
 
 Easy Fruit Spread & Herb  

Infused Ice Cubes 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
Crofter’s Organic Fruit 
Spreads (Assorted)  
(We used Seville Orange, 
Morello Cherry, Strawberry & 
Raspberry) 
 
Fresh Basil Leaves 
 
Fresh Rosemary 
 
Fresh Sage 
 
Water 
 

Directions: 
 
1. In an empty ice cube tray, place 1 tsp of fruit spread into the bottoms of 

each mold. Place back into the freezer to allow the fruit spread to become 
slightly firm (this is to make sure that when you add in the water it doesn’t 
mix into the spread). 
 

2. Remove the ice cube tray from the freezer after about 10-15 minutes. Place 
in the fresh herbs (a few leaves/pieces per ice cube will do). Next, fill up the 
ice cube tray with water and place back in the freezer.  
 

3. Let freeze for at least 4 hours until the ice cubes become frozen. For best 
results, let them freeze overnight. When ready to serve, remove from freezer 
and place in beverage. Enjoy! 
 
 

Dairy free   gluten free   Paleo   vegan   Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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