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Fruit Cobbler Crunch 
           

 
 

  

       
 
 
     4% calories from fat 
 
 
 
 
 
 
 
 
 
 
 

Ingredients Instructions 

2 (16-ounce) cans of 
peaches, plums, apricots, 
or a combination of these 
(canned in juice) 

¾ cup low-fat granola 

1 (8-ounce) carton of 
non-fat vanilla yogurt 

cinnamon 

 
 
 
Makes10 servings 
 
 
 
 
 
 
 
 

1. Drain fruit and place in 
large bowl. 

2. Place granola in small 
bowl. 

3. To serve, top a spoonful of 
fruit with a spoonful of 
yogurt, a small spoonful of 
granola, and a sprinkling 
of cinnamon. 

 

 

 
Notes: 
• Substitute 12 pieces of  
  chopped fresh fruit for canned 
  fruit. 
 
• Substitute crumbled graham 
   crackers or vanilla wafers for 
   low-fat granola. 
 

 

 

 

 

 

 

Source:  Sisters in Health: A Nutrition Program for Women. Division of Nutritional Sciences,  
Cornell University and Cornell Cooperative Extension, 1999.                                          January 2010 


