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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: 10 minutes 
	Place Cook Time Text Here: n/a
	Serving Size Text Here: 1/6 of recipe
	Cal: 260
	Prot: 9
	Carb: 37
	Place County Name Text Here: OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691 
330-264-8722
	D: 
	 Fat: 3

	T: 
	 Fat: 9

	S: 
	 Fat: 3

	Sodium: 250
	Place Title Text Here: Cocoa Berry Yogurt Tarts
	Place Ingredients Text Here: 1-1/2 cup low fat vanilla yogurt

1-1/2 cups reduced fat ricotta cheese (or silken tofu) 

2 Tablespoons sugar 

2 Tablespoons unsweetened cocoa powder 

6 graham cracker tart shells or graham cracker crumbs 

3/4 cup strawberries, sliced (raspberries or blueberries can also be used)
	Place Directions Text Here: 1.  Wash hands with soap and water. To wash produce, gently rub produce under cold running water. Mix yogurt, ricotta (or tofu), sugar, and cocoa powder thoroughly with whisk until creamy 

2. Spoon 1/6 mixture onto each tart shell and top with sliced berries.

Tips: Also tastes delicious spooned directly into a serving dish and topped with berries.

If you have extra ricotta cheese after making this recipe, you can blend equal portions of ricotta cheese and yogurt in a blender or food processor until smooth to make a base for dips.
	Source: food.unl.edu


