RED FRUIT
POPSICLE

* 40 MLSUGAR SYRUP

 1BOTTLE OF LIEFMANS 0.0
* 200 G FROZEN RED FRUITS MIX

1. In a small bowl, whisk together a bottle of
cold Liefmans 0.0 with 40 ml cold sugar

syrup. Add some red fruits and mix again.

2. Pour the mixture into the popsicle molds,
ice cube trays, silicon molds or small
plastic beakers.

3. Place in the freezer and make sure that it
is lying completely flat.

4. Leave for 6 to 12 hours in a freezer at

-17.7°C, until firm. Then get popping!
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