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County information

 Prep Time:
 Cook Time:
 Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories ,
Protein g, Carbohydrate g,
Dietary Fiber g, Total Fat g,
Saturated Fat g, Sodium mg

Source:
For other healthy, low-cost recipes, visit CelebrateYourPlate.org 

 and whatscooking.fns.usda.gov

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES


	Place Prep Time Text Here: 25 minutes
	Place Cook Time Text Here: -
	Serving Size Text Here: 1 Cup
	Cal: 171
	Prot: 8
	Carb: 28
	Place County Name Text Here: Adams County 215 N Cross Suite 104West Union, OH 45693
	D: 
	 Fat: 4

	T: 
	 Fat: 4

	S: 
	 Fat: 2

	Sodium: 88
	Place Title Text Here: Fruit Salad with Yogurt
	Place Ingredients Text Here: 2 cups strawberries (sliced)1 cup blueberries (rinsed)1 cup pineapple chunks (canned, or fresh)3 tablespoons pineapple juice2 cups plain low-fat yogurt1/8 cup almonds (sliced or slivered )
	Place Directions Text Here: 1. Always begin by washing your hands and using clean utensils and counter tops.2. Place fruit in a large bowl and mix with pineapple juice. Let stand for 15 minutes at room temperature.3. Place 1 cup of fruit salad in a small bowl and top with ½ cup of yogurt.4. Sprinkle almonds on top of each fruit salad. Serve immediately.
	Source: myplate.gov


