
Fruity Yoghurt Cups
Serves 4  |  Takes 15-30 mins to prepare & cook
You can use any type of fruit in this delicious recipe, including canned or 
frozen. Adding granola or muesli gives this recipe a crunchy twist.

Ingredients...

Method...

150g raspberries

150g strawberries

150g blackberries

100g granola, crunchy oat

cereal OR muesli (optional)

400ml low-fat natural 
yoghurt

1.  Wash the fruit. Pat gently with kitchen towel and leave to dry.

2.  Save 4 whole strawberries to decorate (optional).

3.  Hull the remaining strawberries by pulling the green stalks out with your fingers or slicing them off with a sharp 
knife.

4.  Place each different fruit in a separate mixing bowl. Mash with a fork or potato masher to make a rough purée. If you 
are using just one type of fruit you could use a blender instead.

5.  Put 2 x 15ml spoons of crushed raspberries in the base of each serving cup. Take care not to spill the fruit down the 
sides.

6.  Put 2 x 15ml spoons of yoghurt on top of the raspberries. Carefully spread the yoghurt so it completely covers the 
layer of fruit. Use a teaspoon or table knife to get all the yoghurt off the spoon.

7.  Sprinkle 1 x 15ml spoon of oats over the yoghurt in each cup.

8.  Place 2 x 15ml spoons of crushed strawberries over the oats.

9.  Add a layer of yoghurt and oats to each cup, as before.

10.  Now spoon 2 x 15ml spoons of crushed blackberries over the oats 
and top with 2 x 15ml spoons of yoghurt.

11.  To finish, decorate each cup with a whole strawberry. Store in the 
fridge until ready to serve.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
189 kcal

per portion


