
POMEGRANATE PARFAIT  
 

For more recipe ideas, visit us at: slofoodbank.org/nutrition  
 

Makes 4 servings    Total Time: 15 minutes 
 

Ingredients:  
 

1. Divide the graham crackers among for 4 glasses or small jars. Crumble them up 
and settle the crumbs at the bottom of the jars.  

2. Divide the yogurt amongst the jars, adding it on top of the graham cracker 
crumble.  

3. Cover the yogurt with a layer of pomegranates.  
4. Repeat starting with another layer of graham cracker crumble and end with a 

layer of pomegranates.  
5. Serve. 

 

Adapted from: UNICORNSINTHEKITCHEN.com 

         For CalFresh or Food Bank information, call (805) 238-4664. 
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1. Divide the graham crackers among for 4 glasses or small jars. Crumble them up 
and settle the crumbs at the bottom of the jars.  

2. Divide the yogurt amongst the jars, adding it on top of the graham cracker 
crumble.  

3. Cover the yogurt with a layer of pomegranates.  
4. Repeat starting with another layer of graham cracker crumble and end with a 

layer of pomegranates.  
5. Serve. 

 

Adapted from: UNICORNSINTHEKITCHEN.com 

         For CalFresh or Food Bank information, call (805) 238-4664. 
 

8 cinnamon or honey graham crackers  
2 cups plain yogurt  
2 pomegranates deseeded  
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PARFAIT DE GRANADA  
 

Para más ideas de recetas, visítenos en: slofoodbank.org/nutrition  
 

Hace 4 porciones    Tiempo total: 15 minutos 
 
 Ingredientes: 

1. Reparte las galletas graham en 4 vasos o tarros pequeños. Desmenúcelas y 
deposite las migas en el fondo de los tarros.   

2. Repartir el yogur en los tarros, añadiéndolo sobre las migas de galleta graham.   

3. Cubrir el yogur con una capa de granadas.   

4. Repite la operación empezando con otra capa de migas de galleta graham y 
termina con una capa de granadas.   

5. Servir. 
_______________________________________________________________________________ 

 

Adaptado de: UNICORNSINTHEKITCHEN.com 
Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 
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_______________________________________________________________________________ 

 

Adaptado de: UNICORNSINTHEKITCHEN.com 
Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 

8 galletas graham de canela o miel   
2 tazas de yogur natural   
2 granadas sin pepitas  
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