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SPRING

rhubarb

strawberries

cucumbers

EARLY SUMMER

blueberries

raspberries

sour cherries

blackberries

MIDSUMMER

apricots

peaches

nectarines

plums

LATE SUMMER

corn

cantaloupes

honeydews

watermelons

figs

AUTUMN

cranberries

apples

grapes

pears

pumpkins

SHAVE ICE
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introduction:
the story of people’s pops

IN JUNE 2008 our friend Robert LaValva called with an intriguing proposal. He was trying to start a public market for local food producers in New York City. To publicize the cause he was organizing a series of one-day markets, sort of like food flash mobs, and inviting his friends to participate. We were psyched. The only question: what to make?

The only answer: ice pops. Who doesn’t love those refreshing little nuggets of fruit and sugar and ice, crystallized summertime? Even industrially produced pops are evocative bites of a common American childhood.

We figured that making pops from local, sustainably grown fruits and herbs and organic sugar had to taste good. Not that we’d ever tried. Over drinks at a bar a friend suggested a name for the experiment: The People’s Popsicle. It sounded good, redolent of a delicious and innocent revolution. Little did we know what would happen next.

Day one: We bought rhubarb, strawberries, cream, blueberries, yogurt, and honey at the Union Square farmers' market.

Day two: We made the pops.

Day three: We sold out in three hours.

Wheels started spinning in all of our brains. A few weeks later we fortuitously saw a flyer advertising the new Brooklyn Flea, a collection of outdoor markets that would soon become legendary as a small business incubator. We began showing up whenever we could swing it, and soon we gathered a loyal following.

Over the following four years we staged pop-up shops in Battery Park, Madison Square Park, and the High Line, opened shops in Chelsea Market and the East Village, and launched a catering business. We appeared on The Martha Stewart Show, drove three thousand pops to Chicago for Victoria’s Secret, and started selling to Whole Foods. We glued six thousand pop sticks to our shop counter, flooded our kitchen, and received a cease and desist letter from Unilever for improper use of the word Popsicle, a trademark that they own. We crashed our van, learned about the properties of biaxially oriented polypropylene, made and sold thousands of pops, and generally had a grand ol’ time.

We think our artisanal ice pops have proved popular because they reinvent a well-loved but humble American snack by syncing it with modern values: craftsmanship, the use of sustainably grown ingredients, and a short distance between the fruit on the tree and the consumer.

Also, they’re totally delicious!
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fundamentals:
fruit + sugar + freeze

ALTHOUGH MAKING POPS is inherently simple, we’d like to share a few lessons we’ve learned over the years that have greatly improved our production process and made our lives easier. Above all, however, the most important thing to keep in mind is that every piece of fruit in the world is different, and the recipes we’ve offered are more like guidelines than they are hard-and-fast instructions. Stay relaxed, be creative, and taste every mixture before you pour it into the molds. If the mixture tastes good, the pops will taste good, too.

If you have a question about our recipes, our business, our philosophy, or anything else, feel free to email us (people@peoplespops.com) or stop by one of our shops in Manhattan or Brooklyn. Every one of us in the People’s Pops crew spends time in the kitchen making pops, so we should be able to help you with at-home tips, and you might just catch Dave, Nath, or Joel at one of our shops. We’d love it!

notes on fruit

When we first started making pops, our mission was clear: highlight the best fruit we could lay our hands on and support our local economy. We used fruit from the farmers’ market to make our first pops and we haven’t looked back since. Knowing your farmer means helping your community grow—economically, nutritionally, and deliciously.

That said, although the recipes in this book are organized by season, they’ll work at any time of year, with fruit from anywhere. You can even use frozen fruit, as we sometimes have (we buy it from the same local farmers who sell us fresh fruit in season). Keep in mind, though, that with recipes this naked and unadorned, the output will mirror the input. In other words, bland, bloated, flavorless fruit will not materialize into killer pops.

Your best guarantee for flavor-bomb pops? Flavor-bomb fruit, of course.

We find some of the best deals on fruit at farmers’ markets. Ask for “seconds,” slightly blemished or overripe fruits that may not be beauty pageant material but whose natural sugars and flavors are at their peak. As people who mash fruit for a living, we don’t care what the fruit looks like—we’re just after flavor. Beauty is in the eye of the beholder, and nothing looks more gorgeous to us than a flat of so-juicy-they’re-bursting nectarines.

In the following recipes, we’ve provided measurements for each fruit in weight and volume. Note, however, that the weight of fruit differs according to how you treat it: washing berries adds weight, while roasting peaches, sieving out seeds from berries, and sloppy spatula work all subtract it. But the most common hazard, in our gluttonous experience, is eating the goods. Since we’re incurable tasters, in these recipes we’ve accounted for the “angel’s share,” the bit that disappears when no one is paying attention. That said, making pops isn’t like baking: the measurements we’ve provided are guidelines rather than written in stone. Your taste buds are the ultimate arbiters of balance and flavor.

flavor combinations

People often ask how we come up with ideas for flavors. It’s simple: when ice pops dominate your world, as they do ours, you start seeing new applications everywhere—in cocktails, in desserts, and in jams. Our peach-bourbon pop is a riff on a julep; the strawberry–balsamic vinegar pop is an adaptation of an Italian dessert.

We also know that what grows together goes together, and strolling through the market sizing up ingredients is another way we’ve come up with many of our best flavor combinations—the apricot and lavender in July, and the nectarine, chamomile, and honey in August.

We sometimes find ourselves categorizing fruits, herbs, and spices as either “warm” or “cool.” “Warm” fruits, we believe, often pair well with other “warm” ingredients, and the same is true for “cool” fruits and ingredients. For example, when we discovered that we liked the combination of apricot and caramel, we figured that rhubarb and caramel would probably also taste wonderful (it did). Below are examples of some “warm” and “cool” fruits and other ingredients, in case you want to try mixing and matching them on your own. You like the idea of our watermelon and lemongrass pop but only have ginger in the house? Make it with ginger, then—it’ll be just as tasty.

Of course, this categorization isn’t definitive. Many fruits work with both warm and cool ingredients (berries are famously ambidextrous), and some fruits that favor one side can be beautifully paired with ingredients on the other (apple and mint is a classic example).


warm fruit

rhubarb

pumpkin

pear

apple

peach

apricot




warm ingredient

caramel

cardamom

chamomile

cinnamon

cream

honey

star anise

vanilla

bourbon

cognac




cool fruit

cucumber

grape

watermelon

cantaloupe

tomato




cool ingredient

basil

ginger

hyssop

mint

shiso

tarragon

vodka

gin



simple syrup

We use simple syrup to sweeten our pops, because the natural sweetness of fruit tends to fade when you freeze it. Simple syrup is nothing more than sugar dissolved in an equal quantity of water by heating it.

We’ve experimented with many different sweeteners, eventually settling on organic cane sugar. These are large grains of amber-colored sugar, the result of dehydrating cane syrup (often labeled as “dehydrated cane syrup” in stores), easily found at retailers such as Whole Foods. But you can also substitute other sweeteners, such as granulated white sugar, agave nectar, or honey, any of which works fine. Just remember that they all manifest slightly different flavors and degrees of sweetness, so you’ll have to adjust the mixture to taste.

The basic simple syrup recipe is ⅔ cup (5 fl oz) water + ⅔ cup (5 oz) sugar = 1 cup (8 fl oz) simple syrup. This recipe can easily be scaled up or down—just remember that for every volume of simple syrup you want to make, you’ll need 62.5 percent of that amount of both water and sugar. So, for example, if you want to end up with 1¼ cups simple syrup, combine








simple syrup


⅔ cup (5 oz) organic cane sugar

⅔ cup (5 fl oz) water



Combine the sugar and water in a small saucepan and bring to a simmer over medium-high heat, stirring until the sugar dissolves and the mixture is transparent. Turn off the heat and let cool. Add any spices before the mixture starts to simmer; add any herbs only after you’ve turned off the heat. Store plain and infused syrups in sealed containers in the fridge.

MAKES 1 CUP (8 FL OZ)




booze in pops



live and learn











molds and freezing







unmolding and storage



serving suggestions
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