
makes 10 x 50ml ice-blocks 

this recipe requires adult supervision  

 
 
 
 
 

 

orange juice ice-blocks 

Method  

From the market 

ingredients equipment 

Oranges ― Cooinda Proprietors, Fat Goose Fruits & EEK Karagiannis 
 

5 to 6 large oranges 
6 tablespoons caster sugar  
 
 
 

knife 
chopping board 
measuring jug 
measuring spoons 
whisk 
citrus squeezer or electric citrus press 
ice-block moulds 

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 treats 
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! 

if using an electric citrus press ask an adult to show you how to use it properly 
so you can get to know how to use it with safety 


