
Yogurt Crunch Pie

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-48049

Ingredients

Description Measurement Prep Instructions
DistPart

#

YOGURT VAN
L/F PARFPR

1/2 Cup
READY_TO_EAT
Ready to eat.1. Tear at notch2. Squeeze Yoplait® Low Fat Yogurt into cup

811500

STRAWBERRY
WHL IQF

1/2 Cup 244630



Description Measurement Prep Instructions
DistPart

#

ROUND BKFST
UBR

1 Each

BAKE
HANDLING INSTRUCTIONS: 1. KEEP FROZEN AT 0°F (-18°C) UNTIL READY TO
USE. DO NOT CONSUME RAW DOUGH. USE SAFE FOOD HANDLING
PROCEDURES. 2. PAN FROZEN DOUGH 3 X 4 ON LINED SHEET PAN. 3. BAKE
FROZEN DOUGH UNTIL EDGES ARE GOLDEN BROWN: FOR BEST RESULTS:
BAKE IN CONVECTION OVEN AT 300°F (150°C), FOR APPROXIMATELY 12 - 14
MINUTES OR RACK OVEN AT 300°F (150°C), FOR APPROXIMATELY 12 - 14
MINUTES. CAN ALSO BE BAKED IN CONVECTION OVEN AT 350°F (175°C), 10 -
12 MINUTES, RACK OVEN AT 350°F (175°C), 10 - 12 MINUTES OR
CONVENTIONAL OVEN AT 350°F (175°C) (MIDDLE RACK), FOR 14 - 16 MINUTES.
FOR SQUARE SHAPED PRODUCT: PAN FROZEN DOUGH 6 X 8 ON LINED SHEET
PAN. BAKE FROZEN DOUGH IN CONVECTION OVEN AT 300°F (150°C), FOR
APPROXIMATELY 20 - 22 MINUTES OR RACK OVEN AT 300°F (150°C), FOR
APPROXIMATELY 20 - 22 MINUTES. 4. REMOVE FROM OVEN AND COOL ON
SHEET PAN.

794230

Preparation Instructions
Bake UBR.

CONVECTION OVEN 300*F APPROX 10-12 MINUTES, RACK OVEN 300*F APPROX 12-14 MINUTES. REMOVE
FROM OVEN AND COOL SHEET PAN.

When UBR is cooled enough to touch, cut it in half and press each half into the bottom of a muffin pan cup.

Place 2oz yogurt on top of each of the UBR bottoms, top each with 2oz fruit and place in freezer to harden.
Approximately 30 min.

Serve two crunch pies each per serving.

Meal Components (SLE)
Amount Per Serving

Meat 1.000
Grain 2.000
Fruit 0.500

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 378.84

Fat 7.15g
SaturatedFat 2.37g

Trans Fat 0.05g
Cholesterol 10.73mg

Sodium 261.00mg
Carbohydrates 70.63g

Fiber 8.00g
Sugar 35.92g

Protein 9.03g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 175.69mg Iron 2.04mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 100g
No 100g Conversion Available


