
Yogurt is 
flavorful 
dairy treat

Milk is a versatile product when used in the 
manufacture of an almost limitless variety of dairy 
products One such dairy product, growing rapidly in 
popularity, is yogurt

Yogurt is essentially a form of sour or fermented | 
milk liy adding a bacterial culture or bulk starter 

> " n t. 11 m 11 l' l.i' luli.n il his hulg.irii Us ,ui(l slreplm mi i us I 
tlKrmophilusi lu lit'sli milk, the lactose in ihe milk I 
ferments and changes to lactic acid, causing the milk to| 
thicken or jell The resulting product is plain yogurt 

Mtliough plain set-style yogurt has many uses | 
does not have a wide appeal Manufacturers began ex­
perimenting with sweeteners and flavors, such as I 
coffee and vanilla, to enhance yogurt's flavor Later, | 
preserves or jams were placed at the bottom of the 
yogurt container

Recognizing the increasing popularity of fruit- 
flavored yogurt. Canada s yogurt producers, mtroduc-1 
ed a new type of yogurt which had chunks of fruit 
blended throughout the produi t resulting in an entire 
iy different flavor and a lighter, creamier texture than ] 
that of the traditional set-style yogurt The process, j
will! h I- I ailed SWISS si s le Was Ills! developed i olll
mercially in Switzerland in 1962 It involves setting or j 
jelling the yogurt in bulk, rather than in individual con- [ 
tamers, and then gently spinning the fruit chunks into | 
the mixture before the packaging process

To make set-style yogurt fresh milk, skimmed to I 
two pet cent then enriched with non-fat dry milk, is 
pasturized and homogenized in one continuous | 
automatic operation

The milk at 115 degrees K. then flows into vat* I 
where bulk starter is added for plain yogurt, bulkj 
starter, sugar and flavoring for the flavored yogurt
I- min thru til. hut mixture is pouicd into containers. |
scaled and put into incut).dom until tin milk pmlcm ]
. uiigeuls In about three hours the yogurt is sel li i' 
then cooled rapidly (or a precise time so that it is | 
neither over- or under-fermented

In spun fruit yogurt, production differs in that 
fermentation takes place in bulk in milk cans. vats, 
tanks or silos and the fruit and sugai art added I 
afterwards The fruit is delicately blended into the 
yogurt without agitation so th.it the end result is 
smooth but not runny The blended yogurt is then 
poured into containers and sealed in the normal | 
manner

STRAWBERRY MOVSSK 
3‘i cups strawberries, cleaned 
11 cup white sugar 
500 ml. carton plain yogurt
1 tsp. vanilla essence 
grated chocolate
2 tbsp. chopped almonds

Sul ,isid. .1 lew sti.iubumus lui a garnish l’uree I 
the remaining strawberries in the blender In a bowl. I 
mix the puree strawberries, sugar, yogurt and vanilla 
Spoon into dessert dishes and garnish with shredded I 
chocolate chopped almonds, and reserved 
strawberries Depending upon the size of the dishes, j 
this dessert will serve four to six

FRESH CUCUMBER 
SALAD SOLIOl 

2 medium cucumbers 
125 g plain yogurt
a few fresh mint leaves *

Peel the cucumbers and slice thinly Add a dash ol 
salt, then mix in the yogurt and mint leaves Serve j 
chilled Serves four

SPINACH AND 
MUSHROOM SALAD 

4 cups chilled, lorn fresh spinach 
2 fresh tomatoes, sliced 
11 a cups fresh mushrooms, sliced 
2 slices bacon, crisply cooked and broken in bits 
Deli dressing:
125 g plain yogurt
1 tsp. fresh’lemon juice 
'li tsp. fresh basil 
dash of salt and pepper

Combine all vegetables and bacon bits in a bowl 
Mix all the dressing ingredients and pour over the 
salad Mix gently. Serves four as a side dish with broil­
ed meats

AVOCADO SOUP
2 ripe, soft avocados 
1 tsp. lemon juice
1 cup cold chicken broth 
125 g plain yogurt
>, cup dry white wine
2 per cent milk
salt and pepper, to taste

Peel and pit the avocados. Set aside four thin slices 
for garnish, brushing them with lemon juice to prevent 
them from browning. Place the remaining avocado and 
the chicken broth in a blender and blend until smooth. 
Add the yogurt and white wine and blend again. 
Gradually add the milk until the soup has a creamy tex­
ture (you might need as much as three-quarters of a 
cup). Taste, then season with salt and pepper.

Chill the soup and serve garnished with the reserv­
ed avocado slices. Recipe serves four.
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From high food prices at

HAPPY'S FOO DS
SWIFT’S WIENERS

500 GR.

PURE SPRING GINGER ALE, 
TONIC, SODA WATER,
ETC. 750 ml.

P0PSICLES
12 PK.

McCORMICK’S PARTY 
& CLUB CRACKERS

350 GR.

PLUS
DEP.

CONDENSED 
MUSHROOM SOUP

10 0Z. TIN

COMPARE AT $2.39

E.D. SMITH GARDEN 
COCKTAIL & TOMATO 

CLAM JUICE 28 oz.

COMPARE AT .99

CORDON-BLEU STEt
VA 0Z. TIN

2/.S
COMPARE AT .69 EA.

DAD’S OATMEAL COOKIES
450 GR

1.19
COMPARE AT $1.59

DELM0NTE FRUIT SALAD
14 0Z. TIN

COMPARE AT .43 EA.

FBI ICED TEA
24 x 10 0Z. TINS

COMPARE AT $5.99

CREAMED HONEY
3 LB. TUB

65^ 2.99$
PEPSICOLA

750 mL

COMPARE AT .83

2%E
3 QT. BAG

COMPARE AT $4.39

RITE SERVIETTES
PNG. 240

PLUS
DEP. 1.57 1.29

COMPARE AT .59 EA. COMPARE AT $1.80 COMPARE AT $1.77

STORE HOURS:
MON.-WED. 10A.M.-6 P.M. 
THORS. 8 FRI. 9 A.M.-9 P.M. 
SATURDAY: 9 A.M.-6 PH. 

(CLOSED SUNDAY)

HAPPYS FOODS
IT MAKES CENTS (AND $$$) TO SHOP HERE HRST

1107 Lome Park Road 
Lome Park Plaza, Mississauga

H
■BBBHI


