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“Kick Off Summer with an Ice Cold Honey Treat”

Recipes by Lauda Flores of Sno-Con Amor
*If you don’t have an ice shaving machine, you can obtain crushed ice by blending ice cubes in a regular blender or by placing the ice cubes in a plastic bag and crushing them with the help of a rolling pin or any other heavy kitchen tool.   

Honey Hibiscus Raspado 
Makes 4 servings
Ingredients:

6 tbsp of honey

1 cup of wild hibiscus flowers

2 cups of water
4 servings of shaved ice
Preparation:

Combine all ingredients into a saucepan and bring to a boil. Remove from heat and let stand until cool. Strain and stir in honey. Refrigerate overnight. Pour syrup over shaved ice and serve. Top off with extra honey to taste.
*Note: Hibiscus flowers are available at health food stores. 

Honey Tamarind Raspado 
Makes 4 servings

6 tbsp of honey 

8 tamarind pods

2 cups of water
4 servings of shaved ice
Preparation:

Rinse and shell tamarind pods. Extract pulp and place in a pot with water. Bring to a boil and stir in 2 tablespoons of honey. Once combined thoroughly, remove from heat and let stand until cool. Refrigerate overnight. Pour over shaved ice and drizzle the remaining honey to top it off. 
Honey Strawberry Delight Raspado

Makes 4 servings

Ingredients

6 tbsp of honey 
1/2 cup of mashed organic strawberries

2 cups of water
4 servings of shaved ice
Preparation:

Rinse and stem strawberries. Add strawberries and water into a pot and bring to a boil. Stir in honey and let cool. Refrigerate overnight. Pour over shaved ice, add extra honey to taste and enjoy!

Your Favorite Honey Mojito Raspado
Ingredients:

6 tbsp of honey 

1/4 cup of lime juice

10 organic mint leaves (a few more for garnish, optional)

1 ¾ cup of water
4 servings of shaved ice
Preparation:

Place honey, water and mint in a pot and bring to a boil. Muddle and stir to infuse the flavors. Remove from heat and let cool. Strain into a container and stir in lime juice. Refrigerate overnight. Pour over shaved ice, drizzle extra honey to taste and serve.
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