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By Maggie Hennessy
grow upgrow up
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“The truth is that a popsicle is a 
very inexpensive, nice thing,” says 
Stephen DiMare, founder of Florida-
based pop shop chain the Hyppo 
Gourmet Ice Pops, which opened 
in 2010. “It’s a premium experience 
that is fundamentally really cheap. 
That resonated with a lot of people in 
2010 and 2011, when the economy, 
especially in Florida, was totally 
tanking. People weren’t taking vacations 
or going out to steak dinner, but they 
could go out and have a really nice treat 
once a week or month.”

The Right Tools
Aiming to elevate the icy, artificially 
sweetened and colored pops of his 
youth, DiMare launched the Hyppo 
in a small storefront in touristy St. 
Augustine, Florida, pureeing unusual 
combinations of all-natural fruits with 
herbs, spices and natural sweeteners 
and freezing them in traditional chest 
freezers. Clever flavors range from 
melon and black pepper to avocado 
coconut, strawberry basil and 
roasted espresso.

“It was brutal in the early days,” he says. 
“The pops had to freeze for so long I’d 
just sleep on the floor in the shop to get 
batches in at 4 a.m. for the afternoon. 
I’d be there selling all day, and my 
friends would come in and help me 
squeeze limes and cut pineapples.”

Within a year, DiMare was able to 
invest in flash freezers, vastly increasing 
his capacityto produce around 5,000 
pops per hour. A second benefit of flash 
freezing, which DiMare did not know 

top: On finding 
inspiration for new pop 
flavors, Stephen DiMare, 
owner of the Hyppo 
Gourmet Ice Pops, says, 
“Once you start working 
in food, every bit of 
food you get exposed 
to is constantly going 
into the mental bank.” 
bottom: The Hyppo 
pairs subtle, kiwi-like 
dragon fruit with honey 
and tequila.

F
or many of us, popsicles hold a 
permanent place in our hearts 
that evoke the summer days of 

childhood spent outside with a sticky, 
frozen treat on a stick, or chasing 
down the ice cream truck to buy a rich, 
chocolatey Fudgsicle.

These nostalgic frozen treats have 
gotten the grown-up treatment in recent 
years, as gourmet pop shops open 
around the country and restaurants 
and bars experiment with booze-spiked 
pops and snow cones during warmer 
months. The artificially flavored, high-
fructose corn syrup-laden pops of 
childhood are giving way to chef-driven 
and ethnic variations, comprising whole 
fruits and veggies, naturally derived 
sweeteners, hormone-free dairy and 
artisanal booze. Yet popsicles remain an 
affordable, nostalgic indulgence with 
wide appeal.

C
o
u
rt
e
sy

	o
f	T

h
e
	H

yp
p
o
	G

o
u
rm

e
t	
Ic
e
	P
o
p
s

C
o
u
rt
e
sy

	o
f	T

h
e
	H

yp
p
o
	G

o
u
rm

e
t	
Ic
e
	P
o
p
s

Sizzle Summer 2017.indd   26 6/21/17   3:02 PM



27WWW.ACFCHEFS.ORG www.sizzle-digita l.com

According to Burghi, iciness is 
a pop’s biggest enemy. PreGel 
combats it with dextrose, a 
monosaccharide with twice the 
anti-freezing power of sucrose 
that is also less sweet. “It has 
best of both worlds,” Burghi 
says. “The pop won’t be too 
sweet and it has a very strong 
anti-freezing power.”

Instead of relying on texture 
improvers, the Hyppo uses 
the body of the fruit to shore 
up the pop. Berries, for 
example, are naturally high in 
pectin and lend themselves 
well to blending. “A 
strawberry pop will be mostly 
fresh strawberries,” DiMare 
says. To improve the texture 
of pops that contain fruits 
with a high water content and 
less fiber or cell structure, like 
citrus, juice and pair with fiber-rich 
fruits like berries, or with fats like 
chocolate or dairy.

Similarly, Las Paletas, a Mexican-style 
paleteria in Nashville, Tennessee, lets 
the ingredients dictate the texture and 
color of its traditional Mexican pops. 
Flavors include avocado; tamarind; 
chocolate and chile; and lime and rose 
water. They are frozen in batches of 
20 molds at a time using small paleta 
machines imported from Mexico.

“We only use fruits that are ripe and 
in season, preferably,” says Norma Paz, 
who co-owns the 15-year-old shop with 
her sister Irma Paz. “Whatever we find 
in the market that we know will be ripe 
or is ripe is what we buy.”

at the time, was the process created a 
softer, more chewable pop as opposed 
to the harder, clear ice created from 
slow freezing.

“We want weak, cloudy ice with crystal 
structures that keep everything in 
suspension, because we’re dealing 
with sugars and waters that freeze at 
different temperatures,” he says. Based 
on his experience, DiMare offers a 
word of advice: “Looking back, it 
really is crucial to start with the right 
equipment from the beginning. That’s 
your trade tool—your bread and 
butter. Be scrappy and thrifty where 
you can, but not on equipment.”

Texture vs. Ingredients
In its most basic form, a popsicle 
comprises fruit, water and sugar. But 
depending on flavor, texture and clean-
label goals, pop makers use different 
methods to achieve various outcomes.

PreGel America, which manufactures 
premium gelato, sorbetto and ice cream 
ingredients, uses a standard ratio of 70 
percent water to 30 percent solids in its 
pop formulas.

“Solids in this case could be sugar or 
texture improvers like PreGel’s Fiber 
Plus product, which is made up of 
fruit or vegetable fibers. This adds 
bulk, which makes the texture softer 
without needing to add more sugar,” 
says Victoria Burghi, pastry chef 
instructor at PreGel’s Florida training 
center. She notes that these applications 
work especially well in high-volume 
wholesale operations, where product 
consistency is king.

above:  
Strawberry paletas 
filled with sweetened 
condensed milk
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Pricing the Pops
As the ingredient and labor standards 
for popsicles rise, so does the cost of 
production. The Hyppo’s food costs 
run around 25 percent, which includes 
labor and facilities, but also the fact 
that they never purchase previously 
frozen fruit.

To account for such tight margins, 
pops run $3.75 each. “It’s just a pop, 
but someone had to figure out how to 
cut the jackfruit by hand,” DiMare says. 
“Or I’ll see frozen strawberries at the 
restaurant supply store that cost one-
third of the price for fresh strawberries. 
But people have really responded. They 
can tell the difference.”

The company has opened eight 
additional locations in the past seven 
years, and produced more than 1 
million popsicles last year—indicating 
that consumers are indeed willing to 
pay more for premium pops.

Las Paletas pops are priced at $3.50 
apiece ($2 for chiquito-sized pops). 
The Paz sisters say this price point 
helps to cover costs while at same time 
being reasonable for their community 
to afford to have a treat. Having 
standardized pricing also balances out 
the lower- and higher-cost pops. “It 
gives us that flexibility so we’re still 
able to buy raspberries even when 
they’re high.”

Simplicity Sells
Surprisingly, flavor pairings tend 
to be the least time-consuming 
aspect of a pop maker’s job, but 

That means plum pops range 
from pinkish-purple to yellow-
ish purple in color. Strawberries 
and kiwi are broken down by 
hand rather than pureed because 
breaking the seeds elicits a bitter 
flavor. Lime pulp is added along 
with the juice to allow customers 
to get a real sense of the fruit in 
their lime pops.

This handcrafted technique of 
learning by touch reflects how paleta-
making is taught in Mexico, where 
these treats are a daily part of life—
eaten on walks home from school or in 
town plazas after church.

“In Mexico, paleterias are male-
dominated because the work is very 
labor-intensive,” Paz says. “There are 
no recipes that get passed down, but 
kids and young adults work their dads’ 
paleterias to learn the craft.”

top: Textured green 
tea lemon pops 
bottom. Coconut 
mojito pops. The key to 
booze-infused pops is 
not adding too much 
alcohol, which has 
stronger anti-freezing 
power than sugar, says 
PreGel pastry instructor 
Victoria Burghi.
opposite from top:  
Hyppo popsicles
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they do afford fun opportunities 
for experimentation. As coconut 
continues its dominance as the flavor 
du jour, clear coconut water-based 
pops flecked with whole fruit are 
trending in beachy locales like Brazil 
and South Florida, Burghi notes. 
Elsewhere, detox pops are trending 
as tasty hangover cures or snacks for 
waistline watchers. Frozen yogurt 
pops remain popular as a creamy, 
high-protein (and low-fat) frozen 
treat as well.

“We have a powdered yogurt product, 
which is very interesting because it’s 
considered a solid,” Burghi says. It’s 
made from fat-free yogurt, but contains 
plenty of protein. This helps create 
structure and creaminess in the final 
product, which is mixed with milk 
before flavorings are added.

Creamy pops like mocha, banana cream 
and butter pecan are always a hit with 
Las Paletas’ customers, too, though 
vegan customers are more frequently 
requesting creamy non-dairy versions. 
Paz has found the most success 
replicating dairy’s texture using coconut 
cream rather than nut-based milks.

Burghi cautions: “When you start 
getting into plant-derived milks, the 
lack of animal protein makes it harder 
to achieve a nice, creamy texture.”

Hyppo customers find nearly endless 
delight in fruit and hot pepper 
combinations, like habanero-mango; 
jalapeno; and peach-datil pepper (a hot 
pepper native to south Florida). “They 
get that cold fruit at first and then the 
slow burn of heat once they swallow 
that first bite,” DiMare says. “People just 
love it.”

The brand also gets creative with 
alcohol-infused pops featuring local 
craft beers (think orange-lager or 
chocolate-hazelnut-stout pops) and 
liquors (blueberry gin tonic or old-
fashioned pops). Still, the best sellers—
avocado-coconut, strawberry basil and 
pineapple-cilantro—tend to be the 
most accessible flavors, he says. Like his 
business model, simplicity is key.

“I think for a lot of startups, so many 
people are telling you what to carry or 
how to run it, and you can end up with 
a muddy concept or lacking food—a 
lot of almost-good elements that don’t 
come together into something unified,” 
he says. “It’s better to be distinctly one 
thing than indistinctly a lot of things, so 
stick to what you really do well.”

old fashioned snow cone
Recipe courtesy of Fremont, Chicago, IL
Yield: 1 snow cone

Ingredients
1 oz. Basil Hayden
2 dashes Angostura bitters
0.25 oz. Demerara syrup
Crushed ice, as needed
Luxardo cherry syrup, as needed
Thin piece of orange rind, for garnish
2 Luxardo maraschino cherries, for garnish

Method
1. In a liquid measuring cup, stir together 

Basil Hayden, bitters and Demerara syrup 
until combined.

2. Fill desired container with crushed 
ice until slightly overflowing. Pour old 
fashioned mixture over the top. Drizzle 
with Luxardo cherry syrup, as needed, to 
cover/absorb within crushed ice.

3. Garnish with orange rind and two cherries 
on a cocktail pick.

 - TIP: To qualify for packaged confection 
laws, pops must contain less than 1% 
alcohol by volume.

sustainable	
seafood

NEXT 
ISSUE

Maggie Hennessy is a Chicago-based 
food/drink writer and chef with a 
background in business writing and 
more than eight years' experience as a 
journalist and editor covering the food/
restaurant industries. Visit her website at 
www.maggiehennessy.com.
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