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Yummy Yogurt Bar
-

This recipe was developed in partnership with National Dairy Council®, American Dairy

Association North East, Syracuse City School District and American Dining Creations.
Special thanks to the American Dairy Association Mideast and Cabell County Schools in

West Virginia for providing support and assistance during the recipe development process.
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Yummy Yogurt Bar
Breakfast Recipe HACCP Process: #2 Same Day Service
24 Servings

Ingredients Measure Directions

Water % cup + 2 Tbsp. 1. Preheat oven to 350° F.

Low-fat vanilla yogurt 1#+2oz 2. In a large mixing bowl, combine water, yogurt, cinnamon,
Ground cinnamon 2 tsp. sweet potatoes, and muffin mix. Do not over mix past a

. smooth consistency.
Sweet potatoes, canned, drained, mashed 2 cups s Y . .
3. Spray a Y size sheet pan with nonstick spray.

Whole grain muffin mix 3 cups 4. Pour batter into pan and bake at 350° F. for 18-25 minutes.
Rotate pans halfway through the cook time.
5. Cut into 24 servings.

6. Refrigerate at 41° F or less (CCP)

Notes:

Can be baked the day before, refrigerated and served next day
with good results.
Optional: 4 cup dried fruit can be added

Serving: Yield: Volume:

Meets 1 grain servings. 24 servings

Nutrients Per Serving

Calories 184 kcal  Saturated Fat 2.28g lIron 0.62 mg
Protein 3.17g  Cholesterol 13.74mg  Calcium 61.80 mg
Carbohydrates 31.70g  Vitamin A 1858.321U  Sodium 224.35 mg

Total Fat 4549  Vitamin C 1.28 mg  Dietary Fiber 1329



