
Tips

Developed by Lauren Weaver, Texas A&M University Intern 

4 Servings • 1 Serving = 1⁄4 Apple & 3 tbsp dip 

How To Store How To Use Health Benefits
Buy firm for future use.
Store in a cool place.
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INGREDIENTS

DIRECTIONS

• 2 medium apples 
• 1 lemon 
• ¾ cup plain nonfat Greek yogurt 
• 1 tablespoon honey
• 2 tablespoons sunflower butter
• ¼ cup raisins
• 3 tablespoons pumpkin seed
• 3 tablespoons dark chocolate chip

• Core and slice the apples using an apple corer or knife. Arrange 
them on a plate and drizzle with lemon juice to prevent browning. 

• In a small bowl, combine yogurt and honey. Mix well to combine. 
• Drizzle sunflower butter over the apples and sprinkle with raisins, 

pumpkin seeds and dark chocolate chips. 
• Serve apple nachos with the yogurt dip. 

Apple Nachos 
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