
G A R D E N  F R E S H  R E C I P E S

1.5 lb of watermelon

3/4 cup of simple syrup:

2/3 cups sugar

2/3 cups water

20 leaves of flat leaf parsley

DIRECTIONS

1. Make a simple syrup by combining the sugar and

water in a small saucepan. Bring to a simmer over

medium-high heat, stirring until the sugar completely

dissolves. Allow to cool.

2. Peel and dice the watermelon then blend the

pieces. Leave chunks if your prefer, as long as they are

small enough to fit in the molds. 

Watermelon Herb Popsicles
P R E P A R A T I O N :  1 5  M I N

R E A D Y  I N :  4 - 5  H O U R S

WHAT TO PLANT
Watermelon

Flat Leaf Parsley

INGREDIENTS
3. Mix 3/4 cups of the cooled simple syrup into the

puréed watermelon until it tastes sweet. 

4. Finely shop the parsley and add it to the mixture. 

5. Pour the mixture into popsicle molds. Leave a bit of

room at the top so the mixture has room to expand. 

B Y  S A F E R  B R A N D

6. Insert sticks and freeze until solid, approximately 4 to 5

hours. Remove from molds and store in plastic bags or

serve at once. 

M A K E S  A P P R O X .  1 0  P O P S I C L E S


