.

Our guide to finding the best recipes  
for your dietary needs

What’s That Symbol?

Please note: Each of the recipes in this book has been reviewed by our 
team of qualified nutritionists to ensure that the information listed is as 
accurate as possible. However, people with food allergies or sensitivities 
should always check the ingredients information of the products they 
consume to ensure that the ingredients meet their dietary needs.

Vegetarian
Recipes with this symbol don’t contain meat or 
fish but may have dairy products or eggs. 

Gluten-free
Recipes with this symbol either don’t contain 
any gluten or can be made with a gluten-free 
substitute. Check the ingredients lists on all 
packaged foods to be sure and take care with 
cross-contamination.

Vegan
Recipes with this symbol don’t contain any 
animal products, including meat, dairy, eggs, 
and other animal-derived substances.

Dairy-free
Recipes with this symbol are free of all dairy 
products or use a dairy-free substitute.

Nut-free
Recipes with this symbol don’t contain any 
nuts or nut-based products. Check the 
ingredients lists on all packaged foods to be 
sure and take care with cross-contamination.
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1 Cut any large berries into smaller pieces. In a 
blender or food processor, purée ½ cup berries, the 
caramel topping, sour cream, and vanilla. Transfer to 
a medium bowl with a spout or a medium pitcher. Stir 
in the remaining berries.

2  Pour the mixture into 4 (2-oz) ice pop molds. Freeze 
for 6 hours or overnight until frozen solid. Carefully 
release the ice pops from the molds to serve.

 ⅔ cup mixed berries, 
fresh or frozen, 
divided

 1½ tbsp caramel topping

 ⅓ cup light sour cream

 ½ tsp vanilla extract

Caramel-Berry 
Ice Pops

  2–3  Prep 10 min + freezing t ime  Make s 4  

1 In a small bowl, crush the raspberries with a fork. 
Stir in the mint and lime zest. Spoon the mixture into 
4 (2-oz) ice pop molds.

2  In a small bowl or cup with a spout, stir the lime 
juice, seltzer, and liqueur. Pour the mixture over 
the raspberries in the molds. Freeze for 6 hours or 
overnight until frozen solid. Carefully release the ice 
pops from the molds to serve.

 ½ cup raspberries

 1 tbsp chopped  
fresh mint

 ½ tsp finely grated  
lime zest

 1 tbsp lime juice

 ⅓ cup seltzer

 2 tbsp raspberry liqueur

Raspberry-Mint  
Ice Pops

    1–2  Prep 10 min + freezing t ime  Make s 4  
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1 Cut 4 slices from 1 kiwi and set aside. Coarsely 
chop the remaining kiwi. In a blender, purée the 
grapes, chopped kiwi, sugar, vanilla, and lime zest 
and juice. Set a fine-mesh sieve over a medium bowl 
with a spout or a medium pitcher. Press the mixture 
through the sieve and into the bowl.

2  Add 1 kiwi slice each to 4 (2-oz) ice pop molds. Pour 
the strained purée into the molds. Freeze for 6 hours 
or overnight until frozen solid. Carefully release the 
ice pops from the molds to serve.

 2 ripe kiwis, peeled

 ¾ cup seedless  
green grapes

 1 tsp sugar

 1 tsp vanilla extract

 ½ tsp finely grated  
lime zest

 1 tbsp lime juice

Grape & Kiwi  
Ice Pops

    0–2  Prep 15 min + freezing t ime  Make s 4  

1 In a blender or food processor, purée the mango, 
banana, coconut milk, and 2 tbsp water.

2  Pour the mixture into 4 (2-oz) ice pop molds. Freeze 
for 6 hours or overnight until frozen solid. Carefully 
release the ice pops from the molds to serve.

 ⅔ cup chopped mango 

 ½ small banana, sliced

 ¼ cup light coconut milk 

Mango-Coconut  
Smoothie Ice Pops

    1  Prep 10 min + freezing t ime  Make s 4  
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1 Divide the fruit among 4 (2-oz) ice pop molds. Pour 
the coconut water over the fruit, leaving a ¼-inch gap 
at the top of each mold.

2  Freeze the molds for 6 hours or overnight until the 
ice pops are frozen solid. Carefully release the ice 
pops from the molds to serve.

 ¼ cup chopped 
strawberries

 ¼ cup chopped 
raspberries

 ¼ cup chopped 
blueberries

 ¼ cup chopped kiwi

 ¼ cup chopped mango

 ⅓ cup coconut water

Coconut & Fruit  
Ice Pops

    0–1  Prep 10 min + freezing t ime  Make s 4  
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1 In a medium bowl with a spout or a medium pitcher, 
stir the yogurt, maple syrup, nutmeg, and vanilla 
until combined. Pour the mixture into 4 (2-oz) ice pop 
molds. Freeze for 6 hours or overnight until frozen 
solid.

2 In a microwave-safe bowl, microwave the chocolate 
on High for 30 to 40 seconds, stirring halfway, until 
smooth and melted. Carefully release the ice pops 
from the molds and lay them on a tray lined with 
parchment paper. Spoon the melted chocolate into a 
resealable plastic bag so the chocolate is in 1 corner 
of the bottom, then cut off the tip of the corner. 

3  Drizzle half the chocolate in thin lines across the 
top half of each ice pop. Freeze until the chocolate 
is set, about 2 minutes. Turn the ice pops over and 
drizzle the remaining chocolate across the top half on 
the other side of each pop. Freeze until the chocolate 
is set, about 2 minutes. Serve immediately or store in 
an airtight container in the freezer.

 1 cup plain nonfat  
Greek yogurt

 1½ tbsp maple syrup

  Pinch of ground 
nutmeg

 ½ tsp vanilla extract 

 1 oz dark chocolate, 
broken into pieces

Creamy Vanilla Ice Pops  
with Chocolate Drizzle

  4  Prep 15 min Cook 2 min + freezing t ime Makes 4
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