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oRdN GE' _lefCE' l'CE'-b\o(kS makes 10 x 50ml ice-blocks

tuis REGPE REQUIRES adult SupERvisioN

iNGREJENIS EquipMENE
5 to 6 large oranges knife
6 tablespoons caster sugar chopping board

measuring jug

measuring spoons

whisk

citrus squeezer or electric citrus press
ice-block moulds

if uSiNG aN ElEtRic GtRus PRESS ask aN adult to SHow you How fo usE it pRopERIly
So you caN GEt to KNow How to usE it with SafEty

mEtHod

1. Carefully cut the oranges in half on the chopping board.

2. Using the citrus squeezer or citrus press juice the oranges and pour the juice into a
measuring jug.

3. Add the caster sugar and whisk until dissolved.

4.  Pour into the ice-block moulds and freeze overnight or until firm.

fRuity icE-blocKs aRE cool {REts

Make the most of sweet, fresh fruit by making your own ice-blocks. Melons, berries and
stone fruit like apricots and plums all make delicious icy treats. When the fruit is ripe and
sweet you don’t need to add as much sugar. You can create your own fruit combos by
mixing your favourite fruits together or by freezing them separately in colourful layers. Fruit
always taste best when it's in season and that’s when it's the best value for money too!

fRom tHE MaRKE}

Oranges — Cooinda Proprietors, Fat Goose Fruits & EEK Karagiannis
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