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Dear Friends,
 
This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. There’s grilled foods, potluck favorites and even gluten-free recipes too.

You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure.

Enjoy and happy cooking!

Sincerely,
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  Prep Time: 10 Minutes • Start to Finish: 6 Hours 10 Minutes • Makes 6 pops

      
    	2 containers (6 oz each) Yoplait® Original 99% Fat Free French vanilla yogurt

  	2 cups cut-up fresh fruit, such as blueberries, bananas, cherries, grapes, papaya, peaches, oranges or raspberries

  	1 tablespoon honey

  		

  		
        1 In blender, place all ingredients. Cover; blend until smooth.

  2 Divide mixture among 6 (5-oz) paper cups. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.) Freeze about 6 hours or until frozen. To serve, remove paper cups.

  		

  		
          1 Pop: Calories 110; Total Fat 1g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 35mg; Total Carbohydrate 22g (Dietary Fiber 1g); Protein 3g Carbohydrate Choices: 1½

  

  
  Tip Change the flavor easily. This pop can also be made with strawberries, grapefruit, plums, mango or pineapple.

    		

  		
Frozen Yogonana Bites
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Prep Time: 15 Minutes • Start to Finish: 1 Hour 15 Minutes • Makes 8 servings (3 coated banana pieces each)

    
  	1 to 2 containers (6 oz each) Yoplait Thick & Creamy yogurt (any flavor)

	3 to 4 cups Cheerios® cereal

	4 firm ripe medium bananas

		

		
      1 Line cookie sheet with foil. Spoon yogurt into shallow dish. Pour cereal into another shallow dish. Peel bananas; cut each into 6 pieces.

2 Roll each banana piece in yogurt, then in cereal to coat. Place on cookie sheet. Freeze uncovered about 1 hour or until firm. (The bites are best when eaten the same day they’re made.)

		

		
        1 Serving: Calories 120; Total Fat 1g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 55mg; Total Carbohydrate 27g (Dietary Fiber 7g); Protein 2g Carbohydrate Choices: 2




Tip To turn these treats into pops, insert a strong plastic straw or wooden stick with round ends in the banana pieces before you coat them with yogurt and cereal.

		

		 
    Peachy Pops
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Prep Time: 10 Minutes • Start to Finish: 3 Hours 10 Minutes • Makes 10 pops

    
  	1½ cups vanilla soymilk

	2 cups frozen sliced peaches, partially thawed

	3 tablespoons honey

		

		
      1 In blender, place soymilk, peaches and honey. Cover; blend on high speed about 1 minute or until smooth.

2 Place 10 (3-oz) paper cups in rectangular pan; pour peach mixture into paper cups. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.)

3 Freeze 2 to 3 hours or until firm. To serve, remove paper cups.

		

		
        1 Pop: Calories 50; Total Fat 0g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 25mg; Total Carbohydrate 10g (Dietary Fiber 0g); Protein 1g Carbohydrate Choices: ½




Tip If you make pops a lot, ice pop molds are great to use. Look for the molds at craft and specialty kitchen equipment stores.

		

		
Strawberry-Peach Pops
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Prep Time: 10 Minutes • Start to Finish: 2 Hours 25 Minutes • Makes 10 pops

    
  	1 cup soymilk

	1 cup frozen strawberries

	1 container (6 oz) Yoplait Original 99% Fat Free harvest peach yogurt

	2 tablespoons honey

		

		
      1 In blender or food processor, place soymilk, strawberries, yogurt and honey. Cover; blend on high speed about 1 minute or until smooth.

2 Divide mixture among 10 (3-oz) paper cups, about ¼ cup in each. (Or fill ice pop molds according to manufacturer’s directions.) Freeze about 45 minutes or until partially frozen.

3 Insert craft stick into center of each pop. Freeze about 1 hour 30 minutes longer or until firm. To serve, remove paper cups.

		

		
        1 Pop: Calories 45; Total Fat 0g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 25mg; Total Carbohydrate 10g (Dietary Fiber 0g); Protein 1g Carbohydrate Choices: ½




Tip Lemon or any berry yogurt is a good substitute for the peach.

		

				 
Sweet Corn and Basil Yogurt Pops
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Prep Time: 15 Minutes • Start to Finish: 9 Hours 15 Minutes • Makes 8 pops

    
  	2 ears fresh sweet corn, husks removed, cleaned

	1 cup half-and-half

	½ cup sugar

	1 cup Yoplait Original plain yogurt

	¼ cup chopped fresh basil leaves

		

		
      1 Cut corn from cobs to equal 1 cup; cut cobs in half. In 4-quart saucepan, mix corn kernels, corn cobs, half-and-half and sugar. Heat to boiling over medium-high heat. Cover; remove from heat. Let stand 1 hour.

2 Discard corn cobs. In blender, place corn mixture. Cover; blend on medium-high speed about 1 minute or until smooth. Press mixture through strainer into large bowl. Stir in yogurt and basil.

3 Divide mixture among 8 (3-oz) paper cups. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.) Freeze 8 hours or until firm. To serve, remove paper cups.

		

		
        1 Pop: Calories 129; Total Fat 4g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 0mg; Sodium 38mg; Total Carbohydrate 21g (Dietary Fiber 1g); Protein 3g Carbohydrate Choices: 1½




Tip Inspired by the popular Mexican treat sweet corn ice cream, these pops rely on fresh corn and basil for their divine flavor.

      

      	
Strawberry–Green Smoothie Pops
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Prep Time: 15 Minutes • Start to Finish: 8 Hours 15 Minutes • Makes 5 pops

    
  	1 container (6 oz) Yoplait Original 99% Fat Free French vanilla yogurt

	1 cup sliced strawberries

	1 container (6 oz) Yoplait Original 99% Fat Free Key lime pie or French vanilla yogurt

	1 cup packed fresh spinach leaves

	¼ cup apple juice

		

		
      1 In blender, place 1 container French vanilla yogurt and the strawberries. Cover; blend until smooth. Spoon 2 tablespoons mixture into each of 5 (5-oz) paper cups. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.) Put remaining mixture in small bowl; cover and refrigerate. Freeze about 2 hours or until frozen.

2 In blender, place Key lime pie yogurt, spinach and apple juice. Cover; blend until smooth. When first layer is frozen, remove foil from pops. Pour about 1½ tablespoons spinach mixture in each cup over frozen layer. Put remaining mixture in small bowl; cover and refrigerate. Return foil to pops to support sticks. Freeze about 2 hours or until frozen.

3 Repeat with remaining strawberry and spinach layers, freezing at least 2 hours between layers. To serve, remove paper cups.

		

		
        1 Pop: Calories 90; Total Fat 1g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 45mg; Total Carbohydrate 17g (Dietary Fiber 1g); Protein 3g Carbohydrate Choices: 1




Tip For that great layered look, freezing completely between layers is necessary so that colors don’t mix into each other.

      

       
    Crazy Carrot Pops
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    Prep Time: 10 Minutes • Start to Finish: 8 Hours 10 Minutes • Makes 6 pops

        
      	2 containers (6 oz each) Yoplait Original 99% Fat Free French vanilla yogurt

    	2 cups chopped ripe mango

    	½ cup carrot juice

    	1 cup packed fresh spinach leaves

    		

    		
          1 In blender, place yogurt, mango and carrot juice. Cover; blend until smooth. Reserve 1 cup mixture; cover and refrigerate. Divide remaining mixture among 6 (5-oz) paper cups, about ⅓ cup in each. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.) Freeze about 2 hours or until frozen.

    2 In blender, place reserved mango mixture and the spinach. Cover; blend until smooth. When first layer is frozen, remove foil from pops. Pour about 3 tablespoons spinach mixture in each cup over frozen layer. Return foil to pops to support sticks. Freeze about 6 hours or until frozen. To serve, remove paper cups.

    		

    		
            1 Pop: Calories 110; Total Fat 1g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 45mg; Total Carbohydrate 21g (Dietary Fiber 1g); Protein 3g Carbohydrate Choices: 1½

    

    
    Tip To make these pops look like carrots, freeze them in 4-oz paper cone-shaped cups.

    		

    
                Refreshing Tea and Lemonade

                
                  	Red, White and Blueberry Lemonade Pops

                  	Raspberry Lemonade Ice Pops

                  	Cherry–Hibiscus Tea Pops

                  	Peach–Chai Spice Tea Pops

                

        Red, White and Blueberry Lemonade Pops
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Prep Time: 15 Minutes • Start to Finish: 10 Hours 15 Minutes • Makes 6 pops

    
  	Red Layer

	1 cup sliced strawberries

	3 tablespoons lemonade, chilled

	1 teaspoon sugar

	White Layer

	1 container (6 oz) Yoplait Original 99% Fat Free French vanilla yogurt

	3 tablespoons lemonade, chilled

	Blueberry Layer

	½ cup blueberries

	½ cup lemonade, chilled

	½ teaspoon sugar

		

		
      1 In blender, place red layer ingredients. Cover; blend until smooth. Spoon 2 tablespoons mixture into each of 6 (5-oz) paper cups. Cover cups with foil; insert craft stick into center of each pop. (Or fill ice pop molds according to manufacturer’s directions.) Freeze about 2 hours or until frozen.

2 When first layer is frozen, remove foil from pops. In small bowl, mix white layer ingredients until smooth. Spoon about 2 tablespoons mixture in each cup over frozen layer. Return foil to pops to support sticks. Freeze about 2 hours or until frozen.

3 In blender, place blueberry layer ingredients. Cover; blend until smooth. When white layer is frozen, remove foil from pops. Spoon about 2 tablespoons blueberry layer mixture in each cup over white layer. Return foil to pops to support sticks. Freeze at least 6 hours or until frozen. To serve, remove paper cups.

		

		
        1 Pop: Calories 70; Total Fat 0g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 20mg; Total Carbohydrate 14g (Dietary Fiber 1g); Protein 1g Carbohydrate Choices: 1




Tip Make these pops with traditional lemonade (not pink) so the middle layer is white.
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