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& Enjoy this vegan spin of a yogurt bowl with the
classic combination of banana and chocolate. -\

BANANA CHOCOLATE
OAT DAIRY-FREE
PLANT-BASED YOGURT
BOWLS-VEGAN

W

ORIGINAL

PREPARED IN CANADA

Prep time Serves
10 minutes 12
INGREDIENTS

12 cups (3 L) Silk Creamy Oat
Plain Dairy-Free Plant-Based Yogurt

6 bananas, sliced

2 Va cups (560 mL) vegan granola
6 oz (180 g) 70* vegan chocolate,
finely chopped or shaved

DIRECTIONS

Divide Silk Creamy Oat Plain Dairy-
Free Plant-Based Yogurt among
12 bowls.

Top each with banana slices,
granola, and chocolate to serve.
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Sliced strawberries, raspberries,
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