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ALIA
ALKASIMI

Featured Food Blogger

Alia’s love for cooking Moroccan cuisine stems
from her memories as a child watching her
grandmother prepare delicious Moroccan
food. Moroccan cuisine is not just what she
cooks but it is a part of who she is. She
creates a wonderful experience for her
viewers and readers with these delicious
recipes and memories.

VIEW ALIA ALKASIMI PAGE >
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Savory & Sweet
Stuffed Dates
30 Madjool dates
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
8 – 10 slices of smoked turkey
cup chopped walnuts
1. Cut the smoked turkey into small pieces.
2. In a large bowl, mix the smoked turkey, Dannon® Oikos®
Plain Greek Nonfat Yogurt, and chopped walnuts together.
3. Use a pairing knife to slice the dates and remove the pits.
Keep the dates whole.
4. Fill the dates with the savory filling. Place the dates in the
fridge until ready to serve.
YIELD
Makes 8 servings

WATCH RECIPE VIDEO >

4

Moroccan
Mashed
Potatoes
1.5 lbs (650 grams) gold potatoes
3 garlic cloves (peeled)
2 bay leaves
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
1 tbsp finely chopped cilantro
Salt, pepper, ground cumin to taste
1. Peel and slice the potatoes. Place the potatoes in a large
bowl of cold water once peeled so they do not turn brown.
2. Drain the potatoes from the water, then place them in a
large pot. Cover with cold water, add salt, the garlic cloves,
and bay leaves. Cook on medium-high heat, covered, for
around 30 minutes or until the potatoes become soft.
3. Drain the potatoes from the water and place them in a
large bowl.
4. Add the Dannon® Oikos® Plain Greek Nonfat Yogurt and
cilantro to the potatos. Mash with a manual potato-masher,
fork, or food processor.
5. Season with salt, pepper, and ground cumin to taste.
6. Serve immediately.
YIELD
Makes 6 servings

WATCH RECIPE VIDEO >
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Raspberry
Chocolate RolL

chocolate and add it to the cake batter. Continue mixing with
the spatula until all the ingredients are well integrated.
Place parchment paper in a buttered baking sheet
(10 inches x 15 inches) and butter then parchment paper. Pour
the batter in the baking sheet and spread evenly using a spatula.
Bake for 5 – 7 minutes. Gently press on the surface of the cake
to check if it is done – it should feel smooth and firm. Make
sure not to over-bake the cake otherwise it will become dry.

cup (40 grams) all-purpose white flour
2 tbsp (20 grams) cornstarch
2 tsp (20 grams) cocoa powder
tsp ground ginger
tsp ground cinnamon
4 large eggs
A pinch of salt
cup and 2 tbsp (120 grams) white granulated sugar
2.8oz 70% dark chocolate
1 pint of fresh raspberries
1 cups (or 2 – 5.3oz single serve container) Dannon® Oikos®
Vanilla Greek Nonfat Yogurt
4oz (113 grams) 52% dark chocolate
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt

Once done, cover the cake with a damp towel and flip the
baking pan. Remove the baking pan and the parchment paper
covering the cake. The cake should be lying on the damp towel
at this point. Gently roll the damp towel and the cake together
as if you were rolling a carpet. Let it sit on your kitchen counter
until completely cooled down.
Cut the raspberries in half. In a large bowl mix the
raspberries with the Dannon® Oikos® Vanilla Greek Nonfat
Yogurt. Place in the fridge until ready to use.
Melt the chocolate. Mix the chocolate with the Dannon®
Oikos® Plain Greek Nonfat Yogurt. Keep at room
temperature so it is easily spread.

Preheat the oven to 435ºF (220°C). Sift together the flour,
cocoa powder, cornstarch, ground ginger, and ground
cinnamon in a bowl. Separate the egg yolks from the egg whites
into two separate large bowls, and make sure that there are no
traces of egg yolks in the egg whites.

Gently unroll the cake. The cake should be completely cooled
down at this point. Do not worry if the cake breaks a bit, it will
be covered once the cake is rolled again. Spread the raspberry
filling into the cake. Gently roll the cake back as if you were
rolling a carpet. Place the cake in the fridge for 30 minutes.
Once the cake cools down, cut both edges of the cake using a
sharp knife. Spread the chocolate icing over the cake. Decorate
with whole raspberries and powdered sugar. Place the cake in
the fridge. Remove the cake from the fridge 15 minutes before
serving.

Using an electric beater mix (at a high speed) the egg yolks and
sugar for around 5 minutes or until you get a thick white
mixture that can form a thick ribbon if you drizzle the mixture
with a spoon. In a separate bowl, beat the egg whites with a
pinch of salt until you get thick white peaks. Make sure that the
beaters are clean and dry.
Using a spatula, gently fold the egg white mixture into the egg
yolk mixture. Add the flour mixture to the egg mixture and
continue folding gently using the spatula. Melt the dark

YIELD
Makes 6 servings

WATCH RECIPE VIDEO >
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Dave
Beaulieu

Featured Food Blogger

Dave Beaulieu is a husband, father &
passionate cook from San Francisco, Ca.
Self-taught, his latest culinary mission,
NoRecipeRequired.com, is designed to show
everyday people how to cook with the
fundamental techniques and strategies anyone
can use to make great food at home.

VIEW DAVE BEAULIEU PAGE >
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Butternut
Squash Soup

pot with olive oil, salt and pepper. Cook over medium
heat until the onions are translucent. Add the diced
apple and sage leaves to the soup pot to cook for
5 – 10 minutes. Once the squash is tender, remove it
from the oven and add it to the soup pot. Cover all the
vegetables with the apple juice and chicken stock. The
liquid should be 1 – 2 inches over the squash, if not,
add some additional water to cover. Cover, and simmer
the soup for 15 – 20 minutes. Blend the soup (either
with an immersion or regular blender) until smooth.
Taste, and adjust the salt and pepper if needed. Turn
the heat to low and add all but 1 – 2 tablespoons
of the nonfat yogurt. Stir to combine, and the soup is
finished. Put the remaining nonfat yogurt into a
sandwich baggie, and push it down into the corner.
Snip a very tiny whole on the corner of the sandwich
bag, to create a piping bag. Ladle the soup into bowls,
garnish with the slivered almonds, and then use the
“homemade” piping bag to do a random design across
the soup. Hope you enjoy it!

1 butternut squash
1 onion coarsely chopped
2 carrots coarsely chopped
2 celery stalks coarsely chopped
3 garlic cloves chopped
2 apples, peeled and diced
5 fresh sage leaves
1 quart chicken stock
1 cup apple juice
cup (or 1 – 5.3oz single serve container) Dannon®
Oikos® Plain Greek Nonfat Yogurt
3 tbsp slivered toasted almonds
Splash of olive oil
Peel & dice the butternut squash into 1 inch pieces
(discarding the seeds/pulp). Toss with olive oil, salt &
pepper and roast in the oven at 375ºF degrees until
tender (about 45 minutes). While the squash roasts,
add the chopped onion, carrot, celery, garlic, to a soup

YIELD
Makes 4 – 6 servings

WATCH RECIPE VIDEO >
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Smashed
Potatoes
2 yams
1 large russet potato
cup (or 1 – 5.3oz single serve container) Dannon® Oikos® Plain
Greek Nonfat Yogurt
cup heavy cream
1 yellow onion slices
2 garlic cloves minced
5 fresh sage leaves chopped finely
cup grated gruyere cheese
Salt and pepper
Splash of olive oil
Peel & dice the potato/yams into 1 – 2 inch pieces, placing the pieces
in a bowl of water as you go to prevent them from browning. Heat
a large sauté pan over medium heat, coat the bottom with olive oil
and add the onion slices. Sauté slowly until the onion is very cooked
down, and tender, but try not to brown them too much. Add the
sage leaves and the garlic and sauté for another 10 minutes. About 10
minutes after starting the onions, add the potatoes & yams to room
temperature water, and bring them to a simmer, cooking until they
are just tender. Drain them from the water. Add the cream to the
onion mixture to deglaze the pan, and then move to a mixing bowl.
Add the nonfat yogurt to the cream and onion mixture, and mix
together along with salt and pepper to taste. Add the potatoes to the
Dannon® Oikos® Plain Greek Nonfat Yogurt mixture, and stir with
a wooden spoon or fork until the potatoes are about mashed and
loosely incorporated. Move the potatoes to a baking dish, top with a
thin layer of Gruyere and put under a pre-heated broiler for about 5
minutes, or until the cheese is melted and slightly browned. Pull it out
and serve it up.
YIELD
Makes 4 – 6 servings

WATCH RECIPE VIDEO >
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Bread
Pudding

Cut the baguette into 1 inch dice. In a mixing bowl,
combine the eggs, Dannon® Oikos® Black Cherry Greek
Nonfat Yogurt, white sugar, brown sugar (except for the
portion for the sauce), cream and vanilla. Mix thoroughly,
add the bread & toss to combine. Allow the mixture to soak
for at least 1 hour and up to 5. If it looks dry, you can add
a bit more cream or nonfat yogurt. Pour the bread mixture
into a buttered baking dish, & move it into a preheated
375ºF oven. Cook for 30 – 45 minutes, or until the top bits
of bread are starting to crisp & the custard looks set, but is
still moist. Remove from the oven to cool, while you make
the sauce. Add 3 tablespoons butter to a nonstick pan &
once melted, add the apple slices.  Sauté over medium heat
for 4 – 5 minutes, until the apples just start to soften. Add
1 tablespoon brown sugar & toss until melted. Take the pan
off the flame (to avoid flare up) & add the rum (if you’re
brave enough, you can flame the rum and show off to your
friends). Reduce by half, turn off the heat, and add the last
tablespoon of butter. Dish up a serving of the bread
pudding & spoon the rum & applesauce over the top.
Garnish with raspberries, a few mint leaves, & a bit of
powdered sugar.

PUDDING:
1 day old French baguette, cut into 1 inch pieces (about
3 cups)
1 cups (or 2 – 5.3oz single serve container) Dannon®
Oikos® Black Cherry Greek Nonfat Yogurt
cup (or 1 – 5.3oz single serve container) Dannon®
Oikos® Plain Greek Nonfat Yogurt
3 eggs
cup white sugar
cup brown sugar
cup heavy cream
1 tsp vanilla extract
pint raspberries (or other favorite fruit) for garnish
Mint for garnish
SAUCE:
3 tbsp powdered sugar for garnish
1 apple cored & sliced thinly
1 tbsp brown sugar
4 tbsp butter
cup rum

YIELD
Makes 4 – 6 servings

WATCH RECIPE VIDEO>
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Nikki
Dinki

Featured Food Blogger

Nikki’s passion for acting and cooking join
forces on Nikki Dinki Cooking. “My goal
is to make the at-home chef a little more
adventurous and to think about flavors in a
new way. Quite simply I just want them to
have fun in the kitchen. Isn’t that what it’s all
about?!”

VIEW NIKKI DINKI PAGE >
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Sweet Potato
Soufflé
5 lbs sweet potatoes
1 tsp cinnamon
tsp nutmeg
tsp cloves
2 tsp salt
cup honey
2 tbsp dark brown sugar
2 eggs
1 cups (or 2 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
Pecans and dried cranberries to top
Cut sweet potatoes into ½ inch to 1 inch cubes. Steam
until soft, about 15 minutes and mash or puree potatoes. Add
spices, salt, honey, sugar, eggs and Dannon® Oikos® Plain
Greek Nonfat Yogurt, and stir to combine. Pour mixture into
a baking pan and bake for 40 – 50 minutes at 350ºF until top is
slightly brown. Top with pecans and cranberries and bake for
another 5 minutes. Serve hot and ENJOY!
YIELD
Makes 8 servings

WATCH RECIPE VIDEO >
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Butter Free
Garlic Bread
3 tbsp low-fat mayonnaise
cup (or 1 – 5.3oz single serve container) Dannon®
Oikos® Plain Greek Nonfat Yogurt
tsp salt
8 garlic cloves, finely chopped
– tsp cayenne pepper
1 tsp fresh thyme, finely chopped
cup parmesan cheese, grated
1 loaf bread
Combine mayo, Dannon® Oikos® Plain Greek Nonfat
Yogurt, salt, garlic, cayenne pepper and thyme together. Cut
loaf of bread in half and spread yogurt mixture over the cut
side of the bread. Top with the Parmesan cheese and cook
under your broiler until top is brown and bread is crisp.
Serve warm and ENJOY!
YIELD
Makes 8 servings

WATCH RECIPE VIDEO >
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Berry Key lime
Cheesecake
Crust:
9 graham crackers
2 tbsp sugar
4 tbsp butter, melted
Filling:
1 cups (or 2 – 5.3oz single serve container) Dannon®
Oikos® Key Lime Greek Yogurt
1 cups (or 2 – 5.3oz single serve container) Dannon®
Oikos® Strawberry or Raspberry Greek Yogurt
4 eggs
1 can sweetened condensed milk
4 tbsp all purpose flour
Pulse graham crackers, sugar and butter in a food processor.
Pat mixture into the bottom of a 9 inch spring form pan. Set
aside. In a bowl combine 2 containers of Key Lime Greek
Yogurt, 2 eggs, 2 tbsp flour and half of the sweetened
condensed milk. In a separate bowl combine the strawberry
or raspberry greek yogurt with the remaining eggs, flour and
sweetened condensed milk. Add red food coloring to the
Berry mixture and green to the Key Lime mixture if desired.
Pour Berry mixture on top of the crust, then slowly pour the
Key Lime mixture on top of that. Bake at 350°F for 35 – 40
minutes until the center is set and edges are fully cooked.
Refrigerate for at least 3 hours or overnight. Serve and enjoy!!
YIELD
Makes 8 servings

WATCH RECIPE VIDEO>
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Heather
Johnston

Featured Food Blogger

Heather Johnston, a seasoned recipe writer,
created SoGood.tv when the blogosphere
was just beginning. A graduate of The French
Culinary Institute, and Harvard University,
Heather seeks to combine online video and web
technology with the familiar format of cooking
to create a lasting and enjoyable conversation on
the many pleasures of the table.

VIEW HEATHER JOHNSTON PAGE >
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Bacon Shallot
Crostini
1 rye or whole wheat loaf, cut into 2 inch slices, 16 slices
2 slices nitrate-free bacon, minced
2 shallots, sliced, about ½ cup
3oz sliced mushrooms
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
1 tbsp olive oil
tsp salt
tsp freshly ground black pepper
Heat oven to 350°F. Place bread on baking sheet and cook
until lightly browned, about 10 minutes. Set aside.
Meanwhile, in a large skillet over medium high heat, cook
bacon until crisp and browned about 5 minutes. Add shallots
and cook until softened about 4 minutes. Add mushrooms and
cook until softened about 3 minutes longer. Add a tablespoon
of water if the pan gets to dry at any point in the cooking.
Set aside.
Meanwhile, in a small bowl, combine Dannon® Oikos® Plain
Greek Nonfat Yogurt, olive oil, salt and pepper. Spread
mixture on top of crostini and top with bacon mixture and
place back on the baking pan. Return to oven to warm the
yogurt topping, about 4 minutes. Serve warm.
YIELD
Makes 8 – 10 servings

WATCH RECIPE VIDEO >
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Baked
Potato Pie
4 russet potatoes, about 3 pounds
3 tbsp butter
2 tbsp olive oil
1 tsp salt
tsp ground nutmeg
tsp freshly ground pepper
1 cups (or 2 – 5.3oz single serve container) Dannon® Oikos® Plain
Greek Nonfat Yogurt
2 tbsp chopped chives
Salt and pepper to taste
Heat oven to 350°F. Scrub potatoes, dry and prick skin with knife in
several places. Place potatoes directly on the oven rack. Bake until soft
and cooked through about 40 minutes. Allow potatoes to cool slightly
and peel the skins with a
paring knife. Place potatoes in a shallow bowl, and break into smaller 1
inch pieces using the side of a spoon. Take care not to mash the
potatoes, though a few can be broken into smaller pieces. Set aside.
Meanwhile, in an oven safe pan, heat olive oil and butter. Once the
butter ceases to foam, add potatoes, nutmeg, salt and pepper. Toss
gently but thoroughly so flavors combine, but the potatoes do not
completely break down.
Press potato mixture into the skillet to create a “cake” and let cook on
medium high heat until the edges begin to brown, about 15 minutes.
Place pan under broiler until top of cake browns lightly, about 5
minutes. Meanwhile, in a small bowl, mix yogurt, chives, salt and
pepper. Remove pan from oven, cover with platter, serving side down,
and flip to release potato “cake” onto platter. Smooth the yogurt on
top of the potatoes, slice into wedges and serve immediately.
YIELD
Makes 8 – 10 servings

WATCH RECIPE VIDEO >
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Orange Olive Oil
CakE
1 tbsp orange zest
cup juice
cup (or 1 – 5.3oz single serve container) Dannon® Oikos® Plain
Greek Nonfat Yogurt
3 large eggs
cup olive oil
1 tsp vanilla
2 cups flour
1 cup sugar
1 tsp baking soda
2 tsp baking powder
tsp salt
cup cream
6oz dark chocolate chips
cup agave
1 tbsp confectioner’s sugar
Orange slices and berries for garnish
Heat oven to 325°F. Butter a 9 inch cake pan, line bottom
with circle of parchment and butter over parchment. In a medium
bowl, whisk zest, juice, yogurt, eggs, olive oil and vanilla until well
combined. Then in a large bowl, sift and stir together flour, sugar,
baking soda, baking powder and salt. Add wet ingredients into dry
ingredients and gently mix. Pour into cake pan and bake until a
wooden skewer, when poked in the center, comes out clean, about
45 minutes. Cool on a rack. Turn out onto a cake platter.
Meanwhile, in a small saucepan heat cream to a slow simmer. Add
chocolate chips, turn off heat and then let sit for 10 minutes. Gently
stir until smooth. Stir in agave. Pour chocolate sauce over cooled
cake, sprinkle with confectioner’s sugar and garnish with oranges
and berries.
YIELD
Makes 8 – 10 servings
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WATCH RECIPE VIDEO >

LYNN
MCCOWAN

Featured Food Blogger

For 35 years, Lynn has been collecting recipes that
she’s made for her family, creating and tweaking
family favorites. Her YouTube channel, Lynn’s
Recipes, reflects her love for home cooking and
trying new dishes.

VIEW LYNN MCCOWAN PAGE >
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CRAB DIP
2 (6oz) cans lump white crab, drained
cup (or 1 – 5.3oz single serve container) Dannon® Oikos® Plain
Greek Nonfat Yogurt
2 (8oz) low fat cream cheese or Neufchatel cheese, softened
4 green onions, chopped
2 cups shredded swiss cheese
1. Mix all of the above ingredients together. Pour into a baking
dish that has been sprayed with cooking spray.
2. Bake at 350°F for 30 minutes, or until hot and bubbly.
Serve with crackers of your choice.
YIELD
Makes 10 servings

WATCH RECIPE VIDEO >
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Waldorf Salad
SALAD
2 cups chopped apples, Granny Smith, Rome or Gala
2 cups chopped pears
1 cup seedless grapes, halved
cup sliced celery
cup golden raisins
cup chopped pecans
DRESSING
cup (or 1 – 5.3oz single serve container) Dannon®
Oikos® Plain Greek Nonfat Yogurt
3 tbsp fresh lemon juice
1 tsp salt
tsp black ground pepper
1. Place all the salad ingredients in a large bowl.
2. Whisk the dressing ingredients together in a small bowl,
pour over the salad and mix well.
YIELD
Makes 6 servings

WATCH RECIPE VIDEO >
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Banana
Cranberry
Bread
2 cups all purpose flour
1 cup sugar
tsp baking soda
tsp salt
cup butter, melted
2 large eggs
1 cups mashed bananas (about 3 large bananas)
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
cup chopped walnuts
cup dried cranberries
1 tsp vanilla extract
1. Preheat oven to 350°F.
2. Spray a loaf pan with nonstick cooking spray and set aside.
3. In a large bowl, mix all of the above ingredients,
stirring well.
4. Pour batter into prepared pan and bake for 55 minutes or
until a cake tester or toothpick come out clean.
5. Cool for 10 minutes in the pan on a wire rack. Remove
from pan and cool completely on wire rack.
YIELD
Makes 10 servings

WATCH RECIPE VIDEO >

22

Jack
Scalfani

Featured Food Blogger

Jack has a laid back, fun approach to cooking.
He creates delicious, easy-to-make recipes and
even has his own line of savory sauces.

VIEW JACK SCALFANI PAGE >
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Spicy
Yogurt dip
2 cups (or 3 – 5.3oz single serve container) Dannon® Oikos Plain
Greek Nonfat
1 cup cilantro
1 tbsp lemon juice
1 jalapeño pepper (no seeds)
2 tsp olive oil
cup water
6 large leaves of fresh sweet basil
Puree cilantro, lemon juice, pepper, oil, water and basil leaves in
chopper/blender then mix in with yogurt and chill in ramekin for
30 minutes.
Butter and garlic Pita. Cut into stripes and toast for 5 minutes
or until firm and crispy. Serve Pita with dip and enjoy.
YIELD
Makes 6 servings

WATCH RECIPE VIDEO >
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Red Potato
Salad
2 cups (or 3 – 5.3oz single serve container) Dannon®
Oikos® Plain Greek Nonfat Yogurt
8 red potatoes
Finely diced celery
Diced yellow bell pepper
Paprika
Black pepper
Salt
Vinegar
Onion/garlic minced or chopped
Boil potatoes until tender but firm. Test with fork. Cool
potatoes then cube. Place in big bowl. Mix yogurt, black
pepper, salt, vinegar, minced onions and minced garlic until
blended. Gently add yogurt mixture to potato mixture and
toss together. Gently Mix bell pepper and celery into the
bowl then dust top with paprika. Chill for 1 hour.
YIELD
Makes 8 servings

WATCH RECIPE VIDEO >
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Pumpkin
Yogurt
delight
2 cups (or 3 – 5.3oz single serve container) Dannon®
Oikos Plain Greek Nonfat
cup of sugar
1 tsp vanilla
Dash of nutmeg
cup pumpkin mix
Whipped cream
Graham crackers
Dash of cinnamon
Put yogurt in bowl. Mix in pumpkin, sugar, nutmeg and
vanilla. Chill for at least 15 minutes.
Take goblet glasses and line bottom with graham
cracker pieces. Then whip cream. Then chilled pumpkin
yogurt. Then whip cream then one pieces of graham
cracker sticking out. Dust with cinnamon.
Serve immediately.
YIELD
Makes 2 servings

WATCH RECIPE VIDEO >
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Dani
Spies

Featured Food Blogger

This California-based mom is a self-proclaimed
“health-conscious foodie.” Dani graduated from
The Institute of Integrative Nutrition in New
York City and studied at the Institute for The
Psychology of Eating. Now, she is the founder
and host of Clean and Delicious, where she
helps others feel great about themselves one
nourishing, healthy meal at a time.

VIEW DANI SPIES PAGE >
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Greek NONFAT
Yogurt, Beet &
Feta Dip
cup (or 1 – 5.3oz single serve container) Dannon® Oikos®
Plain Greek Nonfat Yogurt
1 clove garlic, crushed
2 small beets, grated (about ¼ cup)
1.5oz feta cheese, crumbled
Salt and pepper to taste
Combine nonfat yogurt, garlic, and beets in a medium sized
bowl. Stir in chunks of feta cheese and season with salt
and pepper.
Serve with toasted pita chips or baked potato chips. Enjoy!
YIELD
Makes 10 servings

WATCH RECIPE VIDEO >
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Mashed Sweet
Potatoes
3 lbs sweet potatoes, peeled
1 tsp extra virgin olive oil
onion, diced
2 cloves garlic, minced
1 tsp fresh chopped rosemary
cup Dannon® Oikos® Plain Greek Nonfat Yogurt
Salt and pepper to taste
Cut sweet potatoes into bite sized chunks and steam in a
steamer basket for 20 – 25 minutes or until the potatoes
are fork tender.
While the potatoes are cooking, heat 1 tsp of olive oil in
a medium non-stick skillet and sauté your onions and garlic
along with a pinch of salt for about 8 minutes or until
fragrant and translucent.
In a medium bowl, combine steamed sweet potato chunks,
onion and garlic mixture, rosemary, and Greek Nonfat
Yogurt and season with salt and pepper to taste. Enjoy!
YIELD
Makes 4 servings

WATCH RECIPE VIDEO >
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Individual
Chocolate
Cheesecakes

Divide graham cracker crumbs amongst four six-ounce
ramekins and use your fingertips to create a graham
cracker crust bowl in the bottom of the ramekin. Pop
them onto a rimmed baking sheet and bake for
6 – 8 minutes or until golden brown. Set aside and
allow to cool.
Chocolate Cheesecake Filling
In a medium bowl combine Dannon® Oikos® Vanilla
Greek Nonfat Yogurt, cocoa powder, maple syrup,
and confectioners sugar. Set aside.

6 graham crackers (the highest quality you can find)
1 tbsp coconut oil
2 cups of Dannon® Oikos® Plain Greek Nonfat Yogurt
cup cocoa powder
2 tbsp maple syrup
1 tbsp confectioner’s sugar
cup Dannon Oikos Plain Greek Nonfat Vanilla
Yogurt
1 tbsp pomegranate seeds
1 tbsp candied ginger, chopped up

Cream Topping
In a small bowl combine Dannon® Oikos® Vanilla
Greek Nonfat Yogurt, pomegranate seeds, and
candied ginger.
ASSEMBLY
In a small bowl combine Dannon® Oikos® Vanilla
Greek Nonfat Yogurt, pomegranate seeds, and
candied ginger.

Graham Cracker Crust
Pre-heat oven to 400ºF. Pulse graham crackers in a
food processor until you have a fine sand-like texture.  
Toss crumbs into a bowl and combine with the melted
coconut oil, using your fingers to work it al together
until it feels like wet sand.

YIELD
Makes 4 servings

WATCH RECIPE VIDEO >
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Byron
Talbott

Featured Food Blogger

Byron Talbott has been in the culinary industry
for nearly a decade. His passion for refined
French cuisine at such a young age led him to
work from the bottom up with some of the
best chefs in the world. His experience shines
through his blog, “From a Young Chef,” and his
highly successful YouTube channel.

VIEW BYRON TALBOTT PAGE >
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Pan Roasted
Chicken

3. Flip the chicken breast and add the unsalted butter, garlic,
and herbs. Baste for 2 minutes over the stove top and put it
into a 350°F oven for
5 minutes or until the internal temp reads 160 – 165°F.

7oz chicken breast with skin
1 tbsp unsalted butter
2 sprigs of thyme
1 sprig of rosemary
4 – 5 leaves of basil
1 garlic clove
1 – 2 tsp salt & black pepper or to taste
2 tbsp Dannon® Oikos® Plain Greek Nonfat Yogurt
1 tbsp Dijon mustard
1 – 2 tsp salt & black pepper or to taste
Splash of canola oil

4. Take the chicken out of the oven and let it rest for 3 – 5
minutes
before slicing and/or plating.
Dijon Yogurt
1. Add the Dannon Oikos Plain Greek Nonfat Yogurt to a
bowl with Dijon mustard, salt, and fresh cracked black pepper.
2. Stir until evenly incorporated.
Garnished Bouquet
Pick any herbs that you use within the recipe (sometimes I
use small flowers also), tie them up in a bouquet arrangement with a little string and use as a garnish for the plate.

1. Clean chicken breast of any extra fat or connective
tissue, blot the breast with a towel to remove any excess
moisture and season with salt and fresh cracked black pepper.

YIELD
Makes 2 servings

2. Get a medium size saute pan and set over medium heat
for 2 minutes. Add the canola oil and sear for 3 – 4
minutes or until skin turns golden brown.

WATCH RECIPE VIDEO >
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Potato Gratin
4 Yukon gold potatoes
2 cups of milk
2 cups of parmesan cheese
1 sprig of rosemary
2 sprigs of thyme
2 tsp of nutmeg
2 tbsp Dannon® Oikos® Plain Greek Nonfat Yogurt
Salt and black pepper to taste
1 garlic clove
1. In a medium saucepot add the milk, parmesan, garlic clove,
rosemary, thyme, nutmeg, and bring to a simmer for 2 – 3 minutes on
low heat. Turn the heat off after it starts simmering.
2. Clean and thinly slice the Yukon gold potatoes on a mandolin.
3. Layer the potatoes over one another creating a shingled effect and
alternate directions every new layer, so that the potatoes are evenly
distributed. The first and the third layer should have a sprinkle of salt,
Parmesan, and thyme.
4. After you’re done assembling the potatoes, pour the seasoned
liquid over the potatoes until covered. It’s ok if it overflows, just keep
in mind that it will be bubbling over in the oven, so keep a sheet tray
below it as it bakes.
5. Gently wrap the baking dish with aluminum foil and bake at 375ºF
for 1 hour. Check in every 30 minutes with a pairing knife for
doneness.
6. After you take it out of the oven, sprinkle some more Parmesan
cheese of top and place it under the broiler for 3 – 5 minutes or until
golden brown. Take it out of the broiler and let cool for 5 minutes
before cutting.
7. Cut the gratin into portions of your liking and serve with a dollop of
Dannon® Oikos® Plain Greek Nonfat Yogurt, black pepper, and fresh
thyme leaves for garnish.
YIELD
Makes 4 servings
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Spiced Apple
Crumble
1 tbsp cornstarch
2 tsp nutmeg (1 for filling and 1 for crumble)
3 tsp cinnamon (1 for filling and 2 for crumble)
2 tsp ground clove (1 for filling and 1 for crumble)
1 tbsp granulated sugar
3 tbsp Dannon® Oikos® Plain Greek Nonfat Yogurt
1 vanilla bean (or 2 tsp of vanilla extract)
Apple filling
1. Peel and dice the Fuji apples.
2. In a medium bowl, add the apples, brown sugar, ground clove,
nutmeg, cinnamon, and cornstarch. Roughly mix it with a spoon.
3. Add the apple mixture into a small saucepot over medium heat,
and cook for 10 – 15 minutes. Add a little water
occasionally if the mixture becomes too dry.
4. Taste an apple for your desired consistency (Soft, sweet, and
tart) then take it off of the heat and let it rest for a few minutes.
Spiced Crumble
1. In a small town add the flour, spices, sugar, butter, and mix until
it’s mealy.
2. Put the spiced mix into a small sheet tray and bake at
400ºF for 10 minutes.
3. Take it out of the oven and let cool until it becomes crisp.
Vanilla Yogurt
1. Add the Dannon® Oikos® Plain Greek Nonfat Yogurt to a small
bowl and mix in the vanilla and sugar.
2. Dollop on top of the dessert for garnish.
YIELD
Makes 2 servings
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For more recipes visit

www.oikosyogurt.com
www.facebook.com/oikos
www.twitter.com/oikos
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