Ingredients

100g mini marshmallows
1509 Fage 5% greek yoghurt

20g cocoa powder

Method

1. Fill 3 small saucepan 1 third full of water and
bring to the boil. Place a small non-metallic bowl
on top and add the marshmallows to the bowl.
Reduce the heat to a simmer, and cook the
marshmallows gently until they have melted.

2 « Remove from the heat, take the bowl off
the pan of water. Add the cocoa powder to
the melted marshmallows, stir to combine
then leave to cool for 5 minutes.

3 « Stir the greek yogurt gently into the chocolate
marshmallow mix then divide the mixture
between two glass tumblers. Chill for 1-2
hours until lightly set, serve straight away.

Chocolate
Mallow
Mousse

PREP: 5 MINUTES

COOK: 15 MINUTES
CHILL: 1-2 HOURS

SERVES 2

Recipe provided by
Sarah Skelton — Nutritionist, Fitness
Professional, Food Author and Cook.

ENERGY
1120kJ

264kcal

13%

of your reference intake
Typical values per 100g: Energy 830kJ/196kcal



