


Paloma’s Paletas / The Paloma
 
7KH�SDORPD��WKDW�TXLQWHVVHQWLDO�0H[LFDQ�FRPELQDWLRQ�RI�JUDSHIUXLW�VRGD��OLPH��DQG�WHTXLOD��
ULYDOV�PD\EH�KRUFKDWD�DQG�PLFKHODGDV�LQ�WKH�UHDOP�RI�QDPH�FKHFNHG�$QJHOHQR�GULQNV��)URP�
D�IUHVK�SDOHWD�FRPSDQ\�FRPHV�RQH�WKDWōV��ZHOO��FRROHU��(GLEOH�ŴRZHUV�DUH�VXVSHQGHG�LQ�WKLV�
DGRUDEOH�JUDSHIUXLW�OLPH�SRS��:KHQ�VHUYHG�DW�VXQVHW�ZLWK�WLQ\�VKRWV�RI�WHTXLOD��\RXōOO�IRUJHW�DOO�
DERXW�-XQH�JORRP��

1R�PROGV�RQ�KDQG"�2SWLRQ�$��)LOO�VPDOO�WXPEOHUV��FRYHU�ZLWK�IRLO��DQG�SRNH�D�VKRUW�VNHZHU�RU�
VWLFN�LQ�WKHP��2SWLRQ�%��0DNH�D�JUDQLWD��3RXU�WKH�SDOHWD�PL[WXUH�LQWR�D�VKDOORZ�JODVV�RU�PHWDO�
EDNLQJ�GLVK�DQG�IUHH]H�IRU���KRXUV��%H�GLOLJHQW��6HW�D�WLPHU�WR�JLYH�D�WKRURXJK�VWLU�DQG�VFUDSH�
GRZQ�WKH�VLGHV�HYHU\����PLQXWHV��VR�LFH�FU\VWDOV�GRQōW�FOXPS�DQG�WKH�FRQVLVWHQF\�UHPDLQV�
VPRRWK��7KH�%�YHUVLRQ�ZLOO�NHHS�IRU�DERXW�D�GD\�

Makes 6 paletas

���FXSV������JUDPV��ZDWHU
��FXS������JUDPV��VXJDU
��SLQW������JUDPV��JUDSHIUXLW�MXLFH
-XLFH�RI����OLPHV�����JUDPV�
��FXS�HGLEOH�PLFUR�ŴRZHUV

In a small pot, combine ½ cup of the water and the sugar, 
and warm over medium heat until the sugar has completely 
dissolved. When the mixture just reaches a simmer, remove it 
from the heat, transfer to a bowl, and chill. 

If you’re squeezing your own fruits, here’s your moment. In a 
large bowl, combine the grapefruit and lime juices (using a 
strainer to catch seeds will help), fully cooled simple syrup, and 
remaining 1 cup water. Stir to combine. 

Prepare 3-ounce molds by sprinkling 2 teaspoons of edible 
ŴRZHUV�LQWR�HDFK��7RS�RII�ZLWK�WKH�MXLFH�EOHQG��&DUHIXOO\�SODFH�
in the freezer, with ice pop sticks in the mold. Freeze until solid, 
at least 4 to 6 hours. When ready to serve, dip the molds (very) 
EULHŴ\�LQ�KRW�ZDWHU�WR�UHOHDVH�WKH�SRSV��
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