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ot your Fypical nachos:

The Fiber in opples
nelps prevent bloat!

how

SWEET

of you!
This Thanksgiving, leave the dlassic pies to
your mom and make these fun desserts
that are a lot less heavy and way more you!
by leslie barrie

@ INSTAGRAM US!
‘Send \@LICEIE] pics of
‘your yummy but healthy
ST and your treat
could appear on {4 1 L

apple nachos -4

2 whole Makes 5 servings
graham 3 .
crackers 2 Granny Smiths 20 9, '~cupdark
F o + e D ousEs caramel + @ g chocolate
" 7 theup apple, cored and squares chips
vanilla cut into thin
frozen horizontal slices
yogurt

1. Arrange apple slices on a large plate. Keep the apples cool in
the fridge while you melt the caramels.

2. In a microwave-safe bowl, add a splash of water to your
caramels. Microwave on high for 20 seconds at a time until fully
melted. (The water helps keep everything smooth—just stir
every time you check on it.}

1. Spread 2 thsp.
pumpkin on half a
graham cracker.

2. Layeron Yacup
frozen yogurt, then

top with 2 more 3. Drizzle caramel on the apples, sprinkle with chocolate chips,
thsp. pumpkin and then serve.
another %2 graham

cracker. Repeat.
3. Freeze a few
minutes until firm.

whip up
this frosting!
Mix 2 cup &reek yogurt.
2 7sp. vanilla extract,
Y, tup powdered sugar,
and i, tup thopped
cronberries. Let it

STILLIFES: IFINISHED RECIPES) JESUS AYALA/STUDIO D:{BAKING POWOERI WHITEBOXMEDIA LIMITEEVALAMY: (GRAHAM CRACKERS) PHILI? FRIEDMAN/STUDIO O-1FRO-YO}

" 2cupswhole  _ * 1. Preheat oven to 350°F. In a bowl, ¢
' wheat flour f lsﬁ:::’ whisk flour, baking powder, salt, and
+ — - baking soda. Set aside.
* 1% tsp. 2. With an electric mixer, beat butter
33’ baking w 2largeeggs | andsugar. Next, beatin eggs one ata
& powder - time, then add vanilla. Alternate
= + 1tsp. pure adding the flour mixture and the
U Yatsp. salt vanilla extract | Greek yogurt, a little at a time, until
. i + it's all mixed in. Add chopped
g %atsp.baking Sy ) a4 cupplain | ranberries and mix until blended.
= soda = Greek yogurt | 3.Divide the batter among 12 muffin K yoqurt
+ - cups with paper liners. Bake about 15 Using GTee )9(/ Z s
6 thsp. 2 cup to 20 minutes, until a toothpick comes instead of ;iwmixa pend
= unsalted chopped out clean. Let cool, then frost. #he cuptale rjv’-ein!
butter cranberries youlets moreF

17 EXPERTS: Stephanie Middleberg, R.D., anutritionist based
inNew York, NY; Chloe Rosen, a teen cook based in Concord, MA.
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