[image: image1.png]


[image: image2.jpg]


   
Cosmo Spring Salad 
This delicious spring salad is refreshing and loaded with color, crunch and flavor!

Prep Time: 15 Minutes 
Start to Finish: 15 Minutes 
Dressing  
1 container (6 oz) Yoplait® Original 99% Fat Free cosmopolitan yogurt 
1 tablespoon red wine vinegar 
1 tablespoon olive oil 
1/4 teaspoon salt 
1/4 teaspoon pepper 
Salad  
6 cups baby spinach leaves 
1 orange, sectioned 
1/2 cup pomegranate seeds 
1/2 cup pistachio nuts 
1 avocado, pitted, peeled and cubed 
1. 
In large bowl, beat dressing ingredients with whisk until smooth.  
2. 
Add spinach; toss. Top with remaining ingredients and, if desired, extra pepper. 
6 servings  
1 Serving: Calories 180 (Calories from Fat 100); Total Fat 11g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 0mg; Sodium 140mg; Potassium 460mg; Total Carbohydrate 17g (Dietary Fiber 4g); Protein 4g 
% Daily Value: Vitamin A 60%; Vitamin C 40%; Calcium 8%; Iron 8% 
Exchanges: 1 Starch, 1/2 Vegetable, 2 Fat 
Carbohydrate Choices: 1 
Yoplait is a registered trademark of YOPLAIT MARQUES (France) used under license. 
Turn this salad into a main dish by adding cooked shrimp or sliced chicken breast.  

If pomegranates are hard to find in your area, add other fruit--dried cranberries would be delicious in this salad as well! 
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Yoplait® Bubble Tea 
Make your own bubble tea at home using Yoplait® yogurt!

Prep Time: 15 Minutes 
Start to Finish: 30 Minutes 
Tapioca "Bubbles"  
1/4 cup pearl tapioca 
 Water and sugar called for on tapioca package 
Tea Mixture  
1 container (6 oz) Yoplait® yogurt (Original or Light) 
1/2 cup fruit juice 
1 cup crushed ice 
1/2 cup brewed green tea, cooled to room temperature 
1. 
Cook tapioca pearls as directed on package. 
2. 
In blender, place Tea Mixture ingredients. Cover; blend on high speed until smooth. 
3. 
Using slotted spoon, place tapioca pearls in tall glass. Top with tea mixture. Serve with extra-wide straw so tapioca pearls can be sipped through. 
Yoplait® Cosmopolitan Bubble Tea : Use delicious Yoplait® Original 99% Fat Free cosmopolitan yogurt along with orange or pomegranate juice in your tea for a refreshing spring treat. Garnish with a twist of lime. 
Yoplait® Piña Colada Bubble Tea : Use delicious Yoplait® Light piña colada yogurt along with pineapple juice in your tea for a tropical spring treat. Garnish with a slice of pineapple and a twist of orange for beautiful color. 
1 serving  
1 Serving: Calories 430 (Calories from Fat 15); Total Fat 1.5g (Saturated Fat 1g, Trans Fat 0g); Cholesterol 10mg; Sodium 110mg; Potassium 270mg; Total Carbohydrate 98g (Dietary Fiber 0g); Protein 6g 
% Daily Value: Vitamin A 15%; Vitamin C 35%; Calcium 25%; Iron 0% 
Exchanges: 2 Starch, 1/2 Fruit, 4 Other Carbohydrate 
Carbohydrate Choices: 6 1/2 
Yoplait is a registered trademark of YOPLAIT MARQUES (France) used under license. 
If you do not like adding tea to your beverage, add additional juice or ice.  Either way, this refreshing drink is sure to please! 
Traditionally, bubble tea uses large tapioca pearls; use whatever you can find--the recipe is delicious with any size tapioca. 
If no package directions are given for tapioca pearls, make as follows: In 2-quart saucepan, heat 2 cups water to boiling. Add tapioca; cook about 15 minutes or until pearls are tender but still chewy. Meanwhile, in 1-quart saucepan, heat 1/2 cup water and 1/2 cup sugar over low heat, stirring until sugar is dissolved. Set aside to cool, then add to cooked tapioca pearls, allowing them to absorb the sweetness.  
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Piña Colada Cake Pops 
Try these delicious and flavorful tropical cake pops for dessert.

Prep Time: 30 Minutes 
Start to Finish: 30 Minutes 
2 (10-inch) angel food cakes 
1 container (6 oz) Yoplait® Light piña colada yogurt 
2 oz (from 8-oz box) 1/3-less-fat cream cheese (Neufchâtel), softened 
2 tablespoons powdered sugar 
24 paper lollipop sticks 
 Candy sprinkles or shredded coconut, if desired 
1. 
In food processor, break up angel food cake into small pieces. Cover; process with on-and-off pulses in batches until crumbs form. Do not over process (to avoid cake sticking). Place in large bowl. 
2. 
In medium bowl, stir yogurt, cream cheese and powdered sugar until smooth. Pour into cake crumb bowl. Mix well. Shape mixture into 24 golf ball-size pops, about 2 tablespoons each. Poke lollipop stick into each pop. Roll pops in sprinkles. Refrigerate. 
24 cake pops  
1 Cake Pop: Calories 140 (Calories from Fat 0); Total Fat 0g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 390mg; Potassium 110mg; Total Carbohydrate 30g (Dietary Fiber 0g); Protein 4g 
% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 4% 
Exchanges: 1 1/2 Starch, 1/2 Other Carbohydrate 
Carbohydrate Choices: 2 
Yoplait is a registered trademark of YOPLAIT MARQUES (France) used under license. 
For ease in shaping cake pops, use a #24 scoop to measure. 
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