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Keep Them from
Melting at a Party

It starts with a strategically
packed cooler.

1 The day before the party,
bring your cooler inside
(e.g., out of the garage) to
let it cool down. Fill empty
water bottles or milk
cartons with water and
freeze overnight to create
slow-melting ice blocks.

2 The day of, pack the
cooler tightly, alternating the
ice blocks, ice packs, and
loose ice (the fewer open
spaces, the colder the cooler
will be). Nestle a sheet tray
of unmolded pops in the
center and pack ice around
it. Or fill freezer bags with
unmolded pops and stash
between layers of ice.

3 Set the cooler in a shady
spot, close the lid, and cover
with a towel. Pops will stay
frozen for about one hour.
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TEST KITCHEN TO YOURS

Unmold Without Fear A
Keep calm and repeat after us: HoT ."P
No broken pops We like the
' Prepworks
STEP 1 Fill your sink or a deep by Progressive
container with cold water Freezer
Pop Maker.

(warm water will cause the
pops to melt too quickly).

STEP 2 Dip the mold for five
seconds, then gently wiggle the
sticks. Repeat until the pops
begin to loosen from the sides.
Give a firm tug to pull out.
STEP 3 Immediately place on

a parchment-lined baking
sheet and return to the freezer.

Add Booze for
Grown-Ups

Ready for a math
lesson? Pops
won’t freeze if the
alcohol content

is too high. Most
spirits clock

in at about 40 per-
cent, so a good
rule of thumb is

to keep the total
amount of alcohol
to no more than a
fifth of the mixture.
Here are three
delicious pairings
to consider:

1 Vibrant red
Campari makes for
a fun grapefruit-
negroni pop when
mixed with grape-
fruit juice, gin,

and vermouth.

2 White rum can
be used for boozy
pifia colada or
daiquiri pops.

3 Because of its
lower ABV (alcohol
by volume), you can
be more generous
with wine in pops.
Try pairing red wine
with ripe berries.

[3 For more cool
treats, go to
realsimple.com/
popsicle.
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