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It's made from milk which
provides an excellent source of
calcium, potassium, and
magnesium, which is good for
bone and teeth health!
Good source of "friendly
bacteria" or "probiotics".
Greek yogurt varieties strain off
the whey which makes it
thicker and creamier. It is also
higher in protein and lower in
lactose which makes it easier
to digest.

Varieties include plain, Greek, whole, 2%, non-
fat (flavored and unflavored).
 Low-fat or non-fat choices are recommended
but based on nutrition needs whole milk
yogurt is also a good choice.
 Look for little or no added sugar.
 Add some fruit for a delicious parfait. 
 Add to salad dressing to make it creamier.
 Use as a delicious side dish.
 Add honey or maple syrup to plain yogurt to
lightly sweeten.

 



Yodelay Yogurt is a family owned business from Madison, Wisconsin
that specializes in Swiss yogurt. What is Swiss Yogurt?  It's yogurt with
no artificial flavors or preservatives. It is creamier, fruitier and smoother
tasting. Made with real fruit at the peak of ripeness with a blend of local
milk from Brown Swiss Cows; right here in Wisconsin! 
 
The Brown Swiss Cow is a direct descendant of the cows from the Alps in
Switzerland. They have a milk that has exceptional protein that creates a
delicious flavor and texture.
 
Yodelay Yogurt is the first single maker (family owned) in history
to earn all three awards in any yogurt category. They won two Best of
Class awards at the World Championship Cheese Contest.
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For this month's taste test we partnered with Yodelay Yogurt.

The information provided is not sponsored or endorsed by the 

Whitewater Unified School District.

Where can you find Yodelay Yogurt?
Festival Foods Fort Atkinson
Festival Foods Janesville
Woodman's Janesville
Piggly Wiggly Milton


