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I've had the privilege of working in the K12 seqwient for a number of yéars,and
it has given me the opportunity to combine wy love for creating healthy foods

with supporting busy operators. The best part is that | awi able to help feed and
hourish children, which has ’rruly made fhls my dream Job

One of my favorite fhmgs is collaborafmg with all of you. Vour creativity

 and ideas are an endless source of inspiration for me, and that’s where many

of the yogurt ideas in this hook came from. Going beyond classic parfaits and

. smoothies opens up s0 wany possibilities for ereating nutritious, kid-pleasing

~ yogurt usage ideas like dips, spreads and yogurt bowls. One clever K12 operator
~ told me how she mixes yogurt into cream cheese to create an easier-to-spread

- bagel topping. Inside you'll find that recipe, plus delicious ways to use your

- commodity legumes to create tasty bean dips — plus wany others. You'll be

.. surprised how Veksafile yogurt is!

| Thank you for your collaboraﬂon and suppor’r' v

me Cwm
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BREAK FAST PREP?

No problem' These wholesome overmqh’r
- oats are the ideal way to provide grain
and froit equnvaleneles with minimal
morhing prep Just mix up the day before' |









APPLE GOBBLER OVERNIGHT 0ATS

3= YIELD: 16 PORTIONS
Yoplait INGREDIENTS WEIGHT

MEASURE

| —————— ) =

Yoplait® ParfaitPro® Lowfat 64 oz 8 cups
Vanilla Yogurt (16632) (1 pouch)

Oats, quick 8 oz 234 cups

Nature Valley™ Granola 8 oz 2 cups
Oats'n Honey (27111)

Applesauce, unsweetened 21lb 4oz 8 cups

FINISHING

Apples, fresh, unpeeled, sliced 2 b 8 cups

Cinnamon, ground Y2 tsp

Yoplait® ParfaitPro® Lowfat 8 oz 1 cup

Vanilla Yogurt (16632) OPTIONAL

PIRECTIONS

Add yogurt, oats, granola and applesauce to a large bowl. Stir to mix
thoroughly and chill overnight.

e Portion 2 each #10 scoops into a 12 oz cup.

Top each cup with Y2 cup fresh apple slices and a sprinkle of cinnamon.
Garnish with 1 Tbsp yogurt if desired.

o Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

10z eq grain

1 meat alternative*
9

*1 meat alternative can count as 1 oz eq grain at breakfast only 1 cup fruit



HERE'S
. AN IDEA

> Add a strawberry
or use strawberry
yogurt for a peach

wmelba twist




PEACH GRISP OVERNIGHT OATS

::3‘ YIELD: 16 PORTIONS
Yoplait INGREPIENTS WEIGHT  MEASURE
| ——— B = — —

Yoplait® ParfaitPro® Lowfat 64 oz 8 cups
Vanilla Yogurt (16632) (1 pouch)

Oats, quick 8 oz 234 cups

Peaches, canned, drained 4 b 8 cups

FINISHING

Peaches, canned, drained 4 b 8 cups

Yoplait® ParfaitPro® Lowfat 8 oz 1 cup
Vanilla Yogurt (16632) OPTIONAL

Nature Valley™ Granola 8 oz 2 cups

Oats'n Honey (27111)

PIRECTIONS

Add yogurt, oats, peaches to a large bowl. Stir to mix thoroughly and
chill overnight.

o Portion 2 each #10 scoops into a 12 oz cup.

Top each cup with Y2 cup canned peaches and % oz granola
(#30 scoop). Garnish with 1 Tbsp yogurt if desired.

0 Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

10z eq grain

1 meat alternative*
11

*1 meat alternative can count as 10z eq grain at breakfast only 1 cup fruit






DAILY SPEGIAL OVERNIGHT 0ATS

\ = YIELD: 16 PORTIONS

7|
Yoplait INGREPIENTS WEIGHT  MEASURE
‘ﬁ, B = — —

Yoplait® ParfaitPro® Lowfat 64 oz 8 cups
Vanilla Yogurt (16632) (1 pouch)

Oats, quick, uncooked 16 oz 5Y3 cups

Juice, apple, unsweetened (or juice 21lb 4oz 4 cups
drained from canned peaches)

Peaches, canned, drained 2 b 4 cups

FINISHING

Strawberries, fresh, sliced 48 oz 8 cups

(or other fresh fruit)

Yoplait® ParfaitPro® Lowfat 8 oz 1 cup
Vanilla Yogurt (16632) OPTIONAL

PIRECTIONS

Add yogurt, oats, juice and peaches to a large bowl. Stir to mix
thoroughly and chill overnight.

o Portion 2 each #10 scoops into a 12 oz cup.

Top each cup with %2 cup fresh strawberries and then garnish with
1 Tbsp yogurt if desired.

0 Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

10z eq grain

1 meat alternative*
13

*1 meat alternative can count as 10z eq grain at breakfast only 1 cup fruit



L o
 MAKE IT MEATLESS

- More and more students are seeking wmeatless options.

Chef Mo'_nica has_"crea’red four easy vegetarian ideas
that even meat-eating students will love.



\

Yopkait




HERE'S AN IDEA

Swap out the fruit with
diced apples and craisins and
sprinkle with cinnamon for a

festive fall bowl




ALOHA BOWL

< YIELP: 16 PORTIONS
Yoplait INGREDIENTS WEIGHT  MEASURE

Yoplait® ParfaitPro® Lowfat 64 oz 8 cups
Vanilla Yogurt (16632) (1 pouch)

Pineapple juice, canned, unsweetened 21lb 4oz 4 cups
Applesauce, canned, unsweetened, chilled 21b 4oz 4 cups
FINISHING
Pineapple, chunks, canned, drained 28 oz 4 cups
Banana, fresh, sliced 21 oz 4 cups
Maraschino cherries, halved 1Y% oz 16 each
Sunflower seed kernels, roasted, unsalted 16 oz 4 cups

’#'-' & Nature Valley™ Granola Oats'n Honey (27111) 32 oz 8 cups

g

|2

PIRECTIONS
i ‘ Combine yogurt and pineapple juice in an 8 quart measurement-marked
- ' food storage container and stir until well mixed. Add applesauce, 2 cups at

- . a time, stirring after each addition until smooth.

Verify that the finished smoothie mixture yields 4 quarts (16 cups). This

ensures that each serving will contain 2 cup fruit. If necessary, add applesauce
to meet 16 cups total yield and stir into smoothie mixture. Portion 8 ounces into
a 9 oz cup and cover with lid.

Gently mix pineapple and banana and portion into 16 ¥.-cup servings.
Top each serving with 2 maraschino cherry.

Portion sunflower seeds into 16 each, 2 oz soufflé cups.

Q0 0 ©

Place fruit cup and sunflower seeds into a grab and go containers then measure
2 oz of granola into each container. Serve with 8 oz of Aloha Smoothie.

MEAL PATTERN CONTRIBUTION

2 0z eq grain

17 2 meat alternative

1 cup fruit



3 ;-'_ :
3 Bmld these ahead for
lunch on the move

M



v MED BOWL

s, .
Yoplait YIELD: 8 PORTIONS
INGREDIENTS WEIGHT MEASURE

L ————
Yoplait® Yogurt Bulk 64 oz 8 cups
Nonfat Plain (43800)

Tomato, fresh, diced 13 oz 2 cups
Cucumber, unpeeled, diced 8 oz 2 cups
Carrots, shredded 8 oz 2 cups
Pepper, red bell, diced 10%2 oz 2 cups
Baby spinach leaves 1 cup

Black pepper, ground /g tsp
Oregano, dried /g tsp

Pepper, banana, sliced 8 oz 1 cup

Greek salad dressing, prepared 1 cup

PIRECTIONS

o Deposit 8 oz plain yogurt in the bottom of a to-go container.

Arrange V4 cup each tomatoes, cucumbers, carrots, red peppers and
spinach leaves around the yogurt.

e Sprinkle black pepper and oregano across the top of the yogurt.
o Garnish yogurt with banana peppers.
6 Serve immediately or hold under refrigeration until ready to serve.

Serve with 2 oz soufflé cup serving of Greek Salad Dressing and

2 Pillsbury™ Panini Points.
MEAL PATTERN CONTRIBUTION

- e ? : 2 0z eq grain
& Sa Rk _
ﬁ: 3 )‘j‘h_h’ 2 meat alternative
19 1 cup veg

(%4 cup red orange, Y4 cup other)



BUILD-A-BOWL

- Offera build-your—own; '
bowl bar with a variety
of fruit foppings _




FRUIT & NUT FORAGE BOWL

YIELD: 8 PORTIONS
INGREVIENTS WEIGHT MEASURE

‘ﬁ ~
Yoplait® ParfaitPro® Lowfat 64 oz 8 cups

Vanilla Yogurt (16632) (1 pouch)
Peaches, canned, drained 16 oz 2 cups
Apples, red, skin on, diced 1lb 2oz 4 cups
Raisins 5% oz 1 cup
Sunflower seed kernels, 2 0z /2 cup

roasted, unsalted
Cinnamon ground Ya tsp
Nature Valley™ Granola 16 oz 4 cups

Oats’'n Honey (27111)

PIRECTION

o Deposit 8 oz vanilla yogurt in the bottom of a to-go container.
e Arrange V4 cup peaches down the center of the yogurt.
e Sprinkle %2 cup diced apples on either side of the peaches.

Sprinkle ¥ cup dried raisins and 1 Tbsp sunflower seeds at opposite
ends of the container.

6 Sprinkle with cinnamon.
0 Serve immediately or hold under refrigeration until ready to serve.
a Serve with 2 oz soufflé cup of granola.

MEAL PATTERN CONTRIBUTION

2 0z eq grain

2 meat alternative

21 )
1 cup fruit



TOPPING SWAP

. Create a banana split bowl
_ with strawberry yogurt,
strawberries, pineapple
chunks and banana slices




BOUNTIFUL BERRY BOWL

J ’\'-J YIELD: 8 PORTIONS
J@I_g)} INGREDIENTS WEIGHT ~ MEASURE
Y ’ﬁ B — - .
/ Yoplait® ParfaitPro® Lowfat 64 oz 8 cups
Strawberry Yogurt (16631) (1 pouch)
_w. Strawberries, fresh, sliced 12 oz 2 cups
Pineapple, chunks, 14 oz 2 cups
canned, drained
Mandarin orange, 13 oz 2 cups
canned drained
Cranberries, dried 6 oz 1 cup
FINISHING
Nature Valley™ Granola 16 oz 4 cups

Oats'n Honey (27111)

PIRECTIONS

o Deposit 8 oz strawberry yogurt in the bottom of a to-go container.

Arrange Y4 cup each, strawberries, pineapple and mandarin oranges
around the yogurt.

9 Sprinkle ¥ cup dried cranberries across the top.
o Serve immediately or hold under refrigeration until ready to serve.

6 Serve with 2 oz soufflé cup of granola.

MEAL PATTERN CONTRIBUTION

2 0z eq grain

2 meat alternative

23 .
1 cup fruit



\‘
* LEGUMES SONED)

With Chef Momcas savory bean recipes, kids
~ will be claworing for leguwes and loving them!
Use these versatile recipes as bean dips or spreads.






MAKEIT &
AMEAL €

" Spreaditon
awrap with
Shredded cheese,
lettuce and diced ;
tomatoesfora
vegetarian option -

P



KIDNEY BEAN DIP

;, YIELD: 24 '.-CUP, 4%-0Z PORTIONS (8 SCOOP)
3.
Jéplclil' INGREPIENTS WEIGHT MEASURE
| m——— - = = —
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)
_w, Beans, kidney, canned, 51b 12 cup
rinsed, drained
Chili powder 2% Tbsp
Garlic powder 2 tsp
Salt 1 tsp
Cheese, cheddar, shredded 8 oz 3 cups
PIRECTIONS

Add yogurt, beans and seasonings to the bowl! of a food processor
and blend until almost smooth. Work in batches if necessary. Stir
batches together to mix thoroughly.

e Stir in shredded cheese.

o Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

2 meat alternative OR %2 cup veggie

Y% cup bean, pea (legume) subgroup

—
27






RED PEPPER WHITE BEAN DIP

YIELD: 24 '2-CUP, 4%:-0Z PORTIONS (=8 SCOOP)

\J'
0.
Jéploll' INGREPIENTS WEIGHT MEASURE
| ——— B = = —
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)
_w, Beans, great northern, 6lb 6oz 12 cups
canned, rinsed, drained
Red pepper, roasted 16 oz 4 cups
and peeled (about 8)
Garlic powder 2 tsp
Black pepper, ground 2 tsp
Salt 1 tsp
Cheese, Parmesan, grated 4 oz 1 cup
PIRECTIONS

Add yogurt, beans, roasted red peppers and seasonings to the bowl of a
food processor and blend until almost smooth. Work in batches if
necessary. Stir batches together to mix thoroughly.

e Stir in cheese until thoroughly mixed.

0 Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

2 meat alternative OR %2 cup veggie

Y% cup bean, pea (legume) subgroup

—
29



WORLD OF FLAVORS

Serve in three #24 scoop
portions as a trio of dips
with Lemony Garbanzo Bean
Spread and Black Bean &
Corn Dip to make it a meal



CURRIED GARBANZO BEAN DIP

YIELD: 24 '.-CUP, 4%:-0Z PORTIONS (=8 SCOOP)

\
4 1
Yoplait INGREPIENTS WEIGHT ~ MEASURE
"ﬁ, B — - o
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)
_w, Beans, garbanzo, canned, 4 lb 14 oz 12 cups
rinsed, drained
Curry powder Y4 cup
Garlic powder 2 tsp
Salt 1 tsp
W
PIRECTIONS

Add yogurt, beans and seasonings to the bowl! of a food processor
and blend until almost smooth. Work in batches if necessary. Stir
batches together to mix thoroughly.

O Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

2 meat alternative OR %2 cup veggie

Y% cup bean, pea (legume) subgroup

—
31



PERFECT
PAIRING

Serve alongside an
- Asian-style wrap to
spice up their fray




WASABI WOW [IP

YIELD: 24 .-CUP, 4%-0Z PORTIONS (=8 SCOOP)

\
.
Jéplcif INGREDIENTS WEIGHT MEASURE
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)

Green peas, frozen, thawed 51b 12 cups
Wasabi mayo Ya cup
Garlic powder 2 tsp
Salt 1 tsp
PIRECTIONS

Add yogurt, peas and seasonings to the bowl of a food processor
and blend until almost smooth. Work in batches if necessary.
Stir batches together to mix thoroughly.

9 Portion as a #8 scoop and serve immediately.

MEAL PATTERN CONTRIBUTION

Y2 cup starchy veg
.

33



WRAP ‘N’ ROLL

Spread on a pita with
fresh vegetables fora
vegetarian option




LEMONY GARBANZO BEAN DI

YIELD: 24 '2-CUP, 4%:-0Z PORTIONS (#8 SCOOP)

A -
5.
Joplait INGREPIENTS WEIGHT ~ MEASURE
‘ﬁ,\: _ = = —
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)
_w, Beans, garbanzo, canned, 4 1b 14 oz 12 cups
rinsed, drained
Lemon juice 8 oz 1 cup
Garlic powder 2 tsp
Black pepper, ground 2 tsp
Salt 1 tsp
4
PIRECTIONS
Add yogurt, beans, lemon juice and seasonings to the bowl of a food
processor and blend until almost smooth. Work in batches if necessary.
< Stir batches together to mix thoroughly.
/ " e Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

2 meat alternative OR %2 cup veggie

Y% cup bean, pea (legume) subgroup

—
35






BLACK BEAN & GORN DIP

YIELD: 24 ¥.-CUP, 4%-0Z PORTIONS («8 SCOOP)

INGREDIENTS WEIGHT MEASURE

Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)

Beans, black, canned, 61lb 12 oz 12 cups
rinsed, drained

Cumin 2% Tbsp

Garlic powder 2 tsp

Red chili flakes 2 tsp

Salt 1 tsp

Corn, whole kernel, 24 oz 4 cups

canned, drained

PIRECTIONS

Add yogurt, beans and seasonings to the bowl! of a food processor
and blend until almost smooth. Work in batches if necessary. Stir
batches together to mix thoroughly.

e Stir in corn.

0 Serve immediately or hold under refrigeration until ready to serve.

MEAL PATTERN CONTRIBUTION

2 meat alternative OR %2 cup veggie

Y% cup bean, pea (legume) subgroup
L
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KlDS LOVE TO DlPl

Wn‘h these dehclous dlps drlzzles and dressings,

- they’ Il happlly eat their fruits and vegefables
And with so many variations, you can easily

change your offermqs to brmq fresh new ﬂavors.'



\

-
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HERE'S AN IVEA

Spread it on a pitawith

" grilled chicken for a
' ~ gyro-style sandwich




TZATZI DIP

YIELD: 26 2-0Z SOUFFLE CUP SERVINGS

N\
N
Yoplait INGREDIENTS WEIGHT MEASURE
/ﬁ . — = - -
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)
-w- Cucumber, small dice 12 oz 2 cup
_ Red pepper, small dice 2% oz Y2 cup
R - ) Olive oil 2 Tbsp
x < Lemon juice 1 Tbsp
4
- ‘ } Garlic powder 2 tsp
f N Salt /2 tsp
' Black pepper /2 tsp

PIRECTIONS

Combine all ingredients in a large bowl. Stir to mix thoroughly and
chill overnight.

o Portion into 2 oz soufflé cups and top with lid.

9 Refrigerate until ready to serve.

MEAL PATTERN CONTRIBUTION

0.25 meat alternative
.

a1



PERFECT
- PAIRING

‘Servewith sweet
- potatototsfora
~southwest kick

\




CREAMY

\

SISADIP  seplt

YIELD: 21 2-0Z
SOUFFLE CUP SERVINGS

INGREPIENTS

Yoplait® Yogurt Bulk
Nonfat Plain (43800)

Salsa, prepared

Chili powder

Cumin

Garlic powder

Salt

Onion powder
Oregano, dried

Black pepper, ground

CHEESE DIP

YIELD: 32 2-0Z
SOUFFLE CUP SERVINGS

INGREPDIENTS

/ﬁ%‘*

Yoplait® Yogurt Bulk
Nonfat Plain (43800)

Nacho cheese sauce

WEIGHT MEASURE

32 oz

9 oz

A}

",
Yoplait

WEIGHT MEASURE

4 cups

1 cup
2 Tbsp
2 Tbsp
2 tsp
Y2 tsp
2 tsp
Y2 tsp

2 tsp

32 oz

36 oz

4 cups

4 cups

43

PIRECTIONS

Combine all ingredients in a
large bowl. Stir to mix
thoroughly and chill overnight.

Portion into 2 oz soufflé cups
and top with lid. Refrigerate
until ready to serve.

MEAL PATTERN CONTRIBUTION

0.25 meat alternative (each)

PIRECTIONS

o Combine yogurt and cheese

sauce in a large bowl. Stir to
mix thoroughly.

Portion into 2 oz soufflé cups
and top with lid. Refrigerate
until ready to serve.



7 Offer asa dressl
zest up you ‘
fresh‘garden ha




CHIPOTLE HERB DIP

"l' YIELD: 20 2-0Z SOUFFLE CUP SERVINGS
Joplait INGREDIENTS WEIGHT ~ MEASURE
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)

—u— Cheese, Parmesan, grated 1% oz 2 cup
Onion, green, minced 1% oz /2 cup
Garlic powder 1tsp
Salt Y2 tsp
Onion powder 2 tsp
Dill, dried 2 tsp
Black pepper, ground Y2 tsp
Chipotle pepper, ground (mild) /s tsp

(medium) or Ya tsp
(spicy) or Y2 tsp

PIRECTIONS

Combine all ingredients in a large bowl. Stir to mix thoroughly and
chill overnight.

o Portion into 2 oz soufflé cups and top with lid.

e Refrigerate until ready to serve.

MEAL PATTERN CONTRIBUTION

0.25 meat alternative
.

45



TOSSIT TIP

Toss it with your
favorite slaw mix
for a savory twist




PARMESAN HERB DRESSING

"l‘ YIELD: 20 2-0Z SOUFFLE CUP SERVINGS
Joplait INGREDIENTS WEIGHT MEASURE
Yoplait® Yogurt Bulk 32 oz 4 cups
Nonfat Plain (43800)

'w' Cheese, Parmesan, grated 1% oz 2 cup
Onion, green, minced 1% oz /2 cup
Garlic powder 1tsp
Salt Y2 tsp
Onion powder 2 tsp
Dill, dried 2 tsp
Black pepper, ground Y2 tsp

PIRECTIONS

Combine all ingredients in a large bowl. Stir to mix thoroughly and
chill overnight.

o Portion into 2 oz soufflé cups and top with lid.

e Refrigerate until ready to serve.

MEAL PATTERN CONTRIBUTION

0.25 meat alternative
.

47



Serve as a side
to kid-favorite
chicken strips



GREAMY ITALIAN DRIZZLE views: 64 2-0z sourrié cup servines

INGREPIENTS

——

Yoplait® ParfaitPro®

Lowfat Vanilla
Yogurt (16632)

Dressing, Italian,
prepared

A\~

.
Yoplait

WEIGHT MEASURE PIRECTION

64 oz 1 bag o Stir yogurt and salad dressing together
until thoroughly mixed.

4 b 2 quarts e Deposit 2 oz (Va4 cup) of yogurt mixture into
each of 64, 2 oz containers and cover.

Serve chilled or hold under refrigeration
until ready to serve.

GREAMY BERRY DRESSING vievp: 64 2-0z sourri cup servines

INGREPIENTS

—

Yoplait® ParfaitPro®

Lowfat Vanilla

Yogurt (16632)

Dressing, light

raspberry vinaigrette,
commercially prepared

WEIGHT MEASURE PIRECTION

64 oz 1 bag Stir yogurt and salad dressing together
until thoroughly blended.
4 b 2 quarts e Portion into 2 oz containers and cover.

Serve chilled with a green salad garnished
with berries.

HONEY MUSTARD DRESSING views: 20 2-0z sourrié cup servines

INGREPIENTS

| mmm—

Yoplait® Yogurt
Bulk Nonfat
Plain (43800)

Dijon mustard
Honey

Lemon juice
Garlic powder
Salt

WEIGHT MEASURE PIRECTIONS

= .

32 oz 4 cups Combine all ingredients in a large bowl.
Stir to mix thoroughly and chill overnight.
4Ys oz Y2 cup e Portion into 2 oz soufflé cups and cover.
3 oz Y4 cup
2 o0z Y4 cup e Refrigerate until ready to serve.
12 tsp

/2 tsp MEAL PATTERN CONTRIBUTION

49 0.25 meat alternative (each)
.
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TH e Gk
oy @2 . AR
SOUFFLE CUP SERVINGS 7,

INGREPDIENTS WEIGHT  MEASURE PIRECTIONS

———_

Yoplait® ParfaitPro® 64 oz 1 bag o Add 11b of yogurt, cream cheese and
Lowfat Strawberry strawberries to bowl of food processor and
Yogurt (16631) process until smooth; stop processor and

Cream cheese, 32 oz 4 cups scrape down sides with rubber spatula.
fat free

Strawberries, 50z 1 cup e Add remaining yogurt and process until
fresh or frozen thoroughly mixed.

9 Deposit 2 oz (V4 cup) into containers
and cover. Hold under refrigeration until

ready to serve.
MEAL PATTERN
CONTRIBUTION

0.25 meat alternative (each)

YOCARMMEL DI~ 3=
YIELD: 52 2-0Z Jéplait Z 4
SOUFFLE CUP SERVINGS '

INGREPIENTS ~ WEIGHT MEASURE  DIRECTION

Yoplait® ParfaitPro® 64 oz 1 bag o Add 11b of yogurt, cream cheese, brown
Lowfat Vanilla sugar and vanilla to bow! of food processor
Yogurt (16632) and process until smooth; stop processor

Cream cheese, 32 oz 4 cups and scrape down sides with rubber spatula.
fat free

Sugar, brown, 8 oz 1 cup e Add remaining yogurt and process until
firmly packed thoroughly mixed.

Vanilla extract 2 Tbsp

e Deposit 2 oz (V4 cup) of yogurt mixture into
each 2 oz container and cover. Hold under
refrigeration until ready to serve.

51 CONTINVED ON REVERSE »



MC0C0ADP e

YIELD: 50 2-0Z
SOUFFLE CUP SERVINGS

INGREPDIENTS WEIGHT  MEASURE

Yoplait® ParfaitPro® 64 oz 1 bag
Lowfat Vanilla
Yogurt (16632)

Sunflower spread 2lb 312 cups
seed, creamy

Cocoa powder 1.4 oz 2 cup

MEAL PATTERN
CONTRIBUTION

0.25 meat alternative

52

PIRECTIONS

(2]
3
0

Place yogurt and spread in the bowl! of a
food processor and process until smooth.
Scrape down sides with a rubber spatula.

Add cocoa and process until thoroughly
mixed.

Deposit 2 oz (Va cup) of yogurt mixture into
2 oz containers and covetr.

Serve chilled or hold under refrigeration
until ready to serve.



LOVE THESE RECIPES?

Check out Manv wore K-12 ideas, rec"ipes"'a'\nd tools,
and subscribe to our newsletter on our website at

qe—lv_\ei'_al'v'uillscf.com/klz‘ |

Thanks for fhe'qrea’r work youre doing
~ keeping our kids nourished!
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