
FROZEN VANILLA YOGURT WITH 
STRAWBERRIES AND BLUEBERRIES FOR 
THE FOURTH OF JULY   5-6 servings 
Begin at least 4 hours ahead for soft-serve. (A couple of hours 
more for a harder frozen yogurt.) 
 
This recipe makes some really tangy yogurt, which to my taste is lovely with the fresh berries. 
Replace the Greek yogurt with plain yogurt if you don’t like quite so much tang. While it’s 
tempting to make yogurt without fat, some fat will help keep the frozen yogurt creamy and 
smooth, as will the sugar. 
Read through directions before beginning. 
 Special note:  some frozen treats will not freeze if the ice cream maker’s freezer bowl is not 
stored at 0 degrees F. If your’e having trouble with freezing, this may be why. 
 

▪ 3/4 cup sugar (may need more) 
▪ 35.3 ounce container plain 2% or Whole-Milk Greek yogurt 

(about 4 cups) 
▪ 2/3 cup 2% or Whole milk 
▪ 1 tablespoon vanilla extract 
▪ Tiny pinch sea salt 
▪ 2 teaspoons corn syrup, optional 
▪ Sliced strawberries and fresh blueberries for garnish 
1. In a food processor*, process the sugar by pulsing on and off 
several times to create a finer texture that will mix and freeze 
more easily.  Add the yogurt, milk, vanilla extract, salt, and corn 
syrup, if using.  Pulse on and off for 30 seconds or so until well-
mixed.  Taste and see if you’d like a little more sugar; Greek 
yogurt produces a very tangy frozen yogurt!  Chill thoroughly–2-
3 hours. 
2. Freeze according to your ice cream freezer’s instructions until 
thick.  Serve and eat while still soft or place in a freezer-safe 
container and freeze at 0 degrees F for at least another two 
hours if you like harder frozen treats. 
Other garnishes:  Chopped fresh pineapple, raspberries, 
chopped dark chocolate,  chopped peanuts, pecans, or walnuts, 
sliced bananas, chopped candied ginger 
*Can also do this in a standing mixer, with a hand-held mixer, or 
even by hand. (If by hand, just use the sugar as is!) 
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