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READY IN SERVINGS
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CALORIES

©

100 kcal

Ingredients

1 cup 1/4 cup dried cranberry (juice sweetened if possible) unsweetened chilled

1 tablespoon lime zest shredded finely

1.5 teaspoons gelatin powder unflavored divided

0.5 cup yogurt plain

0.3 cup sugar divided

1 cup tangerine juice fresh (from 4 tangerines)

5 1tangerine divided peeled

Equipment
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|:| bowl
|:| sauce pan
] whisk
|:| microwave
Directions

|:| In a small saucepan, sprinkle 11/2 tsp. gelatin over cranberry juice.

|:| Let stand until softened, about 5 minutes. Stir in 1/3 cup sugar and cook over medium-high
heat until steaming, 3 to 5 minutes. Evenly divide mixture among 8 glasses and chill until
firmed slightly, about 70 minutes.

|:| Meanwhile, in a small saucepan, sprinkle 1 envelope gelatin over 3/4 cup water.
|:| Let stand until softened, about 5 minutes. Stir in 1/2 cup sugar and cook over medium-high
heat until steaming, 3 to 5 minutes. Chill mixture for 30 minutes or until cool but still liquid,

then whisk in tangerine zest and juice. Divide between 2 bowls.

|:| Chop segments from 4 tangerines, drain, and stir into 1 bow! of tangerine gelatin. Spoon it

gently and evenly over firmed cranberry layer in glasses and chill.

|:| When tangerine segment gelatin firms slightly, about 15 minutes, whisk yogurt into remaining
tangerine gelatin (if it has firmed up, microwave until liquid but not hot). Spoon yogurt gelatin

into glasses. Chill until firm, about 20 minutes.

Garnish with remaining tangerine segments.
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Make ahead: Chill, covered, up to 1day.

Nutrition Facts

PROTEIN 8.38% [ FAT 2.77% CARBS 88.85%

Properties
Glycemic Index:25.01, Glycemic Load:10.64, Inflammation Score:-5, Nutrition Score:4.4404347461203%

Flavonoids

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01Img Hesperetin: 9.97mg, Hesperetin:
9.97mg, Hesperetin: 9.97mg, Hesperetin: 9.97mg Naringenin: 5.96mg, Naringenin: 5.96mg, Naringenin: 5.96mg,
Naringenin: 5.96mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg



Nutrients (% of daily need)

Calories: 100.37kcal (5.02%), Fat: 0.33g (0.51%), Saturated Fat: 0.05g (0.32%), Carbohydrates: 23.85g (7.95%), Net
Carbohydrates: 22.74g (8.27%), Sugar: 22.22g (24.69%), Cholesterol: 0.31mg (0.1%), Sodium: 15.4mg (0.67%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.25g (4.5%), Vitamin C: 27.06mg (32.8%), Vitamin A: 468.34IU
(9.37%), Potassium: 210.71mg (6.02%), Calcium: 59.65mg (5.97%), Fiber: 11g (4.42%), Phosphorus: 43.9mg (4.39%),
Vitamin B2: 0.07mg (4.17%), Vitamin B6: 0.08mg (4.04%), Vitamin B1: 0.06mg (4.01%), Vitamin E: 0.53mg (3.54%),
Magnesium: 14.09mg (3.52%), Copper: 0.07mg (3.39%), Folate: 12.78ug (3.2%), Vitamin B5: 0.26mg (2.58%),
Manganese: 0.03mg (1.74%), Vitamin K: 1.65ug (1.57%), Vitamin B12: 0.09ug (1.56%), Zinc: 0.23mg (1.54%), Selenium:
1.02pg (1.45%), Vitamin B3: 0.29mg (1.44%), Iron: 0.25mg (1.41%)



