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GRILLED

VANGO CURRY GRILLING SAUCE f
SHRIMP.
SWEET PEPPERS, RED & GREEN ONION, CILANTRO TG TASTE

e ONLY AT

NOREALLY
[TSTHIS EASY

SWEET AND SAVORY GELATO
ARCHER FARMS PISTACHIO GELATO

ARCHER FARMS EXTRA VIRGIN GLIVE OIL

ARCHER FARMS SEA SALT

ONLY AT
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Eat Smart == ==

Finds
Cuging Edge " = Culture’ ;?G:SE%?S&Z&Z?:’!Z!%S"'#

rse. You might want to bust out your
p Fancy silverwat 4 -

i [f .
3 ‘
@ R '
b 4
p— y on /-/’
The Facts of Life? Neither dowe. Soon, the concept Fod
of yogurt-as-snack will be just as much a thingof the past. o

. Thanksto therise of Greek varieties—total ballers on the
protein, caleitm, and probiotic fronts-—the stulfisalreadya
bona-fide health food. Now, ad
oggurt bars —yes, yogurt b 9
The resuit: full
stand-alone meal status. Digin with these DIY recipes.

It's Mot ml‘
Greek to You

104 SHOTOGRARKS BY JAMES WOIEIK
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Il Eat Smart

Full Plates

Eachrecipe’ uses a one-cupbase of strained
yogurt (nutritionals are fortoppings only). We

and bone-building calcium—butif cals area

concern, feel free tosub in 2 percent.

“EVERYTHING
BAGEL"

Mix % tsp kosher salt,
% tsp sesame seeds,
Ytsp poppy seeds,

Vi tsp caraway seeds,

i tsp dried chopped
onion, and % tsp gartic
‘powder with yogurt ntil
thoroughly combined.
Scoopwith crudité or
pita chips.

PERSERVING 20cal 1ot (05
50 Sp et Gosugr 480my
stchur, 1 e 1 ot

ROASTED RED
PEPPE
Combine yogurt with % tsp
each extra-virgin olive
‘il and dried oregano. Toss
Y% tsp each extra-virgin
alive oil and oregano
with s cup diced roasted
red peppers and Y tsp sait.
Top seasoned yogur! with
red pepper mixture.
PERSERVING 20cu. 93631153
540 10g carbs. 6g g STomg
sodkum, 4w 0 graten

KALE, WHITE BEAN,
AND CHORIZO

Place 1 cup chopped kale and 1 cup cannelini
beans ina bow. Drizzie with 1 tsp each extra-
virgin olive oil and lemon juice. and season
withsait and pepper te taste. Toss to combine.
Top yogurt with kale mixture and scatter with
10z diced cured chorizo.

RVING 300 cal 79101 (593301
256D, 00 345 480 a0, 646007
I5gprotan

SPICY CHICKPEA

Toss1 cup chickpeas with 1 tsp sambal
‘oelekchill paste. Str together yogurt,
2thinly sliced scallions, and 1 Tbsp me
juice. Top with chickpea mixture.
PERSERVING 250ca. 20 it (03 5061 44
2g3upa 350 mg so0

PROSCIUTTO,
FIG, AND
CRACKED
PEPPER

Sprinkle yogurt with
1% oz finely chopped
prosciutto. Top with
2quartered fresh

figs and drizzle with
2tsp balsamic vinegar.
Scatter withcoarsely
cracked black pepper

PER SERVING 150201
25

CARROT GINGER
Whisk together 1 tsp
fresh-squeezed orange
juice, 4 tspextra-virgin
olive o, %tsp finely
grated ginger, and

Y tsp grated orange zest.
Add 1 cup grated carrot
and toss to combine.
Top yogurt with carrat
miixture and sprinkle with
Yacup choppedwalnuts.

“Allrecipes makeoneser

EEOER |
with a silgle gadget
.

et Ly
for a quicker
apple pie.
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These healthy toppers go with
any burger. Mix and match them,
and why not add a pickle?
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