
 
 
  

 

Greek Yogurt Ice Cream with Balsamic 
Strawberry Topping  

 

Brandon Benitez from Salvatore’s 

Makes: 6 servings (1 serving = ½ cup ice cream + 1/3 cup topping)      

        

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

                                                            

                        

PREPARATION: 

1. Combine the Greek yogurt, frozen bananas and blueberries 
in a blender. Blend till smooth, if desired texture eat 
immediately or place in freezer. 

2. Mix strawberries, vinegar and lemon zest. Refrigerate for at 
least ½ hour. 

3. Scoop frozen yogurt into a bowl, top with the strawberry 
balsamic mixture. 

4. Garnish with a sprig of mint.  

Ingredients: 
Ice Cream-- 

 ¼ cup plain Greek yogurt 
 4 ripe bananas 
 1/8 cup blueberries 

Topping-- 
 2 cups fresh strawberries 
 2 Tbsp. balsamic vinegar 
 1 Tbsp. grated lemon zest  
 6 sprigs mint 


