
HONEY-BOURBON YOGURT
Gluten Free, Lower Saturated Fat, Lower Sodium, Vegetarian

Serves: 8 (Serving= 1/2 cup yogurt and 1/2 cup fruit) 

Nutrition (per serving)

Calories: 129 
Total Fat: 0 g 
Saturated Fat: 0 g 
Sodium: 54 mg 

Total Carbohydrate: 16
g Dietary Fiber: 0 g 
Total Sugars: 13 g 
Protein: 11 g 

 

Ingredients

• 4 cups plain non-fat Greek yogurt
• 1 Tablespoon brown sugar
• 2 Tablespoons vanilla extract
• 1 Tablespoon orange zest
• 1/4 cup honey

• 2 Tablespoons bourbon
• 1/2 Tablespoon freshly squeezed lemon juice
• 1 pound of fresh strawberries, hulled and sliced
• 2 oranges, cut into supremes*
• Fresh mint, chopped

Honey-Bourbon Yogurt



Directions

1. In a medium bowl, combine Greek yogurt, brown sugar, vanilla extract, and orange zest. Set aside.
2. In a small saucepan, heat honey and bourbon over low heat until honey dissolves (3-5 minutes).
Remove from heat. Once cooled, add fresh lemon juice and stir to combine.
3. In a separate medium bowl, combine strawberries and orange supremes. Pour honey-bourbon sauce
onto fruit and toss to combine.
4. Serve ½ cup yogurt into small serving bowls. Top with ½ cup fruit mixture. Garnish with fresh mint.
* To cut orange into supremes: Using a sharp knife, cut off top and bottom ends of an orange. Set the
orange on one end, and use the knife to cut the peel from top to bottom, rotating the orange as you go.
Once completely peeled, run the knife down each section vein to cut slices.
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