
Spiralized Cinnamon 

Apples with Greek Yogurt
Ingredients:
• 1 medium apple

• 1 teaspoon lemon juice

• 1 tablespoon pecans, chopped

• 2 teaspoons, old fashioned oats

• 1 teaspoon unsalted butter

• 1/2 teaspoon ground cinnamon, separated

• 1 teaspoon brown sugar

• 8 ounces non-fat Greek yogurt, divided

Directions:
1. Spiralize apple using the smallest blade, leaving the peel on. Discard core and seeds. Toss spiralized apple 

in lemon juice. 

2. Heat a pan over medium heat. Toast pecans and oats in pan until fragrant and slightly golden. 

3. Melt butter over heated oats and pecans. 

4. Add 1/4 teaspoon cinnamon and brown sugar and cook until slightly caramelized. Remove from heat. 

5. Stir remaining cinnamon into Greek yogurt. Divide yogurt until two bowls and top equally with spiralized apple 

and oat mixture. 

Benteh Nuutah Valley Native Primary Care Center | Wellness Center

(907) 631-7630 | southcentralfoundation.com Source: cookinglight.com 


