
 

Dried Fruit and Nuts in Saffron Yogurt
NIBBLEDISH CONTRIBUTOR

Ingredients

3 c.    plain yogurt
¼ tsp. “Shiba’s Sweet Spice” 
2 pinches saffron

¼ c.    raw cashews
¼ c.    dates
¼ c.    raw almonds
¼ c.    walnuts
½ c.    dried pineapple
¼ c.    dried figs
4    dried apricots 
¼ c.    dried mango

Instructions

Combine yogurt, sweet spice and saffron in a medium sized bowl.

Chop nuts and mix into the yogurt mixture.

Chop dried fruits into small pieces and add to the mixture.

Fold all together.

Cover and leave overnight fridge to bring out the best flavor.

Powered by TCPDF (www.tcpdf.org)

                               1 / 1

http://happycurryfoods.com/STORE/catalog/index.php?cPath=3&osCsid=e56faaead5a452a596d9be7b91293ee7
http://www.tcpdf.org

