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Orange Frozen Yogurt

An easy orange frozen yogurt recipe that tastes just like an orange
creamsicle!

INGREDIENTS:

32 ounces plain whole-milk yogurt
% cup (120 ml) orange juice

1 teaspoon unflavored gelatin

Y5 teaspoon grated orange zest

¥4 cup (149 grams) granulated sugar

3 tablespoons light corn syrup
Y& teaspoon salt

DIRECTIONS:

Line a colander or fine-mesh strainer with a triple layer of cheesecloth and
place over a large bowl or measuring cup. Place yogurt in the colander, cover
with plastic wrap (plastic should not touch yogurt), and refrigerate until 1%,
cups whey have drained from yogurt, at least 8 hours or up to 12 hours. Discard whey. (If more than 1% cups whey drains
from yogurt, simply stir extra back into yogurt.)

Sprinkle gelatin over the orange juice in a small bowl and let sit until gelatin softens, about 5 minutes. Microwave until
mixture is bubbling around edges and gelatin dissolves, about 30 seconds. Stir in orange zest and let cool for 5 minutes. In a
large bowl, whisk together the sugar, syrup, salt, drained yogurt, and cooled orange juice—gelatin mixture until the sugar is
completely dissolved. Cover and refrigerate (or place the bowl over an ice bath) until the yogurt mixture registers 40 degrees
F or less.

Churn the yogurt mixture in an ice cream maker until the mixture resembles thick soft-serve frozen yogurt and registers about
21 degrees F, 25 to 35 minutes. Transfer the frozen yogurt to airtight container and freeze until firm, at least 2 hours, before
serving.
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