Frozen Yogurt Treats
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‘These frozen yogurt-pops are great at any time of
year, for a hint of sweet combined with the benefits
of added dairy and a lttle granola for crunch, but
they also make a great healthy alternative when
you're al chocolated out at Easter!

S0 simple for kids of any age to make themselves.
And just use whatever you have available; whiz up
Some Greek yogurt with tinned peaches or frazen
raspberries or mangos to create some fun and
‘phunky colours, and then just add whatever frit
you have to hand. Let younger children develop
their knife skill; cutting p soft fruits with round-
bladed table knives s great practice.

skills Check: Follow a recipe; follow food safety
& hygiene rules; chop using the bridge/claw

safely; use measuring spoons and cups; garnish &
decorate; tidy away.

Equipment: Ice cube tray or silicone Easter Egg
mould; cake-pop sticks; knife; chopping board; stick
blender; teaspoon.

Allergens*: Milk | Gluten

- 150g Greek yogurt

« 60 mixed fruits/berries, soft fruit such as ki,
mango, tinned peaches all work well.

« 30g granola (no nuts)

Method

1. Blend the Greek yogurt with 40g soft fruit, such
as strawberries, raspberries or mango, to make
different coloured eges.

2. Put 30 (approx. 1 tablespoon) of yogurt
‘mixture carefull into your mould.

TOP TIP: place your mould on a baking tray that will

fitin your freezer before fillng it!

3. Add some small pieces of chopped fruit and 2
sprinkle of granola.

4. Place your cake-pop stick on top, ying as flat
as you can, and cover with another spoonful of
yogurt. Be careful not to overfill!

5. Pop your mould into the freezer for 2 hours or
overnight.




