
Peachy Yogurt Pudding 

Ingredients: 

1 package fat-free vanilla 
 instant pudding mix 
1 cup skim milk, chilled 
6 ounces yogurt with fruit, 
 lowfat, peach flavored, 
 chilled 
15 ounces peach slices in 
 juice, drained and diced 
 

 

 

Directions 

1. Pour pudding mix in a bowl, add milk and yogurt. Beat 
for two minutes. 

2. Add diced peaches. Stir. 

3. Pour into serving cups, chill for at least 5 minutes, serve. 

Equipment: 

Mixing bowl 
Beater, whisk or large spoon 
Measuring cup 
Cutting board 
Knife 
 
Number of Servings: 8 
Preparation Time: 5 minutes 
Total time: 10 minutes  

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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