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Chocolate Strawberry Yogurt Clusters
(Viral Recipe!)

author:  KAYLA BERMAN

prep time:  30 MINUTES

total time:  30 MINUTES  yield:  10 CLUSTERS

category:  DESSERT  method:  NO BAKE

Description

Chocolate Strawberry Yogurt Clusters are a viral TikTok healthy dessert recipe for good reason!
Made with plain greek yogurt, fresh strawberries, honey, and semi sweet chocolate chips … these
frozen clusters are creamy, crunchy, sweet, tangy, and delicious. This good-for-you sweet treat
social media sensation is going to be a winner with the whole family on hot summer days and all
year long too!

Ingredients

SCALE 1X 2X 3X

Instructions

1 1/2 cups chopped strawberries
1 cup plain greek yogurt
1 tbsp honey
1 tsp vanilla extract
1 cup semi sweet chocolate chips
2 tbsp coconut oil

Add the chopped strawberries, plain greek yogurt, honey, and vanilla extract to a large bowl. 

Combine thoroughly.
1

Add scoops of the yogurt mixture (about 2 tbsp) to a parchment paper lined baking sheet or

large plate to form the clusters.  You should be able to make 10 clusters.
2

Next place the baking sheet with the yogurt clusters in the freezer.  Freeze until they are

completely frozen and solid, about 1-2 hours.
3



Find it online: https://wellnessbykay.com/chocolate-strawberry-yogurt-clusters-viral-recipe/

Once the clusters are frozen, melt the chocolate.  Add the chocolate chips and coconut oil to a

microwave-safe bowl and microwave in 15 or 30-second intervals, stirring in between each

one, until the chocolate is melted.  

4

Remove the frozen yogurt clusters from the freezer and carefully dip each one into the melted

chocolate. I recommend using a spoon to ensure each cluster is thoroughly coated.  See the

Expert Tips section for more help. Once coated with chocolate, place each cluster back on the

prepared baking sheet. Add a sprinkle of sea salt if you’d like.

5

Place the clusters back in the freezer for a few minutes to ensure the chocolate hardens and

yogurt solidifies a bit. Enjoy!
6

https://wellnessbykay.com/chocolate-strawberry-yogurt-clusters-viral-recipe/


HOMEMADE VEGETARIAN CHILI
yield: 8 SERVINGS  prep: 20 MINUTES cook: 40 MINUTES total: 1 HOUR

Truly the BEST vegetarian chili! Loaded with sweet potato, zucchini, beans + so much flavor! So
hearty, so good.

4.9 stars (11 ratings)

INGREDIENTS

EQUIPMENT

INSTRUCTIONS

�   

2 tablespoons canola oil
1 medium sweet onion, diced
1 small poblano pepper, diced
3 cloves garlic, minced
1 tablespoon chili powder
1 ½ teaspoons ground cumin
1 ½ teaspoons dried oregano
2 (14.5-ounce) cans diced tomatoes
1 (15-ounce) can black beans, rinsed and drained
1 (15-ounce) can kidney beans, rinsed and drained
4 cups vegetable stock
Kosher salt and freshly ground black pepper, to taste
1 small sweet potato, peeled and diced
1 medium zucchini, diced
¼ cup chopped fresh cilantro leaves

Dutch Oven

1 Heat canola oil in a large stockpot or Dutch oven over medium heat.

2 Add onion and poblano, and cook, stirring frequently, until tender, about 2-3 minutes. Stir
in garlic, chili powder, cumin and oregano until fragrant, about 1 minute.

3 Stir in diced tomatoes, black beans, kidney beans and vegetable stock; season with salt and
pepper, to taste. Bring to a boil; reduce heat and simmer, partially covered, until flavors
have blended, about 15-20 minutes.



This Homemade Vegetarian Chili recipe is brought to you by DAMN DELICIOUS 

https://damndelicious.net/2023/01/06/homemade-vegetarian-chili/

4 Stir in sweet potato and zucchini, and cook until tender, about 10-15 minutes. Stir in
cilantro; season with salt and pepper, to taste.

5 Serve immediately.



Serving Size:  1 serving Calories:  350 Sugar:  10g Sodium:  400mg Fat:  15g Saturated Fat:  2g Unsaturated Fat:  12g

Trans Fat:  0g Carbohydrates:  35g Fiber:  10g Protein:  15g Cholesterol:  0mg

Chickpea Edamame Salad with Ginger Sesame Vinaigrette
Author:  Lorena  Total Time:  15 minutes  Yield:  4 servings 1x

A vibrant and flavorful salad featuring chickpeas, edamame, and a zesty ginger sesame vinaigrette. Perfect for a quick
lunch or a light dinner!

INGREDIENTS

SCALE 1X 2X 3X

INSTRUCTIONS

NOTES

NUTRITION

Find it online: https://strecipes.com/chickpea-edamame-salad-with-ginger-sesame-vinaigrette/

400g (1.75 cups) chickpeas, canned, drained and rinsed
200g (1 cup) edamame, shelled, fresh or frozen
1 medium red bell pepper, diced
1 medium carrot, shredded
2–3 green onions, thinly sliced
For the vinaigrette:
2 tablespoons sesame oil
3 tablespoons rice vinegar
2 tablespoons soy sauce (or tamari)
1 tablespoon fresh ginger, grated
1 tablespoon honey (or maple syrup)
1 clove garlic, minced
1 tablespoon sesame seeds, for garnish

1. In a large mixing bowl, combine the chickpeas, edamame, red bell pepper, carrot, and green onion.

2. In a small bowl, whisk together the sesame oil, rice vinegar, soy sauce or tamari, grated ginger, honey or maple syrup, and minced garlic.

3. Pour the vinaigrette over the chickpea and edamame mixture. Toss gently to combine.

4. Garnish with sesame seeds. Serve immediately or chill for later.

Make Ahead: This salad can be made a day in advance and stored in the fridge.
Variations: Add tofu, chicken, or avocado for extra protein and flavor.

https://strecipes.com/chickpea-edamame-salad-with-ginger-sesame-vinaigrette/
https://amzn.to/4aFIoCE

