
raspberry rhubarb yogurt pops

ingredients

makes 4 120ml (4oz.) popsicles
for the compote
160 g rhubarb, cut into 1 cm 
pieces
1 cm piece of fresh ginger, 
grated
80 g granulated sugar
1 tbsp lemon juice
75 g raspberries (fresh of fro-
zen)

for the almond crunch
30 g sliced almonds, coarsely 
chopped
30 g vanilla sugar (granulated 
sugar is fine, too)
1 + 1/2 tsp egg white

for the popsicles
300 g Greek yogurt
1 vanilla bean

how to

for the raspberry rhubarb compote
1. In a medium, non-reactive saucepan or bowl, combine rhubarb, gin-
ger, sugar and lemon juice. Cover with plastic wrap and allow to mace-
rate, at room temperature, for about 2 hours, until rhubarb is soft but 
not mushy.

2. Add raspberries and cook everything over medium high heat, stirring 
occassionally, until you have a thick, jammy compote, 10 to 15 minutes. 
Allow to cool to room temperature.

for the almond crunch
1. Preheat oven to 180˚C. Line a baking sheet with parchment paper.

2. In a medium bowl, combine sliced almonds and vanilla sugar. Add egg 
white, little by little, until everything just starts to clump together.

3. Spread mixture out onto baking sheet and bake for 10 to 15 minutes, 
until golden and crunchy. Let cool a little, then use your hands to break 
everything apart. Allow to cool completely.

for the popsicles
1. Split the vanilla bean lengthwise, scrape out the seeds and stir them 
into the Greek yoghurt.

2. To fill the popsicles molds, start with a spoon of raspberry rhubarb 
compote and use a small spoon or wooden skewer to swirl it around 
the sides of the mold. Add a spoon of yogurt, followed by another 
spoon of compote. Top everything off with more yogurt and a sprinkle 
of almond crunch. Repeat for all the popsicle molds, then freeze for at 
least three hours, preferably overnight.
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raspberry rhubarb compote adapted from yossy arefi’s sweeter off the vine


