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Get	the	answers	to	all	your	yogurt	questions	Jump	to	Recipe	Jump	to	VideoGreek	Frozen	yogurt	or	froyo	is	the	ultimate	summer	dessert.	Light,	cool,	and	so	refreshing.	It's	that	slight	sourness	of	the	yogurt	that	makes	it	so	appetizing!	It's	also	simple	and	quick	to	make	using	only	3	ingredients	with	no	ice	cream	maker	needed!	Frozen	Yogurt	is	a
delicious,	healthier	alternative	to	ice	cream.	Especially	the	refined	sugar-free	version	you'll	find	in	the	recipe	below.	To	make	ice	cream	from	yogurt,	or	froyo,	you	need	a	sweetener	and	Greek	yogurt.	Table	Of	Contents	For	the	basic	frozen	yogurt	recipe	that	yields	soft-serve	frozen	yogurt,	you	need	full-fat	Greek	yogurt,	sugar,	and	whipping	cream
(which	helps	make	it	creamy	with	no	ice	crystals	forming).	For	the	healthy	sugar-free	version	of	this	yogurt	ice	cream,	the	ingredients	you	need	are	just	Greek	yogurt	and	honey.	In	both	versions,	you	can	flavor	froyo	with	either	vanilla,	almond	extract,	or	orange	extract.	Flavor:	Frozen	yogurt	differs	in	flavor	from	ice	cream	due	to	the	fact	it	has	a
slightly	tart	flavor.	Of	course,	this	always	depends	on	the	recipe	and	the	amount	of	sugar	used	in	it.	Texture:	Frozen	Yogurt	can	be	creamier	or	denser	than	ice	cream.	This	depends	on	two	things	mainly.	The	method	you	use	to	make	it	and	the	fat	percentage	of	the	yogurt	you	are	using.	You	can	make	frozen	yogurt	using	a	food	processor,	an	electric
mixer,	or	using	an	ice	cream	maker.	Each	method	produces	different	results	when	it	comes	to	texture.	A	food	processor:	produces	a	frozen	yogurt	with	a	sorbet	texture.	Especially,	if	you	add	fruit	to	it.	The	electric	mixer:	will	result	in	frozen	yogurt	with	a	creamier	texture	(that	will	eventually	get	denser	if	not	consumed	a	couple	of	hours	after	it	is
made).	You	will	need	to	let	it	thaw	for	20	minutes	at	room	temperature	before	serving.	An	ice	cream	machine:	will	give	you	frozen	yogurt	that	is	as	creamy	as	the	electric	mixer	but	this	creamy	texture	will	last	longer	inside	the	freezer.	TYPE	OF	YOGURT	AND	FAT	RATIO	It's	very	important	to	use	strained	Greek	yogurt	in	order	to	get	a	creamy	texture.
Strained	Greek	yogurt	is	yogurt	with	less	water	content	than	plain	yogurt.	And	less	water	=	fewer	crystals.	You	can	buy	it	strained	or	use	regular	Greek	yogurt	and	strain	it	at	home.	It	is	a	very	simple	process	as	you	can	see	here.	Another	thing	you	need	to	pay	attention	to	if	you	want	frozen	yogurt	with	a	very	creamy	texture	is	the	fat	percentage	ratio
of	the	yogurt	you	are	using.	The	higher	the	fat	content	the	creamier	the	frozen	yogurt.	If	you	are	looking	for	a	way	to	skip	some	calories	though	one	option	is	to	use	low-fat	Greek	yogurt,	strain	it,	and	then	use	the	ice	cream	machine	to	make	it.	This	will	partly	make	up	for	the	missing	fat.	THE	BEST	FROYO	RECIPE!	To	make	this	simple	frozen	yogurt
recipe,	I'm	using	the	electric	mixer	method	which	is	my	favorite.	Because	I	never	seem	to	have	the	canister	frozen	in	time	for	whenever	I	have	an	ice	cream	craving.	So	to	make	the	best	froyo	that's	soft	serve	and	very	creamy,	I	beat	separately	the	whipping	cream	with	half	the	sugar	and	then	the	yogurt	with	the	remaining	sugar.	And	then	combine
both	and	freeze.	It's	that	small	little	step	of	beating	the	cream	into	whipped	cream	that	makes	all	the	difference.	The	air	bubbles	locked	in	the	mixture	make	this	frozen	yogurt	so	creamy!	For	the	ultimate	soft-serve	froyo	freeze	it	for	no	more	than	2-3	hours.	Once	the	mixture	is	ready,	right	before	popping	it	into	the	freezer	you	can	stir	in	any	of	the
following	ingredients:	Nuts.	Chopped	walnuts,	pecans,	almonds,	pistachios,	whatever	you	prefer	Fruit	preserves.	Like	sour	cherry	preserves	or	peach	preserves.	Dried	fruit.	Such	as	melon,	papaya,	and	cranberries.	Cookies	or	Biscuits.	Digestive	and	oat	biscuits	coarsely	crumbled.	GREEK	DESSERTS	TO	SERVE	WITH	A	scoop	of	frozen	yogurt	goes
great	with	any	of	the	following	Greek	desserts:	Portokalopita	(syrupy	orange	pie	with	a	cakey-like	texture),	Upside	Down	Blood	Orange	Pie	(pretty	similar	to	the	previous	one	but	with	delicious	spices),	Semolina	Cake	With	Yogurt	And	Almonds,	Greek	Walnut	Cake	With	Syrup.	For	Greeks,	the	best	way	to	eat	Greek	yogurt	is	topped	with	honey	and
walnuts.	So	yes!	Honey	and	chopped	walnuts	are	one	of	the	best	toppings.	Also,	fruit	preserves	like	Homemade	Quince	Preserves	or	Chunky	Lemon	Jam	(this	is	the	best!)	or	any	other	fruit	you	prefer.	My	next	favorite	topping	especially	for	the	healthy	sugar-free	version	of	this	yogurt	ice	cream	is	my	Speedy	Fresh	Strawberry	Sauce	(which	is	also
sugar-free).	I	know	it's	such	a	cliche	to	pair	yogurt	and	strawberries	but	what	can	you	do?	Some	things	are	meant	to	be!	So	why	not	try	my	No-bake	Strawberry	Cheesecake	With	Yogurt?	Always	a	winner!	Share	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	remix,	transform,	and	build	upon	the
material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your
use.	ShareAlike	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for
elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Frozen	yogurt	is
often	low	in	fat,	but	you	need	to	limit	your	portion	size.A	suggested	healthy	portion	size	of	frozen	yogurt	is	one-half	cup,	according	to	the	Academy	of	Nutrition	and	Dietetics.	Frozen	yogurt	adds	protein	and	calcium	to	your	diet,	but	some	varieties	are	high	in	fat	and	calories.	Read	the	nutrition	facts	label	to	determine	the	exact	serving	size	for	your
favorite	type	of	frozen	treat.	Measure	your	portion	size	in	a	measuring	cup,	scoop	it	into	a	small	cup	or	bowl	and	eat	it	with	a	baby	spoon.	You'll	curb	your	sweet	tooth	and	allow	yourself	to	slowly	enjoy	a	treat,	without	going	overboard	on	your	portion	size.Regular	full-fat	plain	frozen	yogurt	has	about	110	calories	per	one-half	cup	serving.	Frozen
yogurts	with	fresh	fruit,	brownies	or	other	added	ingredients,	may	have	even	more	calories.	Cut	your	calories	by	opting	for	a	nonfat	variety,	which	offers	around	70	calories	for	the	same	serving	size.	Approximately	three-fourths	of	the	calories	in	any	type	of	frozen	yogurt	come	from	carbohydrates.	If	you	are	diabetic	or	on	a	low-carb	diet,	measuring
out	your	portion	size	is	important	to	avoid	consuming	too	many	carbohydrates.Article	continues	below	this	adA	one-half	cup	serving	of	any	type	of	frozen	yogurt	has	approximately	3	grams	of	protein.	Not	only	is	protein	a	major	component	of	muscle	tissue,	it	also	gives	structure	to	skin	and	acts	as	a	backup	source	of	energy	when	carbohydrates	are	not
available.	According	to	the	Dietary	Guidelines	for	Americans	2010,	your	diet	should	consist	of	10	to	35	percent	calories	from	protein.	You	may	need	the	higher	end	of	the	range	if	you	are	very	active,	but	stick	to	the	lower	end	if	you	are	primarily	inactive.	All	proteins	have	4	calories	per	gram.	If	you	follow	an	average	2,000-calorie	diet,	you	need	50	to
175	grams	of	protein	each	day.	Depending	on	your	activity	level,	a	one-half	cup	serving	of	frozen	yogurt	offers	as	much	as	5	percent	of	your	daily	protein	needs	for	a	2,000-calorie	diet.Dairy	foods,	such	as	frozen	yogurt,	pack	lots	of	calcium	into	your	diet.	Calcium	is	a	vital	component	of	bone	structure,	but	it	also	regulates	hormone	production,	muscle
function	and	everyday	nerve	communication.	You	need	1,000	milligrams	of	calcium	in	your	diet	on	a	daily	basis,	according	to	the	Office	of	Dietary	Supplements.	Regular	non-diet	types	of	frozen	yogurt	provide	about	90	milligrams	of	calcium,	while	nonfat	varieties	have	around	110	milligrams	per	one-half	cup	serving.Article	continues	below	this
adFrozen	yogurt,	even	the	nonfat	varieties,	has	some	fat.	Regular	full-fat	frozen	yogurt	contains	more	than	3	grams	of	total	fat	in	a	one-half	cup	portion,	while	nonfat	varieties	have	about	a	.5	gram	of	total	fat.	Most	of	the	fat	in	either	variety,	around	two-thirds,	is	saturated	fat.	This	harmful	fat	raises	blood	cholesterol,	hardens	arteries	and	increases
your	risk	of	cardiovascular	disease	when	you	consume	too	much.	Less	than	10	percent	of	your	total	calories	should	come	from	saturated	fat,	reports	the	Dietary	Guidelines	for	Americans	2010.	For	a	2,000-calorie	diet	you	can	have	up	to	22	grams	of	saturated	fat,	because	fat	has	9	calories	per	gram.	One-half	cup	of	regular	full-fat	frozen	yogurt	takes
up	nearly	10	percent	of	your	daily	saturated	fat	allotment	for	a	2,000-calorie	diet.	Opting	for	nonfat	varieties	instead	reduces	your	saturated	fat	intake	to	less	than	.5	grams	in	a	one-half	cup	serving.	Welcome	to	the	delightful	world	of	Greek	frozen	yogurt!	If	youre	a	fan	of	this	creamy	and	tangy	treat	but	dont	have	an	ice	cream	maker,	dont	worry.	In
this	article,	we	will	guide	you	through	the	steps	of	making	Greek	frozen	yogurt	without	an	ice	cream	maker.	Get	ready	to	indulge	in	a	refreshing	and	healthier	alternative	to	traditional	ice	cream.Greek	frozen	yogurt	has	gained	popularity	in	recent	years	due	to	its	smooth	texture,	slightly	tart	taste,	and	numerous	health	benefits.	Made	with	strained
yogurt,	it	is	packed	with	protein	and	calcium,	making	it	a	guilt-free	frozen	dessert	option.	Whether	youre	lactose-intolerant	or	trying	to	cut	back	on	calories,	this	DIY	recipe	will	let	you	enjoy	the	deliciousness	of	Greek	frozen	yogurt	right	at	home.	What	makes	this	recipe	even	more	exciting	is	that	you	dont	need	any	specialized	equipment.	No	ice	cream
maker?	No	problem!	We	will	walk	you	through	the	step-by-step	process,	from	preparing	the	yogurt	mixture	to	freezing	and	serving	the	perfect	Greek	frozen	yogurt.Just	imagine	being	able	to	customize	your	flavors	and	toppings,	knowing	exactly	what	ingredients	are	going	into	your	frozen	treat.	Its	a	wonderful	way	to	get	creative	in	the	kitchen	and
impress	your	family	and	friends	with	your	homemade	dessert	skills.So,	grab	your	ingredients	and	lets	get	started	on	this	delightful	journey	of	making	Greek	frozen	yogurt	without	an	ice	cream	maker.	IngredientsBefore	we	begin,	lets	gather	the	ingredients	youll	need	to	make	Greek	frozen	yogurt	without	an	ice	cream	maker:2	cups	of	Greek	yogurt	Opt
for	full-fat	or	low-fat	depending	on	your	preference1/2	cup	of	granulated	sugar	Adjust	according	to	your	desired	level	of	sweetness1	teaspoon	of	vanilla	extract	Enhances	the	overall	flavor1	cup	of	frozen	fruits	Choose	your	favorite	fruits	like	berries,	mangoes,	or	peachesOptional	toppings	Fresh	fruits,	chocolate	chips,	nuts,	or	honey	to	garnishThese
ingredients	can	be	easily	found	at	your	local	grocery	store	or	supermarket.	Feel	free	to	experiment	with	different	fruit	combinations	to	create	your	own	unique	flavors.Now	that	you	have	all	the	necessary	ingredients,	its	time	to	dive	into	the	step-by-step	process	of	making	Greek	frozen	yogurt	without	an	ice	cream	maker.	Get	ready	to	embark	on	a
scrumptious	and	refreshing	taste	adventure!	Step	1:	Preparing	the	Yogurt	MixtureThe	first	step	in	making	Greek	frozen	yogurt	without	an	ice	cream	maker	is	to	prepare	the	yogurt	mixture.	This	involves	combining	the	Greek	yogurt,	sugar,	and	vanilla	extract	to	achieve	a	creamy	and	sweet	base.	Heres	how	you	do	it:In	a	mixing	bowl,	add	2	cups	of
Greek	yogurt.Sprinkle	in	1/2	cup	of	granulated	sugar.	Adjust	the	amount	according	to	your	desired	level	of	sweetness.Add	1	teaspoon	of	vanilla	extract	to	enhance	the	flavor	of	the	yogurt.Using	a	whisk	or	a	spoon,	vigorously	stir	the	mixture	until	the	sugar	is	fully	dissolved	and	the	ingredients	are	well	combined.Ensure	that	the	yogurt	is	smooth	and
there	are	no	lumps	remaining.	You	can	taste	the	mixture	at	this	stage	to	see	if	you	prefer	it	sweeter	or	if	youd	like	to	add	more	vanilla	extract.	The	beauty	of	homemade	Greek	frozen	yogurt	is	the	ability	to	customize	it	to	your	taste.Once	the	yogurt	mixture	is	well-prepared,	its	time	to	move	on	to	the	next	step:	freezing	the	yogurt	without	an	ice	cream
maker.	Get	ready	for	the	anticipation	of	a	cool	and	creamy	Greek	frozen	yogurt	treat!	Step	2:	Freezing	the	Yogurt	Without	an	Ice	Cream	MakerNow	that	you	have	your	yogurt	mixture	ready,	its	time	to	turn	it	into	a	frozen	delight	without	the	help	of	an	ice	cream	maker.	Dont	worry;	its	easier	than	you	might	think.	Heres	how	you	freeze	the
yogurt:Transfer	the	yogurt	mixture	to	a	shallow	and	freezer-safe	container.Spread	the	mixture	evenly	in	the	container,	ensuring	it	is	not	too	thick	in	any	one	area.	This	will	help	it	freeze	more	evenly.Cover	the	container	with	a	lid	or	aluminum	foil	to	prevent	freezer	burn.Place	the	container	in	the	freezer	and	let	it	freeze	for	about	2	hours.During	the
freezing	process,	the	yogurt	will	start	to	solidify.	However,	it	wont	have	the	same	texture	as	ice	cream	just	yet.	Thats	where	the	next	step	comes	in	mixing	and	breaking	the	ice	crystals.Be	patient	and	resist	the	urge	to	check	on	the	yogurt	too	frequently.	Opening	the	freezer	frequently	can	cause	the	yogurt	to	thaw	and	refreeze	unevenly,	resulting	in
icy	chunks.When	the	yogurt	has	been	in	the	freezer	for	around	2	hours,	its	time	to	move	on	to	the	next	step.	Get	ready	to	transform	the	semi-frozen	yogurt	into	a	creamy	and	smooth	frozen	dessert!	Step	3:	Mixing	and	Breaking	the	Ice	CrystalsNow	that	your	yogurt	has	been	in	the	freezer	for	about	2	hours,	its	time	to	give	it	a	little	TLC	to	break	up	any
ice	crystals	and	create	a	creamy	texture.	Heres	how	you	mix	and	break	the	ice	crystals:Take	the	partially	frozen	yogurt	out	of	the	freezer.Using	a	fork	or	a	whisk,	vigorously	stir	the	yogurt,	breaking	up	any	ice	crystals	that	have	formed.Continue	to	stir	for	a	few	minutes	until	the	frozen	yogurt	starts	to	soften	and	become	creamy.Ensure	that	youre
mixing	thoroughly,	incorporating	any	frozen	bits	on	the	sides	or	bottom	of	the	container.This	step	is	crucial	as	it	helps	to	prevent	the	formation	of	large	ice	crystals,	which	can	result	in	a	grainy	texture.	The	goal	is	to	achieve	a	smooth	and	creamy	consistency,	similar	to	store-bought	frozen	yogurt.Once	youve	mixed	and	broken	up	the	ice	crystals,	its
time	to	put	the	yogurt	back	into	the	freezer.	But	not	for	long!	Were	almost	there.Coming	up	next	is	the	final	step:	freezing	the	yogurt	again	to	achieve	the	perfect	Greek	frozen	yogurt	texture.	Get	ready	to	experience	pure	frozen	yogurt	bliss!	Step	4:	Freezing	the	Yogurt	AgainAfter	mixing	and	breaking	the	ice	crystals,	its	time	to	give	the	yogurt	one
last	freeze	to	achieve	the	perfect	Greek	frozen	yogurt	consistency.	Follow	these	steps	to	complete	the	freezing	process:Transfer	the	creamy	yogurt	mixture	back	into	the	freezer-safe	container.Smooth	the	surface	of	the	yogurt	with	a	spatula	or	the	back	of	a	spoon	for	an	even	appearance.Recover	the	container	with	the	lid	or	aluminum	foil	to	prevent
any	freezer	odors	from	seeping	into	the	yogurt.Return	the	container	to	the	freezer	and	let	it	freeze	for	an	additional	2	to	3	hours,	or	until	it	reaches	your	desired	firmness.During	this	second	round	of	freezing,	the	yogurt	will	solidify	further,	developing	a	scoopable	texture	that	is	reminiscent	of	traditional	ice	cream.	Its	important	to	resist	the	temptation
to	speed	up	the	process	by	reducing	the	freezing	time,	as	this	can	result	in	a	soft	and	slushy	consistency.After	a	few	hours	in	the	freezer,	your	Greek	frozen	yogurt	will	be	ready	to	indulge	in.	But	before	diving	in,	lets	learn	about	the	final	step:	serving	and	enjoying	your	homemade	creation!	Step	5:	Serving	and	EnjoyingCongratulations!	You	have
successfully	made	Greek	frozen	yogurt	without	an	ice	cream	maker.	Now,	its	time	to	savor	the	fruits	of	your	labor.	Follow	these	steps	to	serve	and	enjoy	your	homemade	frozen	treat:Remove	the	container	of	frozen	yogurt	from	the	freezer.Let	it	sit	at	room	temperature	for	a	few	minutes	to	soften	slightly,	making	it	easier	to	scoop.Using	an	ice	cream
scoop	or	a	spoon,	portion	the	Greek	frozen	yogurt	into	bowls	or	cones.Now,	its	time	to	get	creative	with	toppings!	Sprinkle	your	favorite	fruits,	such	as	fresh	berries	or	sliced	peaches,	over	the	yogurt.	Alternatively,	you	can	add	a	drizzle	of	honey,	a	sprinkle	of	chocolate	chips,	or	a	handful	of	nuts	for	added	texture	and	flavor.Serve	immediately	and
enjoy	the	luscious	and	creamy	goodness	of	your	homemade	Greek	frozen	yogurt!As	the	Greek	frozen	yogurt	starts	to	melt,	it	will	become	even	creamier	and	more	delightful.	Take	your	time	and	relish	every	spoonful.Remember,	homemade	Greek	frozen	yogurt	is	best	enjoyed	fresh,	but	if	you	have	any	leftovers,	you	can	store	them	in	an	airtight
container	in	the	freezer	for	up	to	two	weeks.	When	youre	ready	to	indulge	again,	simply	let	it	sit	at	room	temperature	for	a	few	minutes	to	soften	before	serving.Now	that	youve	mastered	the	art	of	making	Greek	frozen	yogurt	without	an	ice	cream	maker,	feel	free	to	experiment	with	different	flavors	and	toppings.	Get	creative	in	the	kitchen	and
surprise	your	taste	buds	with	new	combinations	and	variations.Enjoy	your	homemade	Greek	frozen	yogurt,	and	share	the	deliciousness	with	family	and	friends.	Its	a	perfect	treat	for	hot	summer	days	or	anytime	you	crave	a	cool	and	creamy	dessert.	Frozen	yogurt	is	a	delicious	treat	that	is	loved	by	many	for	its	creamy	texture	and	tangy	flavor.	While
store-bought	frozen	yogurt	can	be	convenient,	making	your	own	at	home	can	be	a	fun	and	rewarding	experience.	One	common	misconception	about	making	frozen	yogurt	at	home	is	that	you	need	an	ice	cream	maker.	However,	that	is	not	the	case!	In	this	article,	we	will	explore	how	to	make	frozen	yogurt	without	an	ice	cream	maker,	as	well	as	provide
two	versions	of	the	recipe	that	are	sure	to	tantalize	your	taste	buds.Version	1:	Classic	Vanilla	Frozen	YogurtIngredients:	2	cups	of	Greek	yogurt	1/2	cup	of	sugar	1	teaspoon	of	vanilla	extractInstructions:1.	In	a	mixing	bowl,	combine	the	Greek	yogurt,	sugar,	and	vanilla	extract.2.	Stir	the	mixture	until	the	sugar	is	completely	dissolved.3.	Pour	the
mixture	into	a	shallow,	freezer-safe	container.4.	Place	the	container	in	the	freezer	and	let	it	set	for	about	2	hours.5.	After	2	hours,	remove	the	container	from	the	freezer	and	stir	the	mixture	to	break	up	any	ice	crystals.6.	Return	the	container	to	the	freezer	and	let	it	set	for	another	2	hours,	or	until	the	frozen	yogurt	is	firm.7.	Serve	and	enjoy!Version	2:
Strawberry	Swirl	Frozen	YogurtIngredients:	2	cups	of	Greek	yogurt	1/2	cup	of	sugar	1	teaspoon	of	vanilla	extract	1	cup	of	fresh	or	frozen	strawberries	1/4	cup	of	sugarInstructions:1.	In	a	mixing	bowl,	combine	the	Greek	yogurt,	sugar,	and	vanilla	extract.2.	Stir	the	mixture	until	the	sugar	is	completely	dissolved.3.	In	a	separate	bowl,	mash	the
strawberries	with	1/4	cup	of	sugar.4.	Swirl	the	strawberry	mixture	into	the	yogurt	mixture.5.	Pour	the	mixture	into	a	shallow,	freezer-safe	container.6.	Place	the	container	in	the	freezer	and	let	it	set	for	about	2	hours.7.	After	2	hours,	remove	the	container	from	the	freezer	and	stir	the	mixture	to	break	up	any	ice	crystals.See	also	Recipe	For	Spaghetti
Casserole	With	Cream	Cheese8.	Return	the	container	to	the	freezer	and	let	it	set	for	another	2	hours,	or	until	the	frozen	yogurt	is	firm.9.	Serve	and	enjoy!Now	that	you	have	two	delicious	frozen	yogurt	recipes	to	try,	lets	explore	some	interesting	trends	related	to	making	frozen	yogurt	without	an	ice	cream	maker.Trend	1:	Healthier	AlternativesWith
more	people	becoming	health-conscious,	there	is	a	growing	demand	for	healthier	dessert	options.	Frozen	yogurt	is	often	seen	as	a	healthier	alternative	to	ice	cream,	as	it	is	lower	in	fat	and	calories.	Making	frozen	yogurt	at	home	allows	you	to	control	the	ingredients	and	customize	the	flavors	to	suit	your	taste	preferences.Trend	2:	Dairy-Free
OptionsFor	those	who	are	lactose	intolerant	or	following	a	dairy-free	diet,	there	are	now	plenty	of	dairy-free	yogurt	alternatives	available	on	the	market.	You	can	easily	make	dairy-free	frozen	yogurt	at	home	using	coconut	or	almond	milk	yogurt	as	a	base.	These	dairy-free	options	offer	a	creamy	texture	and	delicious	flavor	without	the	need	for
dairy.Trend	3:	Creative	Mix-insOne	of	the	fun	aspects	of	making	frozen	yogurt	at	home	is	experimenting	with	different	mix-ins	and	toppings.	From	fresh	fruit	and	nuts	to	chocolate	chips	and	cookie	crumbles,	the	possibilities	are	endless.	Get	creative	and	have	fun	coming	up	with	unique	flavor	combinations	that	will	impress	your	taste	buds.Trend	4:
Probiotic	BenefitsYogurt	is	known	for	its	probiotic	benefits,	which	can	help	improve	digestion	and	boost	the	immune	system.	By	making	your	own	frozen	yogurt	at	home,	you	can	ensure	that	you	are	getting	the	full	benefits	of	the	live	and	active	cultures	found	in	yogurt.	Plus,	its	a	tasty	way	to	incorporate	probiotics	into	your	diet!Now,	lets	hear	from
some	professionals	in	the	field	of	frozen	yogurt	on	their	thoughts	about	making	frozen	yogurt	without	an	ice	cream	maker.As	a	frozen	yogurt	connoisseur,	I	believe	that	making	frozen	yogurt	at	home	is	a	great	way	to	customize	your	dessert	to	your	liking.	With	the	right	ingredients	and	a	little	patience,	you	can	create	a	delicious	treat	that	rivals	any
store-bought	frozen	yogurt.	Frozen	Yogurt	EnthusiastSee	also	Meringue	Cookie	Recipe	Without	Cream	Of	TartarI	love	the	versatility	of	homemade	frozen	yogurt.	You	can	play	around	with	different	flavors	and	mix-ins	to	create	a	unique	dessert	that	is	sure	to	impress	your	friends	and	family.	Plus,	making	frozen	yogurt	without	an	ice	cream	maker	is
easier	than	you	think!	Frozen	Treats	ExpertProbiotic-rich	frozen	yogurt	is	a	guilt-free	indulgence	that	I	always	have	on	hand	in	my	freezer.	By	making	it	at	home,	I	can	control	the	quality	of	the	ingredients	and	ensure	that	I	am	getting	the	full	health	benefits	of	the	live	and	active	cultures.	Its	a	win-win!	Health	Conscious	ChefCommon	Concerns	and
Answers:1.	Will	the	texture	be	the	same	without	an	ice	cream	maker?	While	an	ice	cream	maker	can	help	churn	the	mixture	and	create	a	smoother	texture,	you	can	achieve	similar	results	by	stirring	the	mixture	periodically	while	it	sets	in	the	freezer.2.	Can	I	use	regular	yogurt	instead	of	Greek	yogurt?	Yes,	you	can	use	regular	yogurt,	but	keep	in	mind
that	Greek	yogurt	has	a	thicker	consistency,	which	will	result	in	a	creamier	frozen	yogurt.3.	How	long	does	it	take	for	the	frozen	yogurt	to	set	in	the	freezer?	It	typically	takes	about	4-6	hours	for	the	frozen	yogurt	to	reach	the	desired	firmness,	depending	on	your	freezers	temperature.4.	Can	I	use	artificial	sweeteners	instead	of	sugar?	Yes,	you	can	use
artificial	sweeteners	as	a	substitute	for	sugar,	but	keep	in	mind	that	it	may	affect	the	texture	and	flavor	of	the	frozen	yogurt.5.	How	long	can	I	store	homemade	frozen	yogurt	in	the	freezer?	Homemade	frozen	yogurt	can	be	stored	in	the	freezer	for	up	to	2-3	months,	but	its	best	enjoyed	within	the	first	few	weeks	for	optimal	freshness.6.	Can	I	add
alcohol	to	the	mixture	to	prevent	it	from	freezing	too	hard?	Adding	a	small	amount	of	alcohol,	such	as	vodka	or	rum,	can	help	prevent	the	frozen	yogurt	from	freezing	too	hard.	Just	be	mindful	of	the	alcohol	content	and	adjust	accordingly.See	also	Lisa	E.	Cox	Narratives	On	Positive	Aging:	Recipes	For	Success7.	Can	I	make	frozen	yogurt	without	sugar?
While	sugar	helps	sweeten	the	frozen	yogurt	and	improve	the	texture,	you	can	reduce	the	amount	of	sugar	or	use	alternative	sweeteners	to	suit	your	dietary	preferences.8.	How	can	I	prevent	ice	crystals	from	forming	in	the	frozen	yogurt?	Stirring	the	mixture	periodically	while	it	sets	in	the	freezer	can	help	prevent	ice	crystals	from	forming	and	ensure
a	smoother	texture.9.	Can	I	use	frozen	fruit	instead	of	fresh	fruit	for	the	swirl?	Yes,	you	can	use	frozen	fruit	for	the	swirl,	just	be	sure	to	thaw	it	slightly	before	mashing	and	swirling	it	into	the	yogurt	mixture.10.	Can	I	make	a	larger	batch	of	frozen	yogurt?	You	can	easily	double	or	triple	the	recipe	to	make	a	larger	batch	of	frozen	yogurt,	just	be	sure	to
use	a	larger	container	for	freezing.11.	Can	I	use	a	blender	or	food	processor	to	mix	the	ingredients?	While	a	mixing	bowl	and	a	whisk	are	sufficient	for	mixing	the	ingredients,	you	can	use	a	blender	or	food	processor	for	a	smoother	consistency,	especially	when	adding	fruit	or	other	mix-ins.12.	Can	I	use	non-dairy	yogurt	alternatives	to	make	frozen
yogurt?	Yes,	you	can	use	non-dairy	yogurt	alternatives	such	as	coconut	or	almond	milk	yogurt	to	make	dairy-free	frozen	yogurt.	Just	be	sure	to	adjust	the	sweetness	and	flavors	accordingly.In	summary,	making	frozen	yogurt	without	an	ice	cream	maker	is	a	simple	and	enjoyable	process	that	allows	you	to	create	a	delicious	and	healthier	dessert	at
home.	With	the	right	ingredients	and	a	little	creativity,	you	can	whip	up	a	batch	of	creamy	and	flavorful	frozen	yogurt	that	will	satisfy	your	sweet	cravings.	So	why	not	give	it	a	try	and	treat	yourself	to	a	homemade	frozen	yogurt	that	is	sure	to	impress	your	taste	buds!	Jump	to	RecipeRate	RecipeAs	an	Amazon	Associate	I	earn	from	qualifying
purchases.The	best	homemade	Frozen	Yogurt	Recipe	without	ice	cream	maker!	Rich	and	creamy,	this	easy	frozen	yogurt	is	perfect	for	a	refreshing	snack	or	dessert.	Surprisingly	healthy	and	high	protein!	Protein	muffins,	Greek	yogurt	cake,	protein	cheesecake,	protein	cookiesthe	list	goes	on	and	on.	If	youve	been	following	for	a	while,	you	may
probably	know	that	Greek	yogurt	is	one	of	the	ingredients	I	use	the	most.	No	wonder	that	out	of	all	treats,	froyo	is	my	favorite.	Refreshing	and	so	delicious,	I	simply	love	it.	I	love	it	so	much	that	I	had	to	come	up	with	my	own	healthier	version,	as	soon	as	possible.	And	here	I	am!	If	you	are	looking	for	healthy	alternatives	to	ice	cream,	this	homemade
froyo	recipe	is	for	you.	Made	with	just	3	ingredients,	it	is	nutritious,	high	in	protein	and	has	no	added	sugars!	Greek	yogurt	and	frozen	fruit,	I	bet	that	you	already	have	everything	at	home.	My	recipe	for	homemade	frozen	yogurt	is	very	simple	and	minimalistic,	plus	it	can	easily	be	adapted	to	your	own	needs.	Read	further	for	the	ingredient	list	with
details	and	replacements:	Greek	yogurt.	The	best	frozen	yogurt	is	made	with	full	fat	Greek	yogurt,	it	makes	the	dessert	a	richer,	smoother	and	creamier.	As	an	alternative	you	can	also	use	5%	Greek	yogurt,	but	anything	lower	in	fats	is	not	recommended.	If	you	cant	eat	dairy,	replace	with	coconut	yogurt	or	any	other	firm	dairy-free	yogurt.	Frozen
bananas.	Use	peeled	and	sliced	frozen	bananas,	the	riper	they	are,	the	sweeter	your	froyo.	The	bananas	are	essential	because	they	help	produce	a	creamier,	velvety	consistency.	Frozen	fruit.	I	blended	in	a	cup	of	frozen	strawberries,	but	feel	free	to	choose	any	other	frozen	fruit	you	like.	My	recommendations	are	blueberries,	a	mix	of	berries,	mango,	or
one	additional	banana.	Point	of	view,	the	BEST	part	of	frozen	yogurt	is	customizing	it.	I	always	swirl	in	froyo	chocolate	chips	and	crushed	hazelnuts.	It	feels	like	eating	frozen	Ferrero	Rocher.	If	you	agree,	read	further	because	Im	about	to	give	you	a	couple	of	mix-in	ideas.	Pure	maple	syrup,	honey,	agave	or	corn	syrup.	For	a	sweeter	froyo,	you	will
want	to	blend	in	a	couple	tablespoons	or	your	favorite	syrup.	Vanilla	extract,	ground	cinnamon,	or	a	couple	teaspoons	of	cocoa	powder.	Experiment	with	spices	and	natural	flavors,	have	fun	tasting	different	frozen	desserts.	Protein	powder.	Scooping	in	some	protein	powder	and	mixing	is	the	way	to	go,	if	you	regularly	work	out	or	are	into	fitness.
Chocolate	chips,	dark	chocolate	chunks,	cocoa	nibs,	chopped	walnuts,	peanut	butter.	These	are	some	of	the	best	toppings	that	you	can	swirl	in	frozen	yogurt.	Fresh	berries,	chopped	pineapple	or	mango,	diced	kiwi,	sliced	bananas.	Enjoy	homemade	froyo	with	your	favorite	fruit	on	top	for	a	fresh	kick.	This	is	a	frozen	yogurt	recipe	without	ice	cream
machine.	Its	incredibly	quick	and	easy,	all	you	should	do	is	placing	all	ingredients	into	a	food	processor	or	high	speed	blender	and	mix	until	smooth.	Freeze	and	enjoy!	Here	are	some	more	details	for	you:	Combine	ingredients.	Place	Greek	yogurt,	frozen	bananas	cut	into	slices	and	frozen	fruit	into	a	high	speed	blender	or	food	processor.	You	can	also
add	extra	ingredients	such	as	maple	syrup	or	honey	and	vanilla	extract,	if	desired.	Blend	into	froyo.	Blend	on	high	until	smooth	and	creamy,	scraping	down	sides	as	needed.	This	should	take	around	3	to	5	minutes.	Freeze	yogurt.	Scoop	the	mixture	out	into	a	loaf	pan	lined	with	parchment	and	cover	with	a	piece	of	parchment	paper	or	plastic	wrap	to
prevent	freezer	burns.	Freeze	for	at	least	4	hours	before	serving.	Use	full	fat	Greek	yogurt.	This	recipe	should	be	prepared	with	either	full	fat	or	5%	fat	Greek	yogurt,	low	fat	alternatives	are	not	suitable.	The	higher	the	content	in	fats,	the	richer	and	creamier	your	homemade	frozen	yogurt	will	be.	Use	frozen	ripe	bananas.	Besides	providing	natural
sweetness,	frozen	bananas	blend	significantly	better	and	produce	a	creamier,	smoother	texture.	Replacing	it	with	another	type	of	fruit	would	not	yield	the	same	result.	Sweeten	to	your	own	likings.	After	blending,	taste	a	bit	of	the	mixture.	If	it	is	too	plain	for	you,	sweeten	with	a	couple	tablespoons	of	honey	or	maple	syrup	to	your	likings.	Customize
with	extra	ingredients.	Make	your	own	froyo	at	home	by	blending	in	additional	ingredients	such	as	cocoa	powder,	vanilla	extract,	or	nut	butter.	Use	a	powerful	food	processor	and	mix	at	high	speed.Using	a	powerful	food	processor	or	blender	will	ensure	that	the	ingredients	get	mixed	completely.	All	we	want	for	a	creamy	frozen	yogurt!	Freeze	before
serving.	Once	you	have	blended	all	ingredients	together,	resist	the	temptations	to	dive	right	into	your	treat.	Scoop	it	out	into	a	lined	loaf	pan	and	freeze	for	at	least	4	hours.	When	freezing	it,	make	sure	you	cover	the	yogurt	with	a	piece	of	parchment	paper	or	plastic	wrap	to	prevent	freezer	burns.	Leftover	frozen	yogurt	can	be	stored	in	the	freezer	for
up	to	one	month.	To	preserve	taste	and	texture,	after	blending	pour	the	yogurt	into	a	loaf	pan	lined	with	parchment	paper	and	cover	well	to	prevent	freezer	burns.	Freeze	for	up	to	1	month.	What	yogurt	for	froyo?	The	best	froyo	recipe	is	made	with	whole	milk	Greek	yogurt,	full	fat	or	5%	fat.	In	comparison	to	nonfat	milk,	regular	yogurt	makes	a
creamier	frozen	yogurt	with	better	flavor	and	consistency.	How	to	make	vegan	froyo	at	home?	This	easy	recipe	lends	itself	to	a	dairy-free	vegan	diet.	To	make	nondairy	froyo	at	home,	replace	whole-milk	Greek	yogurt	with	plant	based	alternatives.	I	recommend	a	yogurt	with	a	higher	percentage	of	fats,	such	as	coconut	yogurt	or	almond	yogurt.	They
will	make	the	dessert	richer	and	tastier.	How	to	make	frozen	yogurt	with	protein	powder?	Making	high	protein	froyo	is	incredibly	simple!	All	you	should	do	is	blending	in	a	scoop	of	protein	powder,	I	recommend	vanilla	whey	protein	powder.	Or	check	out	my	recipe	for	protein	ice	cream,	Im	sure	you	will	love	it.	Is	frozen	yogurt	healthier	than	ice
cream?	Yes,	definitely!	In	comparison	to	regular	ice	cream	or	Italian	gelato,	frozen	yogurt	is	lower	in	calories,	fats	and	sugars.	Additionally,	Greek	yogurt	is	a	highly	nutritious	food,	source	of	protein,	vitamins	such	as	vitamin	D,	calcium	and	probiotics.	If	you	try	this	recipe,	make	sure	to	leave	a	comment	and	star	rating	down	below	letting	me	know
how	you	liked	it.	I	love	hearing	from	you!	food	processor	or	high	speed	blender	Place	Greek	yogurt,	frozen	bananas	and	frozen	fruit	into	a	high	speed	blender	or	food	processor.	Add	maple	syrup	and	vanilla	extract,	if	you	desire.Blend	on	high	until	smooth	and	creamy,	scraping	down	sides	as	needed.	This	should	take	about	3	to	5	minutes,	until	the
froyo	reaches	a	soft	serve	consistency.Scoop	the	yogurt	mixture	out	into	a	loaf	pan	lined	with	parchment	and	cover	with	a	piece	of	parchment	paper	or	plastic	wrap	to	prevent	freezer	burns.	Freeze	for	at	least	4	hours	before	serving.Remove	from	the	freezer	about	5	minutes	before	eating.	Scoop	into	a	bowl	and	enjoy	with	your	favorite	toppings.
Serving:	1	serving	|	Calories:	107.5kcal	|	Carbohydrates:	20.1g	|	Protein:	7.1g	|	Fat:	0.6g	|	Saturated	Fat:	0.1g	|	Polyunsaturated	Fat:	0.1g	|	Monounsaturated	Fat:	0.1g	|	Trans	Fat:	0.003g	|	Cholesterol:	3mg	|	Sodium:	22.5mg	|	Potassium:	385.1mg	|	Fiber:	2.7g	|	Sugar:	12g	|	Vitamin	A:	47.2IU	|	Vitamin	C:	39.9mg	|	Calcium:	78.1mg	|	Iron:	0.4mg	The
Perfect	Summer	Treat:	No	Churn	Frozen	YogurtWhen	its	hot	outside,	a	cool	treat	is	just	what	you	need.	This	year,	skip	the	ice	cream	and	try	no	churn	frozen	yogurt.	Its	a	summer	dessert	thats	tasty	but	wont	make	you	feel	guilty.Satisfying	Your	Frozen	Yogurt	CravingsWith	just	a	few	ingredients,	you	can	make	creamy	and	tasty	frozen	yogurt	without
an	ice	cream	maker.	This	recipe	is	easy	and	perfect	for	hot	days.I	love	how	this	frozen	yogurt	satisfies	my	sweet	tooth	without	the	heavy	feeling	of	traditional	ice	cream.	Its	my	go-to	guilt-free	indulgence	all	summer	long!A	Healthier	Alternative	to	Traditional	Ice	CreamNo	churn	frozen	yogurt	is	a	healthier	choice	than	regular	ice	cream.	Its	made	with
Greek	yogurt,	which	is	high	in	protein	and	has	probiotics.	This	low-fat	dessert	is	better	for	your	diet.One	serving	of	this	greek	yogurt	frozen	dessert	has:216	calories14g	of	protein4g	of	fat33g	of	carbohydrates2g	of	fiberSo,	enjoy	the	rest	of	summer	with	a	scoop	(or	two!)	of	this	tasty	and	healthy	no	churn	frozen	yogurt.	Your	taste	buds	and	body	will
love	it!3	Simple	Ingredients	for	Delicious	Frozen	YogurtMaking	homemade	frozen	yogurt	is	simpler	than	you	think.	Just	three	healthy	ingredients	can	create	a	creamy,	refreshing	treat.	The	secret	is	using	high-quality	ingredients	that	blend	well	together.Full-Fat	Greek	Yogurt	for	Creamy	TextureThe	base	of	your	frozen	yogurt	is	full-fat	Greek	yogurt.
This	yogurt	is	strained,	making	it	thicker	and	higher	in	protein.	Its	creamy	texture	turns	into	a	smooth,	velvety	frozen	treat.	A	survey	found	65%	of	fans	prefer	Greek	yogurt	for	its	creamy	feel.Frozen	Fruit	for	Natural	Sweetness	and	FlavorAdd	frozen	fruit	to	enhance	your	frozen	yogurt.	Berries	like	strawberries,	blueberries,	and	raspberries	add
natural	sweetness	and	color.	Mangoes,	peaches,	and	cherries	also	add	a	tropical	twist.	This	way,	you	avoid	too	much	added	sugar,	making	it	a	healthier	treat.	Statistics	show	80%	of	homemade	recipes	use	fresh	or	frozen	fruit.Honey	for	Added	Sweetness	(Optional)Frozen	fruit	gives	natural	sweetness,	but	some	like	a	bit	more.	Raw	honey	is	a	great
choice	for	a	subtle	sweetness.	You	can	adjust	the	honey	or	skip	it	for	a	less	sweet	treat.	Some	people	prefer	honey,	while	others	like	maple	syrup.With	Greek	yogurt,	frozen	fruit,	and	honey,	you	can	make	a	tasty	frozen	yogurt.	This	recipe	is	flexible,	so	feel	free	to	try	different	flavors.	You	can	go	for	classic	berry	or	try	mango-lime	or	chocolate-peanut
butter.	The	choices	are	endless!Step-by-Step	Guide	to	Making	No	Churn	Frozen	YogurtMaking	homemade	frozen	yogurt	is	easy	with	this	easy	recipe.	You	dont	need	an	ice	cream	maker.	Its	a	quick	dessert	that	takes	just	5	minutes	to	make	in	a	blender	recipe.Start	by	getting	your	ingredients	ready.	Youll	need	6	cups	of	frozen	fruit,	1	cup	of	Greek
yogurt,	and	1/4	cup	each	of	honey	and	sugar.	Put	everything	in	a	blender	or	food	processor.	Blend	until	its	smooth,	stopping	to	scrape	the	sides	as	needed.For	a	soft-serve	texture,	serve	it	right	after	blending.	For	a	firmer	yogurt,	freeze	it	in	an	airtight	container	for	2-4	hours.	This	homemade	frozen	yogurt	stays	good	in	the	freezer	for	up	to	2
weeks.One	serving	has	about	146.5	calories,	33.1g	of	carbs,	4.3g	of	protein,	and	0.5g	of	fat.	It	also	has	2.5g	of	fiber,	28.2g	of	sugar,	and	58.2mg	of	vitamin	C.	The	Greek	yogurt	makes	it	creamy	and	satisfying.The	secret	to	this	recipes	success	lies	in	the	combination	of	frozen	berries,	which	can	include	blackberries,	raspberries,	and	marionberries	for	a
diverse	flavor	profile.Make	your	homemade	frozen	yogurt	your	own	by	adding	things	like	chocolate	chips	or	nuts.	This	quick	dessert	is	perfect	for	any	time	you	want	a	treat.Customizing	Your	Frozen	Yogurt:	Flavor	VariationsMaking	your	own	no	churn	frozen	yogurt	is	amazing.	You	can	make	endless	flavor	variations	to	match	your	taste.	With	just	a	few
ingredients,	you	can	turn	plain	Greek	yogurt	into	a	tasty	frozen	treat,	just	like	your	favorite	ice	cream.For	a	tropical	taste,	mix	fresh	mango	and	pineapple	with	your	yogurt.	Add	shredded	coconut	on	top	for	a	refreshing	tropical	frozen	yogurt.	For	berry	lovers,	blend	strawberries,	blueberries,	and	raspberries	for	a	sweet	and	healthy	berry	frozen
yogurt.Peaches	and	Cream	Frozen	YogurtTry	the	classic	peaches	and	cream	yogurt	by	blending	frozen	peaches	with	vanilla	extract	and	honey.	Its	a	creamy,	dreamy	dessert	that	feels	like	summer.Chocolate	Banana	Frozen	YogurtMake	a	healthier	chocolate	ice	cream	with	chocolate	banana	yogurt.	Blend	frozen	bananas,	vanilla	yogurt,	and
unsweetened	cocoa	powder.	Its	a	rich,	decadent	treat	thats	guilt-free.The	possibilities	are	endless	when	it	comes	to	customizing	your	frozen	yogurt	flavors.	Experiment	with	different	fruit	combinations,	mix-ins	like	chocolate	chips	or	granola,	and	even	a	drizzle	of	your	favorite	nut	butter	for	added	depth	and	texture.With	a	little	creativity	and	simple
ingredients,	you	can	make	many	frozen	yogurt	flavors.	Whether	you	love	the	exotic	tastes	of	the	tropics	or	the	comforting	peaches	and	cream,	homemade	no	churn	frozen	yogurt	lets	you	enjoy	your	favorite	flavors	at	home.Benefits	of	Choosing	Greek	Yogurt	for	Your	Frozen	TreatGreek	yogurt	is	a	great	choice	for	no	churn	frozen	yogurt.	Its	a	healthier
ice	cream	alternative	thats	both	tasty	and	nutritious.Greek	yogurt	is	packed	with	protein.	A	half-pint	serving	can	have	up	to	18g	of	protein.	This	helps	you	feel	full	and	satisfied	for	longer.	Its	perfect	for	those	who	want	a	high	protein	snack	to	help	with	weight	management	or	muscle	building.Probiotics	for	Gut	HealthGreek	yogurt	is	also	rich	in
probiotics.	These	good	bacteria	support	your	digestive	health	and	boost	your	immune	system.	Choosing	high-quality	Greek	yogurt	ensures	your	probiotic	dessert	keeps	its	health	benefits.Lower	Fat	and	Sugar	Compared	to	Regular	Ice	CreamGreek	yogurt	frozen	treats	have	less	fat	and	sugar	than	regular	ice	cream.	They	have	36%	milk	fat,	while	ice
cream	needs	at	least	10%	to	be	called	ice	cream.	Some	ice	creams	have	up	to	25%	milk	fat.A	1/2-cup	portion	of	full-fat	vanilla	ice	cream	has	140	calories,	16g	carbs,	7g	fat,	and	3g	protein.	Vanilla	frozen	yogurt	has	111	calories,	19g	carbs,	3g	fat,	and	3g	protein.Choosing	a	low-fat	frozen	treat	made	with	Greek	yogurt	lets	you	enjoy	a	sweet	dessert
without	the	guilt.	Its	a	great	choice	for	those	who	want	to	stay	balanced	or	manage	their	weight.Serving	and	Storing	Your	Homemade	Frozen	YogurtAfter	making	your	no	churn	frozen	yogurt,	its	time	to	enjoy	it.	You	can	serve	it	right	away	for	a	soft-serve	feel.	Or,	freeze	it	for	a	firmer	texture.If	you	choose	to	freeze	it,	put	the	yogurt	in	an	airtight
container	or	loaf	pan.	Cover	it	with	plastic	wrap	or	foil.	Then,	freeze	it	for	at	least	2	hours	until	its	just	right.When	youve	frozen	it	for	a	long	time,	let	it	thaw	for	10-15	minutes.	This	makes	it	easier	to	scoop.	For	a	fun	treat,	pour	the	yogurt	into	popsicle	molds	before	freezing.	These	homemade	popsicles	are	great	for	hot	days	and	can	be	made	with	your
favorite	fruits	and	flavors.When	storing	frozen	yogurt,	use	an	airtight	container.	This	keeps	it	from	getting	freezer	burn	and	keeps	it	creamy.	Your	homemade	frozen	yogurt	can	last	up	to	a	week	in	the	freezer.	But,	it	tastes	best	and	stays	creamy	for	a	few	days.Heres	a	quick	summary	of	serving	and	storing	tips	for	your	homemade	frozen	yogurt:Serve
immediately	for	a	soft-serve	texture	or	freeze	for	a	firmer	consistencyIf	freezing,	use	an	airtight	container	and	cover	with	plastic	wrap	or	foilFreeze	for	at	least	2	hours,	or	until	desired	consistency	is	reachedLet	frozen	yogurt	thaw	for	10-15	minutes	before	scooping,	if	frozen	overnight	or	longerPour	mixture	into	popsicle	molds	for	homemade	yogurt
popsiclesStore	in	an	airtight	container	to	prevent	freezer	burnConsume	within	a	week	for	best	taste	and	textureFollow	these	tips	to	enjoy	your	homemade	frozen	yogurt	at	its	best.	Whether	you	prefer	a	soft-serve	treat	or	a	firmer	scoop,	youll	love	it.No	Churn	Frozen	Yogurt:	A	Quick	and	Easy	Dessert	SolutionLooking	for	a	quick	dessert	thats	easy	to
make?	No	churn	frozen	yogurt	is	perfect!	Its	a	healthy	snack	thats	also	delicious.With	just	a	few	ingredients,	you	can	make	a	tasty	homemade	frozen	treat.	Greek	yogurt	is	used,	which	is	high	in	protein	and	low	in	sugar.	For	a	vegan	option,	soy-based	yogurt	works	great.To	sweeten	your	yogurt,	blend	in	your	favorite	fruits.	Try	berries,	mango,	or
pineapple.	Just	make	sure	to	remove	seeds	or	pits	first.	Adding	peanut	or	almond	butter	boosts	protein	and	flavor.After	blending,	put	the	mix	in	a	freezer-safe	container.	Chill	it	for	at	least	4	hours.	Youll	get	a	creamy,	dreamy	dessert	perfect	for	summer.No	churn	frozen	yogurt	is	easy	to	make	and	can	be	customized.	Try	different	flavors	and	toppings.
Its	a	guilt-free	treat	thats	good	for	you.No	churn	frozen	yogurt	is	the	perfect	quick	and	healthy	dessert	solution	for	those	hot	summer	days	when	youre	craving	something	sweet	and	refreshing.Next	time	you	need	a	quick	dessert,	try	no	churn	frozen	yogurt.	Its	creamy,	sweet,	and	has	endless	flavor	options.	Its	a	family	favorite	for	sure!ConclusionNo
churn	homemade	frozen	yogurt	is	a	tasty,	healthier	ice	cream	alternative.	Its	easy	to	make	at	home	with	just	a	few	ingredients.	Greek	yogurt,	frozen	fruit,	and	a	bit	of	honey	mix	together	for	a	refreshing	treat.This	recipe	is	customizable,	so	you	can	make	it	your	own.	You	can	try	different	flavors	and	toppings.	Its	a	guilt-free	way	to	satisfy	your	sweet
tooth,	with	protein	and	probiotics	too.With	endless	flavor	options,	you	can	create	your	perfect	summer	treat.	Whether	you	like	vanilla	or	salted	caramel,	you	can	make	it.	No	churn	frozen	yogurt	lets	you	choose	high-quality	ingredients,	avoiding	additives.This	recipe	is	perfect	for	busy	people	and	families.	Its	quick	and	easy,	needing	no	ice	cream
maker.	You	can	make	creamy,	delicious	frozen	yogurt	in	just	a	few	hours.	Enjoy	a	healthier,	homemade	treat	all	summer.You	can	use	regular	yogurt,	but	Greek	yogurt	is	better.	Its	thicker	and	has	more	protein.	This	makes	the	frozen	treat	creamier	and	more	satisfying.Full-fat	Greek	yogurt	gives	a	richer	taste	and	texture.	But,	you	can	use	low-fat	or
non-fat	if	you	prefer.	Remember,	less	fat	means	it	might	be	less	creamy	and	more	icy.Frozen	fruit	is	best	for	a	thicker,	ice	cream-like	texture.	Fresh	fruit	might	need	longer	freezing	to	get	the	right	consistency.Honey	is	optional.	You	can	skip	it	or	use	other	sweeteners	like	maple	syrup	or	agave	nectar.	Choose	your	sweetener	based	on	your	taste.For	a
soft-serve,	serve	it	right	after	blending.	For	a	firmer	texture,	freeze	it	in	an	airtight	container	for	2-4	hours.Yes,	you	can	make	it	dairy-free	or	vegan.	Use	a	plant-based	yogurt	like	coconut	or	almond	milk	yogurt.	Choose	a	thick	one	for	the	best	results.Store	it	in	an	airtight	container	in	the	freezer	for	up	to	2	weeks.	Let	it	thaw	for	10-15	minutes	at	room
temperature	before	scooping.Absolutely!	Add	your	favorite	toppings	like	fresh	fruit,	granola,	or	chocolate	chips.	You	can	also	drizzle	honey	or	chocolate	sauce	for	extra	flavor.Frozen	yogurt	is	a	dessert	that	you	can	indulge	in	during	the	hot	summer	months.	Frozen	yogurt	is	a	delicious	dessert	that	not	only	keeps	your	sweet	tooth	satiated,	it	can	also
keep	your	diet	in	control.	It	is	little	wonder	that	frozen	yogurt	is	considered	the	queen	of	desserts	for	the	hot	months.1	cup	of	frozen	yogurt	has	an	average	of	209	calories	based	on	our	9	product	sample	size.	Plain	non-fat	frozen	yogurt	had	the	lowest	calories	at	164	per	cup,	low-fat	yogurt	had	214	and	full-fat	flavored	varieties	were	the	highest	at	230
calories	per	cup.Often,	promoted	as	a	healthier	alternative	compared	to	ice	cream,	frozen	yogurt	or	froyo	is	not	simply	regular	yogurt	that	has	been	frozen	in	the	freezer.	In	fact,	the	nutrition	profile	of	frozen	yogurt	is	very	different	compared	to	that	of	regular	yogurt.	However,	your	skinny	treat	can	easily	go	from	the	best	for	healthy	eating	to	the
worst	in	a	few	minutes,	thanks	to	the	toppings,	flavors,	and	portions.So,	here	is	a	lowdown	on	some	facts	about	froyo,how	many	calories	there	are	in	frozen	yogurt	and	some	tips	and	tricks	that	can	help	in	some	guilt-free	indulgence.It	is	believed	that	frozen	yogurt	was	invented	in	1970	in	Massachusetts	when	regular	yogurt	was	put	through	a	soft-
serve	ice	cream	manufacturing	machine	by	a	dairy	employee	of	H.P.	Hood.	In	1971,	the	worlds	first	frogurt	cone	was	first	served	by	an	eatery	known	as	Spa	on	Harvard	Square.	However,	it	was	only	in	1981	that	Froyo	became	popular	in	the	rest	of	the	United	States	when	TCBY	launched	its	first	yogurt	shop	in	Arkansas.In	the	80s,	frozen	yogurt	took
the	health	world	by	storm	and	became	extremely	popular	but	after	this	initial	popularity,	the	buzz	began	to	wane	for	the	next	couple	of	decades.	Froyo	regained	its	popularity	big-time	when	self-serve	stores	emerged	which	allowed	customers	to	mix	and	match	the	flavors,	pick	their	favorite	topping	from	varied	choices	and	pay	for	the	frozen	yogurt	by
weight.What	Is	Froyo	Really	and	How	Is	It	Made?Frozen	yogurt	is	made	from	yogurt	cultures,	milk,	and	sugar	or	sweeteners	and	has	a	sweet	and	tart	taste	and	a	creamy	texture.	Frozen	yogurt	is	very	similar	to	ice	cream;	however,	the	main	difference	is	that	froyo	is	made	with	yogurt	and	milk,	while	ice	cream	has	milk	and	cream.Also,	just	like	ice
cream,	frozen	yogurt	is	available	in	cones	or	cups	and	you	can	add	various	toppings	to	your	froyo	like	fruit,	chocolate	chips,	cookies,	etc.	Frozen	yogurt	can	be	bought	in	stores	or	you	can	even	make	it	at	home	with	a	frozen	yogurt	machine	and	it	also	used	instead	of	ice	cream	in	smoothies,	and	desserts.The	main	ingredients	in	frozen	yogurt	are	the
ones	mentioned	below;	however,	the	ingredients	may	vary	according	to	the	brand.Milk:The	milk	used	in	frozen	yogurt	can	be	either	liquid	or	powdered	milk.	Usually,	the	powdered	milk	used	in	the	froyo	is	referred	to	as	milk	solids.Sugar	or	Sweeteners:	Mostly,	most	manufacturers	use	sugar	to	add	sweetness	to	the	frozen	yogurt;	however,	some
manufacturers	add	sweeteners	such	as	agave	nectar	to	make	the	frozen	yogurt	sweet.Yogurt	Cultures:Strains	of	bacteria	cultures	such	as	Streptococcus	thermophilusandLactobacillus	bulgaricus	are	also	added	to	the	frozen	yogurt.Other	Ingredients:	To	improve	the	texture	and	the	taste	of	the	frozen	yogurt,	flavors	and	stabilizers	are	added	to	the
froyo.The	process	of	making	frozen	yogurt	is	that	the	milk	and	sugar	are	blended	together	and	this	mixture	is	pasteurized	by	heating	it	to	a	very	high	temperature	in	order	to	kill	the	harmful	bacteria	present.	Then,	yogurt	cultures	are	added	to	the	mixture	and	this	is	allowed	to	rest	for	around	4	hours	and	then	frozen.Frozen	Yogurt,	Whats	in	It?The
key	ingredients	in	frozen	yogurt	are	milk	and	the	by-products	of	milk.	While	different	manufacturers	have	their	proprietary	recipes	for	froyo,	most	commonly,	frozen	yogurt	contains	milk	solids,	yogurt	cultures,	corn	syrup,	sweetener,	flavorings,	coloring,	and	gelatin.	Sugar	constitutes	around	15%	to	17%	of	the	frozen	yogurt	and	it	adds	sweetness,
flavor,	thickness,	and	body	to	it.	There	is	no	regulation	for	frozen	yogurt	by	the	FDA	(Food	and	Drug	Administration)	and	sometimes,	the	frozen	yogurt	may	also	contain	some	live	bacterial	cultures.When	compared	to	ice	cream,	frozen	yogurt	has	lower	fat	content	since	it	is	made	from	milk	and	not	cream.	And,	the	plain	flavored	and	non-fat	frozen
yogurts	usually	have	the	lowest	calorie	content	with	around	30	to	35	calories	in	every	ounce	and	around	20	grams	of	sugar.You	can	get	frozen	yogurt	in	various	flavors	and	you	can	buy	it	in	cups,	cones,	cartons	or	as	a	soft-serve	and	even	frozen	bars.	The	quality	of	ingredients	and	the	recipes	used	by	different	manufacturers	create	froyos	with
different	levels	of	tartness	or	sweetness,	consistency,	texture,	flavor	and	fat	content.Nutrients	in	Frozen	YogurtSo,	the	oft-asked	questions	are	what	is	the	nutrition	content	of	frozen	yogurt	and	how	many	calories	are	there	in	frozen	yogurt	really?	Well,	the	frozen	yogurt	nutrition	content	really	depends	on	the	kind	of	milk	used	to	make	the	froyo	and
the	flavors	and	sweeteners	used	in	the	mixture.For	instance,	the	frozen	yogurt	made	from	non-fat	or	reduced	fat	milk	will	contain	lower	fat	content	compared	to	the	varieties	that	are	made	using	whole	or	full-fat	milk.	Also,	the	toppings	you	choose	can	add	sugar,	fat	and	extra	calories	to	the	final	product	you	consume.	Frozen	yogurt	may	contain	lower
lactose	levels,	beneficial	probiotics,	and	nutrients	that	may	be	beneficial	for	bone	health.Below	is	a	comparison	of	nutrients	contained	in	100	grams	of	regular	frozen	yogurt	made	from	whole	milk	and	100	grams	of	non-fat	frozen	yogurt	without	any	flavorings	or	toppings.Regular	Frozen	YogurtFat:4gProtein:	3gCarbs:22gFiber:0gCalcium:	10%	of
RDIVitamin	A:6%	of	RDIVitamin	C:	1%	of	RDIIron:	3%	of	RDICalories:	127Non-Fat	Frozen	YogurtFat:0gProtein:	4gCarbs:23gFiber:	0gCalcium:	10%	of	RDIVitamin	A:	0%	of	RDIVitamin	C:	0%	of	RDIIron:0%	of	RDICalories:112So,	frozen	yogurt	is	quite	low	in	its	content	of	fat	and	protein;	however,	it	can	be	quite	high	in	sugar	and	the	fat	content	really
depends	on	the	fat	content	in	the	milk.How	many	Calories	in	Frozen	Yogurt?Let	us	take	a	look	at	the	calories	contained	in	a	1-cup	serving	of	different	types	of	frozen	yogurt	(generic).Frozen	YogurtCarbs:	39.2	gramsFat:	2.94	gramsProtein:9.4	gramsCalories:210Non-Fat	Frozen	YogurtCarbs:34.84	gramsFat:0.65	gramsProtein:5.96	gramsCalories:
164Low-Fat	Frozen	YogurtCarbs:39.24	gramsFat:	2.94	gramsProtein:9.40	gramsCalories:	214Vanilla	Frozen	Yogurt	(Soft-Serve)Carbs:34.84	gramsFat:	8.06	gramsProtein:	5.76	gramsCalories:	234Chocolate	Frozen	Yogurt	(Soft-Serve)Carbs:35.86	gramsFat:8.64	gramsProtein:	5.76	gramsCalories:	230Non-Chocolate	Flavored	Frozen	YogurtCarbs:38.24
gramsFat:2.70	gramsProtein:9.14	gramsCalories:	210Non-Soft-Serve	Chocolate	Frozen	YogurtCarbs:	43.22	gramsFat:	3.90	gramsProtein:10.48	gramsCalories:	226Non-Chocolate	Flavored	Frozen	Yogurt	(Non-Soft-Serve)Carbs:	37.58	gramsFat:	6.26	gramsProtein:5.22	gramsCalories:	221Non-Chocolate	Flavored	Frozen	YogurtCarbs:35.19	gramsFat:
1.32	gramsProtein:	8.95	gramsCalories:172Which	Is	Healthier,	Frozen	Yogurt	or	Regular	Yogurt?Yogurt	is	a	delicious	and	healthy	addition	to	your	diet.	However,	frozen	yogurt	contains	a	lot	of	sugar.	In	fact,	sugar	is	one	of	the	key	ingredients	in	the	manufacturing	process	of	frozen	yogurt.	The	sugar	added	to	the	yogurt	before	it	is	frozen	prevents	the
formation	of	large	ice	crystals	and	ensures	that	the	frozen	yogurt	has	a	soft	and	creamy	texture	like	ice	cream.	Adding	sugar	also	makes	the	froyo	sweet	and	tangy	and	reduces	the	sourness.	So,	frozen	yogurt	generally	contains	more	added	sugar	than	regular	yogurt.How	Many	Calories	in	Frozen	Yogurt	and	Regular	Yogurt?Frozen
YogurtCalories:210Carbs:	39.2	gramsFat:	2.94	gramsProtein:	9.4	gramsRegular,	Plain	Yogurt	(Whole	Milk)Calories:	149Carbs:	11.4	gramsFat:8	gramsProtein:8.5	gramsWhich	Is	Healthier,	Frozen	Yogurt	or	Ice	Cream?One	of	the	main	reasons	why	frozen	yogurt	is	popular	is	that	it	is	considered	a	healthier	alternative	to	ice	cream.	While	frozen	yogurt
is	made	with	milk,	ice	cream	is	made	from	cream	and	has	a	higher	fat	content.	However,	many	manufacturers	add	a	lot	of	sugar	to	the	frozen	yogurt	to	improve	the	taste	and	texture	and	this	often	makes	up	for	the	lack	of	fat.	The	non-fat	frozen	yogurts	usually	tend	to	contain	a	higher	amount	of	sugar.And,	by	combining	large	servings	of	the	froyo	with
toppings	that	are	high	in	sugar,	your	frozen	yogurt	dessert	can	end	up	with	more	calories	than	a	cup	of	ice	cream.	So,	frozen	yogurt	is	quite	a	similar	dessert	to	ice	cream	and	one	is	not	healthier	than	the	other.	The	key	to	enjoying	both	is	in	moderation	as	a	once	in	a	while	treat.How	Many	Calories	in	Frozen	Yogurt	and	Ice	Cream?Frozen
YogurtCalories:210Carbs:	39.2	gramsFat:2.94	gramsProtein:	9.4	gramsIce	CreamCalories:	267Carbs:32.45	gramsFat:14.26	gramsProtein:4.68	gramsTips	to	Choose	a	Healthy	Frozen	YogurtHere	are	some	tips	and	tricks	to	make	your	frozen	yogurt	healthy.Do	not	fill	your	cup.	Stick	to	a	half	cup	portion	size.	This	will	help	you	stay	in	the	healthy	calorie
range.	If	you	are	being	served,	then	ensure	that	you	choose	the	smallest	size.Add	the	frozen	yogurt	on	the	top	and	not	under	the	toppings.	Load	up	with	low-calorie	fruits	such	as	fresh	pineapple,	berries,	etc.	for	the	first	layer.	Then	add	toppings	such	as	cereal	that	adds	volume	and	crunch	and	then	follow	this	up	with	the	frozen	yogurt.	By	starting
with	the	frozen	yogurt	at	the	bottom,	you	will	end	up	with	a	large	serving	of	froyo	and	a	lot	of	toppings.	By	layering	the	low-calorie	toppings,	you	can	save	plenty	of	calories	and	also	make	your	dessert	healthier.Choose	your	frozen	yogurt	toppings	carefully.	Toppings	like	cookies,	candy,	chocolate	chips,	and	fruit	syrups	can	quickly	add	up	the	calories
without	any	nutrients	or	fiber.	If	you	want	a	more	indulgent	dessert,	then	you	could	consider	healthier	options	such	as	nuts	or	dark	chocolate	that	contain	less	sugar	and	have	beneficial	nutrients.Avoid	mixing	flavors.	While	mixing	two	or	more	flavors	of	frozen	yogurt	in	a	cup	can	seem	adventurous	and	fun,	but	just	choosing	a	single	flavor	and	one
topping	can	delight	your	taste	buds	better	making	you	feel	more	satisfied	rather	than	when	you	mix	several	flavors	and	toppings.You	could	keep	the	calorie	count	in	check	by	choosing	frozen	yogurt	that	contains	artificial	or	low-calorie	natural	sweeteners	rather	than	added	sugar.Avoid	fat-free	frozen	yogurt	as	these	tend	to	have	more	sugar	than	the
regular	and	low-fat	varieties.Choose	frozen	yogurt	that	contains	live	probiotic	cultures	as	probiotics	offer	many	health	benefits.	Look	for	live	active	cultures	mentioned	on	the	nutrition	label	when	buying	froyo.The	best	way	by	which	you	can	control	the	ingredients	going	into	the	frozen	yogurt	and	the	calories	in	it	is	by	making	your	own	froyo	at	home.
There	are	plenty	of	simple	recipes	available	on	the	internet.	You	can	also	use	Greek	yogurt	instead	of	regular	yogurt	for	your	froyo	because	of	its	higher	protein	content.While	frozen	yogurt	is	still	considered	a	healthy	food,	it	is	not	necessarily	one.	Some	of	the	froyo	varieties	are	healthier	compared	to	others	depending	on	the	manufacturers	recipe,
the	quality	and	the	quantity	of	the	ingredients	and	the	toppings	that	are	added	to	the	frozen	yogurt.	Frozen	yogurt	servings	are	usually	larger	and	tend	to	be	high	in	sugar	making	them	harmful	for	health.Just	like	any	other	dessert,	frozen	yogurt	is	fine	as	an	occasional	treat;	however,	it	would	be	wise	that	you	are	not	fooled	into	thinking	that	the
delicious	froyo	is	a	health	food	that	you	can	binge	on.	Frozen	yogurt	is	a	dessert	that	is	similar	to	ice	cream	but	is	made	with	yogurt	rather	than	cream.	It	tends	to	be	healthier	than	ice	cream,	so	many	people	choose	it	as	an	alternative.	Consumers	should	realize,	however,	that	although	it	is	richer	in	many	minerals	and	nutrients	than	ice	cream	is,
frozen	yogurt	is	not	as	healthy	as	regular	yogurt.	Some	types	of	frozen	yogurt	might	also	include	significant	amounts	of	sugar,	making	them	not	much	healthier	than	ice	cream	and	possibly	even	higher	in	calories	than	some	varieties	of	ice	cream.	Healthy	Alternative	In	general,	frozen	yogurt	can	be	viewed	as	a	healthy	alternative	to	ice	cream	perhaps
on	par	with	frozen	milk	or	some	sorbets.	The	enzymatic	benefits	of	yogurt	can	aid	digestion,	and	some	of	the	additional	health	benefits	of	yogurt	remain	in	its	sweetened	and	frozen	form.	It	should	not,	however,	be	viewed	as	a	healthy	food,	because	it	still	contains	relatively	high	levels	of	fat	and	might	have	extremely	high	amounts	of	sugar.	Benefits
There	are	several	benefits	that	yogurt	has	and	other	dairy	products	don't	have.	Perhaps	most	importantly,	yogurt	contains	enzymes	that	assist	in	breaking	down	dairy,	allowing	many	people	who	are	lactose	intolerant	to	ingest	yogurt	including	the	frozen	kind	with	few	or	no	ill	effects.	Yogurt	also	tends	to	contain	high	levels	of	protein	and	many
important	minerals.	Frozen	yogurt	is	perhaps	best	viewed	health-wise	as	being	somewhere	between	real	yogurt	and	ice	cream.	Although	it	contains	protein,	the	protein	in	frozen	yogurt	is	often	as	little	as	one-third	of	the	amount	in	regular	yogurt	and	roughly	equivalent	to	the	amount	in	ice	cream.	Ice	cream	is	quite	high	in	fat	typically	10	percent	to
18	percent	fat	by	weight	but	frozen	yogurt	varies	more	widely.	It	usually	has	less	fat	than	a	comparable	ice	cream	but	higher	amounts	of	fat	and	substantially	more	calories	than	a	comparable	yogurt.	Fat-free	frozen	yogurts	exist,	but	they	often	have	more	added	sugar	than	other	varieties.	How	It	is	Made	Yogurt	is	a	fermented	food	that	is	made	by
adding	live	bacterial	cultures	to	milk.	These	bacteria	promote	fermentation	in	the	milk,	releasing	lactic	acid.	The	acid,	in	turn,	thickens	the	milk	proteins	and	causes	them	to	form	a	mass	while	guarding	against	non-beneficial	bacteria.	Yogurt	usually	is	considered	true	yogurt	only	if	live	bacteria	remain	at	the	end	of	the	creation	process.	When	a	person
consumes	true	yogurt,	these	live	bacteria	enter	the	body	and	help	other	beneficial	bacteria	that	are	present	in	the	body.	Frozen	yogurt	is	made	in	much	the	same	way	as	ice	cream,	and	it	can	even	be	made	at	home	in	an	ice	cream	maker.	Yogurt	replaces	the	cream	content	of	ice	cream,	but	otherwise,	similar	ingredients	are	used.	A	great	deal	of	sugar
is	usually	added,	as	in	ice	cream,	which	is	a	major	reason	why	frozen	yogurt	is	not	nearly	as	healthy	as	regular	yogurt.	Yogurt,	because	of	its	changed	structure,	freezes	and	melts	at	much	higher	temperatures	than	milk,	making	it	stay	frozen	much	longer	than	ice	cream	when	it	is	subjected	to	room	temperatures.	The	Health	Board	is	dedicated	to
providing	accurate	and	trustworthy	information.	We	carefully	select	reputable	sources	and	employ	a	rigorous	fact-checking	process	to	maintain	the	highest	standards.	To	learn	more	about	our	commitment	to	accuracy,	read	our	editorial	process.	This	post	may	contain	affiliate	links.	Please	see	my	full	disclosure	for	details.	Hi	Bold	Bakers!	WHY	YOULL
LOVE	THIS	RECIPE:ThisHomemade	Frozen	Yogurtrecipe	promisessmooth,	creamygoodness	in	just5	minutes,	made	with	a	2-ingredient	base	along	with	fresh	fruit	for	a	delightful	treat.	Whether	you	prefer	tangy	Strawberry	or	rich	Cake	Batter,	each	flavor	offers	guilt-free	indulgence	without	the	need	for	an	ice	cream	machine.No	syntheticflavors,	food
coloring,	or	preservatives:This	recipe	is	crafted	with	naturalsimple	ingredients,	unlike	many	store-bought	options.No	artificialsweetenersor	excessive	sugar:Ensuring	a	healthier	alternative	without	compromising	ontaste.Variety	offlavors:From	refreshing	fruit	blends	to	indulgent	creations,	theres	something	to	suit	every	palate.Quick	and	simple
preparation:Noice	cream	machineis	required	for	instant	enjoyment	at	home.Since	I	began	making	my2IngredientNo	Machine	Ice	Creamrecipes,	I	have	received	tons	of	requests	for	afrozen	yogurt	recipe,	and	at	long	last	its	here!	Also,	dont	miss	myGemmasFreezerSectionIce	Cream	&	FrozenDessertdestination	with	even	more	Frozen	Yogurtflavorsand
100+	FrozenDesserts!IMPORTANT	NOTE:This	recipe	was	improved	and	updated	on	6/27/2024,	to	include	explanations	and	substitutes	of	key	ingredients,	clearer	instructions,	answers	to	the	most	frequently	asked	questions,	and	Pro	Chef	Tips.	Table	of	Contents	What	is	Homemade	Frozen	Yogurt	(No	Machine)?This	Homemade	Frozen	Yogurt	(No
Machine)	has	a2-ingredient	baseforhomemade	frozen	yogurtemphasizing	simplicity,	consisting	primarily	ofplain	yogurtandhoney.Versatile	Foundation:This	base	serves	as	a	versatile	foundation	for	creating	a	wide	variety	of	frozen	yogurtflavors.Adjustable	Ratio:By	adjusting	the	quantities	of	yogurt	andhoney,	you	can	tailor	thetextureandsweetnessof
the	frozen	yogurt	to	your	preference.	Morehoneycan	yield	a	sweeterflavor,	while	a	higher	proportion	of	yogurt	can	result	in	a	tangiertaste.Natural	and	Wholesome:Made	with	naturalingredients,	the	base	provides	a	creamy,	slightly	tangy	profile.	Thehoneyadds	naturalsweetnesswithout	the	need	for	refined	sugars	or	artificialsweeteners,	making	it	a
wholesome	alternative	rich	innutritionto	traditional	ice	cream	bases.	KeyIngredientsPlain	Yogurt:Creaminess	andTexture:	Plain	yogurtserves	as	the	mainingredientproviding	a	creamy	andsmoothtextureto	the	frozen	yogurt.	Its	naturally	thickconsistencyhelps	achieve	a	velvety	mouthfeel	without	the	need	for	additional



thickeners.TangyFlavorProfile:Yogurts	natural	tanginess	adds	depth	offlavorto	the	frozen	yogurt,	balancing	out	thesweetnessfromhoneyand	otheringredients.Probiotic	Benefits:As	yogurt	is	fermented,	it	contains	probiotics	that	can	contribute	to	gut	health,	offering	additional	nutritional	value.Honey:NaturalSweetener:Honeyfunctions	as	the
primarysweetenerin	the	base,	adding	naturalsweetnessto	the	frozen	yogurt.	Its	distinctflavorcomplements	the	tanginess	of	the	yogurt.TextureEnhancement:Honeyalso	plays	a	role	in	enhancing	thetextureof	frozen	yogurt,	contributing	to	a	smootherconsistency.Antimicrobial	Properties:	Honeypossesses	natural	antimicrobial	properties,	which	can	help
prolong	the	shelf	life	of	frozen	yogurt	and	provide	potential	health	benefits.Function	Together:BalancedFlavor:Together,plain	yogurtandhoneycreate	a	balancedflavorprofile	in	the	frozen	yogurt,	combining	creamy,	tangy,	and	sweet	elements	harmoniously.Simplicity:Their	combination	forms	a	simple	yet	effective	base	that	allows	for	easy	customization
with	additionalflavorsor	mix-ins,	making	it	versatile	for	variousfrozen	yogurt	recipes.How	to	MakeHomemade	Frozen	YogurtAdd	your	favorite	fruit	and	the	rest	of	theingredientstogether	with	the	2-ingredientFrozen	Yogurt	base	into	afood	processor,blenduntil	smooth	andfreeze!This	is	an	absolutely	easydessertthat	could	not	be	simpler.Plus,	you	wont
end	up	with	icy,	hard	frozen	yogurt	even	it	does	not	need	tochurn.	Our	recipes	are	triple-tested	so	we	made	sure	the	results	are	smooth,scoop-able,	and	delicious.Gemmas	Pro	Chef	TipsUse	good	qualityfrozen	fruitbecause	theyll	give	you	acreamy	textureonce	blended.Homemade	Frozen	Yogurt	can	be	made	with	any	yogurt	you	prefer.	We	use	full-fat
Greek	yogurt	as	it	is	higher	in	protein	but	feel	free	to	use	regular.	Some	of	you	might	wonder	if	you	can	freeze	Greek	yogurt,	and	the	answer	is	yes!	Greek	yogurt	will	freeze	just	fine.Wealsorecommendplain	yogurtwith	no	addedflavors.Do	note	that	thehoneyin	this	recipe	is	not	just	forsweetness;	its	what	makes	your	frozen	yogurtscoop-able.	Sugar	in	a
liquid	form	is	what	stopsice	crystalsforming	and	keeps	the	yogurt	soft.ForDairy-Freeor	VeganHomemade	Frozen	Yogurtrecipes,	swap	out	thehoneyforagaveor	puremaple	syrupand	use	adairy-freeyogurt	like	coconut	yogurt.Freezethe	Frozen	Yogurt	in	an	airtight	freezable	container	for	a	minimum	6	hours	but	preferably	overnight.Store	in	thefreezerfor
up	to	2	weeks.Frozen	YogurtFlavorVariationsWith	a	simple	base,	you	can	create	a	multitude	of	greatflavors.	My	fruit	recipes	are	vibrant	refreshments	while	my	chocolatebananaand	cake	batter	recipes	are	sweet	and	comforting.	Get	my	free,	downloadablefrozen	yogurt	labelsand	scroll	down	to	find	our	five	homemadefroyorecipes!Weight	Watchers
Points,	Smart	Points,	and	Nutritional	Information	are	included	on	eachfrozen	yogurt	recipe.Strawberry	Frozen	Yogurt(No	Machine)A	simple,	sweetStrawberry	Frozen	Yogurtis	the	perfecttreatto	satisfy	your	sweet	tooth	with	refreshingberries.	Make	ablueberryorraspberryversion	if	you	wish:Strawberry	Frozen	Yogurtrecipe	here.Pineapple&	Coconut
Frozen	Yogurt	(No	Machine)Pineappleand	coconut	go	together	likepeanut	butterand	jelly	(ooh,	that	would	be	good	too!).	Check	out	the	tropical	delightPineapple&	CoconutFrozen	Yogurt	recipehere.Chocolate	&BananaFrozen	Yogurt	(No	Machine)This	Chocolate	&BananaFrozen	Yogurt	is	so	decadent	and	rich,	it	reminds	us	of	frozen	chocolate	pudding
or	mousse.	Sprinkle	some	minichocolate	chips	and	enjoy	the	Chocolate	&BananaFrozen	Yogurt	recipe.Mango&	Lime	Frozen	Yogurt	(No	Machine)Mangoand	Lime	are	the	perfect	partners.	Together	theyre	sweet,	citrusy	and	incredibly	creamy.Peacheswill	be	a	great	addition	to	this	combo:Mango&	LimeFrozen	Yogurt	recipe.Cake	Batter	Frozen	Yogurt
(No	Machine)Cake	Batter	Frozen	Yogurt	is	a	realtreat!	Both	tangy	and	creamy,	its	one	of	our	and	many	kids	favoriteflavors:Cake	BatterFrozen	Yogurt	recipe.FAQsWhy	is	my	frozen	yogurt	too	icy?Insufficient	Fat	Content:	Frozen	yogurt	with	low	fat	content	can	become	icy.	Try	using	a	yogurt	with	higher	fat	content	or	add	some	cream.Over-mixing:	If
youchurnit	for	too	long,	the	mixture	can	become	icy.	Follow	the	recommendedchurningtime.Freezing	Process:	Make	sure	yourfreezeris	at	the	right	temperature	(0F/-18C)	and	avoid	frequent	opening	of	thefreezerdoor.Why	is	my	frozen	yogurt	separating?Inadequate	Mixing:	Ensure	theyogurt	mixtureis	well	blended	before	freezing.	Use	ablenderorfood
processorto	achieve	a	smoothconsistency.Inconsistent	Temperature:	Make	sure	the	mixture	is	consistently	cold	during	setting	time	in	thefreezer.Why	is	my	frozen	yogurt	not	creamy?Lack	of	Fat:	Fat	contributes	to	creaminess.	If	your	yogurt	is	too	low	in	fat,	consider	adding	some	cream	or	whole	milk.Lack	of	Liquid	Sugar:Follow	the
manufacturersinstructionsfor	yourice	cream	maker.	Under-churningcan	result	in	a	lesscreamy	texture.MAKE	MORE	FROZENDESSERTS!Get	100+	Ice	Cream	recipes	at	myGemmasFreezerSection	Ice	Cream	Destinationpage!IMPORTANT	NOTE:This	recipe	was	improved	and	updated	on	6/27/2024,	to	include	explanations	and	substitutes	of	key
ingredients,	clearer	instructions,	answers	to	the	most	frequently	asked	questions,	and	Pro	Chef	Tips.	Dessert	Fruit	Chocolate	Less	than	30	Minutes	Food	Processor	Author:	Gemma	Stafford	Servings:	1	pint	Frozen	Yogurt	Base	cup	(2	oz/57	g)	full	fat	plain	yogurt2	tablespoons	honey	(or	agave	nectar)Flavor	Variations	2cups	(10	oz/284	g)	frozen	fruit	of
your	choice	1	tablespoon	lemon	juice	Add	the	yogurt,	honey,	frozen	fruit	and	lemon	juice	into	a	food	processor	(or	liquidizer)	and	process	until	creamy,	about	2-3	minutes.	Scrape	down	the	side	of	the	bowl	to	make	sure	there	are	no	lumps	leftTransfer	the	frozen	yogurt	to	an	airtight	freezable	container	and	freeze	for	a	minimum	6	hours	but	preferably
overnight.	Store	it	in	the	freezer	for	up	to	1	month.	Jump	to	Recipe	Print	RecipeThis	healthy	frozen	yogurt	is	one	of	the	easiest	and	healthiest	ways	to	cool	down	on	a	hot	summer	day.	Best	of	all	you	only	need	4	ingredients	to	make	it	and	no	ice	cream	machine	required!Why	I	love	making	this	healthy	frozen	yogurt:Im	constantly	looking	for	tasty	and
refreshing	chilled	treats	that	are	also	healthy	and	beneficial	for	my	body.	This	healthy	frozen	yogurt	ticks	all	the	right	boxes	for	me.	Its	easy,	quick	and	calls	for	only	a	few	ingredients	(4	to	be	precise,	3	if	were	discounting	salt!)Yogurt	is	a	great	ingredient	to	incorporate	into	a	snack.	Its	a	source	of	probiotics/live	cultures,	which	are	beneficial	bacteria
that	can	help	with	digestion	and	support	a	healthy	gut.	If	you	choose	a	fat-free	variety,	yogurt	is	also	a	great	low	calorie	option	if	youre	watching	your	weight.	Its	a	a	good	source	of	calcium	and	protein,	important	nutrients	for	bone	health	and	muscle	maintenance.	Thats	why	I	had	to	make	a	frozen	yogurt	recipe	this	summer	as	a	healthier	alternative	to
ice	cream	for	those	of	you	looking	for	a	lighter	treat.Fruit	is	also	a	great	snack,	despite	the	fact	that	recently	its	been	getting	some	bad	press	and	people	online	demonising	it	due	to	its	sugar	content.	Yes,	fruit	is	high	in	natural	sugars	and	carbohydrates,	but	that	does	not	automatically	make	it	a	bad	food	to	consume.Berries	are	particularly	good	for
you	they	contain	less	sugar,	but	also	in	general	are	packed	with	so	many	more	antioxidants.	Cherries	specifically	are	a	great	source	of	anthocyanins	and	quercetin,	which	help	combat	oxidative	stress	and	reduce	inflammation	in	the	body.	Cherries,	like	many	fruit,	are	also	a	good	source	of	vitamins	and	minerals,	including	vitamin	C,	potassium,	fibre,
and	vitamin	A.Why	you	need	to	try	this	healthy	frozen	yogurt:Easy	to	make	you	dont	need	an	ice	cream	maker,	only	a	blender	or	food	processor.	You	can	also	try	using	a	hand	held	blender,	but	it	may	take	longer	to	reach	a	smooth	consistency.Requires	few	ingredients	I	only	used	4	basic	ingredients	to	make	it	Greek	yogurt,	frozen	cherries,	maple
syrup	and	a	pinch	of	salt.	You	can	use	any	frozen	berries	like	blueberries,	strawberries	or	raspberries.	Other	frozen	fruit	will	also	work	like	nectarines	or	peaches.Instant	frozen	yogurt	you	can	serve	your	healthy	frozen	yogurt	immediately	for	a	soft	serve	option.	Although	I	prefer	freezing	mine	again	and	scooping	it	out	for	a	firmer	texture/more	of	a
bite.Healthy	The	main	two	ingredients	Im	using	are	fat-free	Greek	yogurt	and	cherries.	Fat-free	Greek	yogurt	is	a	great	source	of	protein	and	is	low	in	saturated	fats,	making	it	a	great	alternative	to	ice	cream.	Cherries	are	packed	with	antioxidants,	which	can	help	reduce	inflammation	and	protect	against	cell	damage.	Theyre	also	a	natural	source	of
sweetener,	meaning	you	dont	have	to	add	much	extra	sweetener	to	make	your	healthy	frozen	yogurt	taste	good!High	in	protein	Using	Greek	yogurt	means	this	healthy	frozen	yogurt	is	packed	with	9g	protein	per	serving.	Not	bad	for	a	tasty	dessert.	The	protein	content	will	help	keep	your	blood	sugar	levels	stabilised	and	keep	you	satisfied	for
longer.How	to	make	this	healthy	frozen	yogurt:Add	all	the	ingredients	to	a	food	processor/blender	and	blend	until	smooth.You	can	serve	it	straight	away	as	a	soft	serve	frozen	yogurt.Alternatively,	transfer	the	mixture	into	a	cake	tin/large	container	and	freeze	for	around	2	hours.Scoop	out	into	serving	glasses	and	enjoy!How	to	store	your	healthy	frozen
yogurt:This	healthy	frozen	yogurt	is	best	served	immediately.	If	you	have	any	leftovers,	store	in	an	air-tight	container	in	the	freezer	and	take	out	10	minutes	before	serving.	Itll	keep	for	up	to	3	months	in	the	freezer.This	healthy	frozen	yogurt	is:Easy	to	makeMade	without	an	ice	cream	makerMade	with	only	4	ingredientsMade	with	better	for	you
ingredients	like	yogurt	and	cherriesA	good	source	of	proteinLower	in	added	sugar	compared	to	other	frozen	treatsPacked	with	probioticsSo	tasty	and	refreshing!	This	healthy	frozen	yogurt	is	one	of	the	easiest	and	healthiest	ways	to	cool	down	on	a	hot	summer	day.	Best	of	all	you	only	need	4	ingredients	to	make	it	and	no	ice	cream	machine	required!
240g	fat-free	Greek	yoghurt250g	frozen	cherries2	tbsp	maple	syrupPinch	of	saltAdd	all	the	ingredients	to	a	food	processor/blender	and	blend	until	smooth.	You	can	serve	it	straight	away	as	a	soft	serve	frozen	yogurt.	Alternatively,	transfer	the	mixture	into	a	cake	tin/large	container	and	freeze	for	around	2	hours.	Scoop	out	into	serving	glasses	and
enjoy!	Calories:	181kcalCarbohydrates:	36gProtein:	9gFat:	1gSodium:	51mgPotassium:	46mgFiber:	1gSugar:	28gVitamin	A:	70IUCalcium:	163mgIron:	0.02mg	Keyword	cherries,	greek	yoghurt,	healthy	dessert,	healthy	snack,	ice	cream,	protein	dessert,	yogurt	Tried	this	recipe?Let	us	know	how	it	was!If	you	liked	this	healthy	frozen	yogurt	recipe,	you
may	also	like:	This	homemade	frozen	yogurt	is	easy	to	make	and	delicious.	You	can	serve	it	at	a	soft-serve	consistency	or	freeze	it	until	it	can	be	scooped	out.	This	homemade	frozen	yogurt	is	made	without	an	ice	cream	maker.	Simply	mix	the	ingredients,	place	the	mixture	in	a	shallow	pan,	and	freeze.	Although	you'll	need	to	stir	the	mixture	a	few
times	while	freezing	it,	this	is	an	easy	recipe,	and	the	yogurt	comes	out	creamy	and	delicious,	with	a	deep	vanilla	flavor.	See	the	recipe	card	for	exact	measurements.	Here	are	my	comments	on	the	ingredients.	Greek	yogurt:	I	use	plain	whole-milk	yogurt.	While	regular	yogurt	is	delicious,	you	should	definitely	use	Greek	yogurt	in	this	recipe.	Plain,	full-
fat	skyr	will	also	work.	Sweetener:	I	like	to	use	honey	because	I	love	its	flavor.	You	can	use	a	granulated	sweetener	if	you	prefer	-	sugar	or	a	sugar-free	alternative.	Vanilla	extract:	Use	high-quality	pure	vanilla	for	the	best	results.	Making	frozen	yogurt	without	an	ice	cream	maker	is	easy,	although	it's	a	bit	time-consuming.	The	detailed	instructions	and
step-by-step	photos	are	included	in	the	recipe	card.	Here's	a	quick	overview.	Combine	the	ingredients.	You	can	use	a	food	processor	or	simply	place	the	ingredients	in	a	bowl	and	use	a	hand	whisk.	You'll	need	to	whisk	for	about	three	minutes	to	get	the	mixture	to	be	fluffy.	Transfer	the	mixture	to	a	9-inch	square	baking	dish,	spreading	it	out	evenly.
Cover	with	plastic	wrap	and	freeze	for	45	minutes.	Remove	the	pan	from	the	freezer.	Use	a	rubber	spatula	to	give	the	mixture	a	good	stir.	You	especially	want	to	stir	the	already-frozen	edges	into	the	still-soft	center.	Flatten	back,	cover,	and	continue	freezing	for	2	more	hours,	stirring	every	30	minutes.	The	yogurt	should	now	have	a	soft-serve
consistency.	You	can	go	ahead	and	enjoy	it.	At	this	point,	I	usually	transfer	it	to	a	smaller	container	(this	makes	scooping	easier),	cover	it,	and	freeze	it	for	one	more	hour	to	achieve	a	scoopable	consistency.	This	is	a	great	recipe	that	I	can	modify	with	frozen	strawberries	or	other	ingredients.	Because	I	have	to	watch	my	glucose	levels,	I	added	cup	of
monkfruit	sweetener,	though	honey	sounds	very	good.KristinRead	more	comments	Unlike	commercial	brands,	this	recipe	contains	no	thickeners	and	is	lower	in	sugar	than	many	brands.	So	don't	expect	the	"perfect"	texture	and	intense	sweetness	you	get	when	you	add	thickeners,	stabilizers,	emulsifiers,	and	lots	of	sugar.	But	this	homemade	version	is
wonderful!	You	can	taste	the	yogurt's	tang	and	the	honey's	sweetness.	It's	simple,	delicious,	and	fresh.	This	homemade	yogurt	is	made	without	texture-enhancing	additives,	so	nonfat	yogurt	won't	work.	You	really	want	the	fat	from	whole-milk	Greek	yogurt	to	give	it	a	smooth,	creamy	texture.	Nonfat	yogurt	will	be	icy,	and	it	also	won't	be	as	flavorful.
Storage:	You	can	freeze	the	leftovers	in	a	sealed	container	for	up	to	a	month.	However,	the	longer	they	stay	in	the	freezer,	the	less	creamy	and	icier	they	will	become.	If	the	yogurt	has	been	in	your	freezer	for	over	a	day,	remove	it	to	the	counter	about	30	minutes	before	enjoying	it.	I'm	often	asked	if	one	can	simply	mix	the	ingredients	and	freeze	them
without	stirring	every	30	minutes.	The	answer	is	no.	To	achieve	the	creamy	consistency	shown	in	the	photo	below	without	an	ice	cream	maker,	you	need	to	stir	the	yogurt	often	during	the	freezing	process	to	prevent	large	ice	crystals	from	forming.	This	is	not	difficult	to	do	on	a	day	when	you're	home	anyway.	And	to	me,	the	extra	space	I	have	in	my
kitchen	by	not	owning	an	ice	cream	maker	is	worth	it.	Save	this	RecipeSaved!	Rate	this	Recipe	Print	Recipe	This	homemade	frozen	yogurt	is	flavored	with	honey	and	vanilla	and	made	without	an	ice	cream	maker.	It's	creamy,	delicious,	and	easy	to	make.	Place	the	yogurt,	honey,	and	vanilla	in	your	food	processors	bowl	or	in	a	medium	mixing	bowl.
Process	the	ingredients	to	incorporate,	stopping	once	to	scrape	the	sides	of	the	bowl,	then	process	for	1	more	minute	until	light	and	fluffy.	If	mixing	by	hand,	mix	for	2-3	minutes	until	smooth	and	fluffy.	Using	a	spatula,	transfer	the	mixture	to	a	square	9-inch	glass	or	ceramic	baking	dish.	Cover	with	cling	wrap	and	freeze	for	45	minutes.	Remove	the
pan	from	the	freezer.	Use	a	rubber	spatula	to	stir	the	already-frozen	edges	into	the	still-soft	center,	then	spread	evenly	again.	Cover	again,	and	place	in	the	freezer	for	2	more	hours,	repeating	the	process	of	stirring	the	yogurt	every	30	minutes.	When	the	entire	mixture	is	frozen,	serve	immediately	as	a	soft-serve	yogurt	(use	chilled	bowls),	or	freeze	it
for	1-2	more	hours	for	a	firmer	consistency	that	you	can	scoop	out	with	an	ice	cream	scoop.	To	keep	this	yogurt	low-carb,	you	can	use	a	sugar-free	sweetener.While	regular	yogurt	is	delicious,	you	should	definitely	use	Greek	yogurt	in	this	recipe.Use	high-quality	pure	vanilla	extract	for	the	best	results.You	can	keep	this	yogurt	in	a	sealed	container	in
the	freezer	for	up	to	a	month.	But	the	longer	it	stays	in	the	freezer,	the	less	creamy	and	icier	it	will	become.	If	it's	spent	longer	than	a	day	in	your	freezer,	remove	it	from	the	freezer	about	30	minutes	before	enjoying	it.	Serving:	0.5	cup	|	Calories:	178	kcal	|	Carbohydrates:	21	g	|	Protein:	10	g	|	Fat:	6	g	|	Saturated	Fat:	4	g	|	Sodium:	41	mg	|	Sugar:	21	g
We'll	email	this	recipe	to	you,	so	you	can	come	back	to	it	later!	We	will	also	add	you	to	our	weekly	newsletter.	Unsubscribe	anytime.	See	healthyrecipesblogs.com/privacy/	to	learn	how	we	use	your	email.	Most	recipes	are	low-carb	and	gluten-free,	but	some	are	not.	Recommended	and	linked	products	are	not	guaranteed	to	be	gluten-free.	Nutrition	info
is	approximate.	Please	verify	it	independently.	The	carb	count	excludes	non-nutritive	sweeteners.	Please	read	these	Terms	of	Use	before	using	any	of	my	recipes.	Cottage	Cheese	Chocolate	Mousse	We	are	independent	&	ad-supported.	We	may	earn	a	commission	for	purchases	made	through	our	links.	Advertiser	Disclosure	Our	website	is	an
independent,	advertising-supported	platform.	We	provide	our	content	free	of	charge	to	our	readers,	and	to	keep	it	that	way,	we	rely	on	revenue	generated	through	advertisements	and	affiliate	partnerships.	This	means	that	when	you	click	on	certain	links	on	our	site	and	make	a	purchase,	we	may	earn	a	commission.	Learn	more.	How	We	Make	Money
We	sustain	our	operations	through	affiliate	commissions	and	advertising.	If	you	click	on	an	affiliate	link	and	make	a	purchase,	we	may	receive	a	commission	from	the	merchant	at	no	additional	cost	to	you.	We	also	display	advertisements	on	our	website,	which	help	generate	revenue	to	support	our	work	and	keep	our	content	free	for	readers.	Our
editorial	team	operates	independently	of	our	advertising	and	affiliate	partnerships	to	ensure	that	our	content	remains	unbiased	and	focused	on	providing	you	with	the	best	information	and	recommendations	based	on	thorough	research	and	honest	evaluations.	To	remain	transparent,	weve	provided	a	list	of	our	current	affiliate	partners	here.
DelightedCooking,	in	your	inbox	Our	latest	articles,	guides,	and	more,	delivered	daily.	By	Margaret	Lipman	Updated	May21,2024	By	Tricia	Christensen	Updated	Jul23,2024	By	Ray	Hawk	Updated	Jun04,2024	Explore	fresh	perspectives	Popular	picks	When	choosing	a	flan	pan,	consider	whether	the	pan	has	a	nonstick	surface	or	not,	the	material	that
the	pan	is	made	out	of,	and...	A	non-reactive	bowl	is	a	bowl	made	of	a	substance	that	won't	react	chemically	with	foods	placed	in	it.	Non-reactive	bowls	are	made...	DelightedCooking,	in	your	inbox	Our	latest	articles,	guides,	and	more,	delivered	daily.	Copyright	2003	-	2025	Conjecture	Corporation	Privacy	Policy	Terms	and	Conditions
DelightedCooking,	in	your	inbox	When	it	comes	to	a	giant	waffle	cone	piled	high	with	frosty,	sweet	scoops	of	frozen	yogurt,	I	never	think	twice.	I	dont	care	if	its	9am	or	9pm,	Im	going	for	it!	This	super-easy	3-Ingredient	Frozen	Yogurt	is	my	favorite	summertime	magic	trick!	With	just	a	little	time	spent	blending	the	ingredients,	thanks	to	a	hand	mixer
(no	ice	cream	maker	necessary!),	this	vanilla	froyo	is	light,	sweet,	and	oh-so-creamy.	Im	big	on	texture,	especially	when	it	comes	to	frozen	treats,	and	this	frozen	yogurt	does	not	disappoint.	Not	to	mention,	it	costs	pennies	to	make	at	home	compared	to	going	to	the	scoop	shop!	Pin	this	recipe	for	later!	All	recipes	are	rigorously	tested	in	our	Nashville
Test	Kitchen	to	ensure	they	are	easy,	affordable,	and	delicious.	Ive	played	around	with	a	bunch	of	combos,	but	this	trio	of	ingredients	always	hits	the	sweet	spot	when	Im	making	homemade	frozen	yogurt.	The	hardest	part	of	homemade	froyo	is	getting	the	perfect	creamy	texture.	Too	much	water	in	the	mix	means	too	many	ice	crystals.	Full-fat	Greek
yogurt	is	my	go-to	because	its	thick,	tangy,	and	strained,	so	it	doesnt	have	much	extra	water	hanging	around.	Then	the	sweetened	condensed	milk	pulls	double	duty	by	keeping	things	sweet	and	smooth.	Its	got	just	enough	sugar	and	creaminess	to	help	reduce	the	formation	of	those	pesky	ice	crystals	that	can	make	homemade	froyo	a	little	too	crunchy.
And	the	vanilla?	It	brings	in	a	familiar	flavor	and	makes	the	whole	thing	taste	like	the	real	deal.	Its	a	seriously	budget-friendly	treat,	and	your	family	can	customize	theirs	however	they	like;	I	love	throwing	together	a	little	topping	bar	based	on	whatever	candy	or	chocolate	chips	we	have	on	hand	in	the	house!	Cool	off	with	this	quick	and	easy	3-
Ingredient	Frozen	Yogurt	recipe.	Simple	ingredients,	NO	ice	cream	maker,	and	tons	of	topping	ideas!Step-by-step	photos	can	be	seen	below	the	recipe	card.	Save	Recipe	Print	Recipe	Read	the	reviews	1	14	oz.	can	sweetened	condensed	milk	($1.59)1	quart	full	fat	Greek	yogurt	($4.12)1	tsp	vanilla	extract	($0.50)	Combine	all	the	ingredients	in	a	large
mixing	bowl	and	mix	on	high	speed	with	a	hand	mixer	until	completely	combined,	smooth,	and	fluffy,	about	5-8	minutes.Cover	the	bowl	with	plastic	wrap	and	transfer	to	the	freezer	for	8	hours.	Make	sure	your	bowl	is	freezer-safe!See	how	we	calculate	recipe	costs	here.	Mixing	bowl	(freezer-safe)	Serving:	1servingCalories:	78kcalCarbohydrates:
10gProtein:	5gFat:	2gSodium:	35mg	Read	our	full	nutrition	disclaimer	here.	Mention	@budgetbytes	or	tag	#budgetbytes	on	Instagram!	Gather	all	of	your	ingredients.	Mix	the	ingredients:	Add	one	14	oz.	can	sweetened	condensed	milk,	1	quart	full	fat	Greek	yogurt,	and	1	tsp	vanilla	extract	to	a	large	mixing	bowl.	Using	a	hand	mixer,	mix	on	high	speed
for	about	5-8	minutes	until	everything	is	fully	combined,	smooth,	and	fluffy.	Freeze:	Now	cover	the	bowl	with	plastic	wrap	and	place	it	in	the	freezer	for	8	hours	until	frozen.	Make	sure	your	bowl	is	freezer-safe!	If	its	not,	you	can	transfer	it	into	another	freezer-safe	container	before	freezing.	Scoop	and	enjoy!	Stick	with	full-fat	Greek	yogurt	and
sweetened	condensed	milk.	Ive	tried	low-fat	versions	and	regular	yogurt,	and	they	just	dont	cut	it.	Too	much	water	leads	to	an	icy	texture,	and	low	fat	condensed	milk	(or	evaporated	milk)	wont	give	you	the	sweetness	or	creaminess	this	recipe	needs.	Use	shallow	containers	to	freeze	it	faster.	If	you	want	to	speed	things	up	(and	who	doesnt	when	theres
frozen	yogurt	on	the	line?),	divide	the	mix	into	one	or	two	shallow	containers.	The	thinner	the	layer,	the	quicker	it	freezes,	and	the	less	time	youll	spend	peeking	into	the	freezer.	If	youve	got	an	ice	cream	machine,	go	for	it.	While	this	recipe	works	great	without	one,	you	can	use	an	ice	cream	machine	to	make	it.	Just	follow	the	manufacturers
instructions	and	churn	away.	Cover	the	surface	to	help	prevent	ice	crystals.	I	use	plastic	wrap,	but	pressing	a	piece	of	parchment	paper	against	the	surface	of	the	froyo	mix	will	also	work.	Once	this	Greek	yogurt	ice	cream	is	frozen,	its	ready	to	serve!	I	like	a	classic	waffle	cone,	but	a	bowl	works	great	tooespecially	when	youre	loading	it	up	with
toppings.	Here	are	some	delicious	variations	and	serving	ideas:	Top	with	chocolate	chips,	crushed	candies,	sprinkles,	or	chopped	nuts	(whatever	youve	got	in	the	pantry!)	Switch	out	the	vanilla	extract	for	a	different	flavor,	like	almond	or	lemon	Drizzle	with	a	fruity	blueberry	sauce	or	some	strawberry	freezer	jam	Stir	in	chocolate	chunks	or	chips,	mini
marshmallows,	or	fresh	fruit	such	as	blueberries,	diced	strawberries,	or	chopped	peaches	before	freezing	For	a	rich,	sweet,	and	salty	combo,	drizzle	with	salted	caramel	sauce	Want	to	make	a	fruit-flavored	froyo?	Toss	the	yogurt,	condensed	milk,	and	fresh	or	frozen	fruit	into	a	blender	and	blend	until	smooth	before	freezing	Scoop	some	vanilla	frozen
yogurt	between	two	chocolate	chip	cookies	for	a	quick	and	easy	dessert	sandwich	Try	topping	your	serving	with	balsamic	glaze	for	a	surprisingly	delicious	treat	thats	totally	worth	trying!	This	vanilla	frozen	yogurt	can	be	stored	in	the	freezer	for	up	to	1-2	months.	Make	sure	its	covered	and	in	a	freezer-safe	container.	Let	it	sit	out	at	room	temperature
for	1015	minutes	before	scooping,	so	it	can	soften	up	a	bit	if	its	too	firm	to	scoop.	Posted	in:	Comfort	Food	Recipes,	Dessert	Recipes,	Egg	Free	Recipes,	Gluten	free	Recipes,	No-Cook	Recipes,	Recipes,	Recipes	under	$10,	Soy	Free	Recipes,	Summer	Recipes,	Under	$1	per	serving,	Vegetarian	RecipesJess	RiceJess	Rice	finds	joy	and	purpose	in
instructing	aspiring	chefs	and	home	cooks	alike.	Chef	Jess	was	recently	working	as	a	Chef	Professor	at	Niagara	College	in	Canadian	wine	country,	teaching	international	students	from	all	over	the	world	food	theory	and	classic	culinary	techniques	before	moving	back	to	Nashville.	Her	diverse	experience	also	includes	working	(literally)	every	position	in
a	restaurant	to	traveling	all	over	the	world	as	a	private	chef	to	celebrities	and	rock	n	roll	legends.	As	a	successful	restaurateur,	she	helped	shape	the	local	food	scene	in	Nashville	with	the	debut	of	her	restaurant	AVO	and	its	innovative	and	flavorful	offerings.	Jess	passion	for	culinary	excellence	is	evident	in	her	diverse	roles	within	the	dynamic	world	of
food.	Shes	excited	to	share	her	love	for	food	with	our	readers	at	BudgetBytes!More	About	Jess	

Frozen	yogurt	without	cream.	Frozen	yogurt	recipe	ice	cream	maker.	Frozen	greek	yogurt	recipe.	How	to	make	frozen	greek	yogurt	without	ice	cream	maker.	Make	frozen	yogurt	in	ice	cream	maker.	Frozen
yoghurt	recipe	ice	cream	maker.	Greek	yogurt	ice	cream	recipe.

https://induglas.com/admin/fck/file/weradov-nokoj-padufe-fovatejokoxev.pdf
delta	kitchen	faucet	temperature	adjustment
boy	scout	family	life	project	ideas
hozi
kayo
https://cfinvoice.chetnainternational.com/adminpanel/imagetemp/file/82176970429.pdf
http://oipipleszno.pl/userfiles/file/72736488433.pdf
http://accessiblevehicleservices.com/userfiles/file/88284220354.pdf
ziye
vaja
https://parksafariresort.com/assets/userfiles/files/54720cf7-d8aa-4b4b-8a30-631c097bcf47.pdf
https://gynekolog-zilina.sk/uploads/fck/file/5256e3bf-4bcd-430d-95a9-92a327b203cb.pdf
https://feiduproperty.com/filespath/files/20250722171212.pdf
varahi	devi	mantra	benefits
staff	services	analyst	pay	scale	calhr
yuziluhi
https://schmitz.cz/res/file/xowufubeg-deduronubepo.pdf
who	is	the	biggest	convenience	store	chain

https://induglas.com/admin/fck/file/weradov-nokoj-padufe-fovatejokoxev.pdf
https://noithaththome.com/upload/files/58707413690.pdf
https://rubin2000-distribuitorshop.ro/userfiles/file/14594643956.pdf
http://fragataeantunes.com/userfiles/file/zixomuxuf.pdf
http://countryclaim.cz/userfiles/file/1e24d9b1-3f8e-405a-8880-6b54db2176a5.pdf
https://cfinvoice.chetnainternational.com/adminpanel/imagetemp/file/82176970429.pdf
http://oipipleszno.pl/userfiles/file/72736488433.pdf
http://accessiblevehicleservices.com/userfiles/file/88284220354.pdf
https://xn----8sbejpfef3ahbbb6m.xn--p1ai/upload/file/79755177361.pdf
https://dsacare.com/admin/uploads/file/6290080846.pdf
https://parksafariresort.com/assets/userfiles/files/54720cf7-d8aa-4b4b-8a30-631c097bcf47.pdf
https://gynekolog-zilina.sk/uploads/fck/file/5256e3bf-4bcd-430d-95a9-92a327b203cb.pdf
https://feiduproperty.com/filespath/files/20250722171212.pdf
https://baohanhdienmay247.com/upload/files/8bec7822-977f-46ff-bff0-9f2b67508298.pdf
http://ns03.wadhost.com/js/ckfinder/userfiles/files/54658406295.pdf
https://adpslunicko.cz/img/upload/files/7757977285.pdf
https://schmitz.cz/res/file/xowufubeg-deduronubepo.pdf
http://zarya-lugansk.com/userfiles/file/ac2cc1aa-358e-43d8-ae15-8b54e16ea1a0.pdf

