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Herbal Wellness!

lcp SUGAR FREE &

Cool, creamy, and refreshingly delicious!

This Raspberry Mint Greek Yogurt Bark is . ——
packed with antioxid naturally i 3 J SWEETNESS
and perfect for a guilt-free treat any time L 8 S " 3 WiTHour

of day. A frosty herbal delight!

R INGREDIENTS Qg DIRECTIONS S, T A, T Y
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© 2 cups plain Greek yogurt | @ nabowl, stir together Greek yogurt, monk fruit
(whole milk or 2%) i sweetener, peppermint extract, and vanilla extract RASPBERRIES
o §524Bspmonk it ewestine. | prifamooth Rich in antioxidants,
; k : vitamins, and fiber
(or to taste) @ Line a baking sheet with parchment paper. it stort Paart
© 1tsp peppermint extract © spread the yogurt mixture evenly onto the prepared and immune health.
o 1tsp vanilla extract baking sheet, about Va-inch thick. | TTTIITTTTTTTTIememomomomeseoeenees
© 1 cup fresh raspberries @ scatter raspberies over the top, gently pressing PEP_PERMWT‘
(plus extra for topping) them into the yogurt. Cooling and calming,
o A il peppermint aids
® 2tbsp chopped pistachios o Sprlnklg with chopped pistachios, coconut (if using), digestion and adds a
o 1 thsp unsweetened shredded adapkcichisaat refreshing herbal lft.
coconut (optional) @ Freeze for atleast 3-4 hours, or until completely solid. 57
@ 4 Freshmingleches, chopped ! @ Once frozen, breakinto pieces. Store in an aitight GREEK YOSURT
For gamish) ' effseoybrog i loces o (_ _) High i protein and
el | container in the freezer and enjoy! = S Coctiotics for out
inchiof sea salt > health and long-lasting ‘
A " satisfaction. |
Y- CHERYLS TIP - Y/
) ' ™ Drizzle with a little extra melted sugar-free dark
chocolate before freezing for a decadent twist! €9
~ FOR MORE HERBAL
Made with Love, Nelive & Herbs @ @ @ RECIPES & TIPS!
Simple ingredients. Powerful benefits.
QYF  Made for you and your family. € LoW HIGH  GLUTEN  KETO
SUGAR PROTEIN FREE FRIENDLY
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