
Muesli, fruit and yoghurt layer

How to make it
1. Mix the muesli and oats in a bowl. 

2. Combine the yoghurt and the milk in a jug. 

3. Chop the fruit into bite-size pieces. 

4. Layer-up the fruit, muesli mix and yoghurt mix in the  
serving containers, finishing with yoghurt. Sprinkle a few  
crumbs of muesli or pieces of fruit on the top to decorate. 

5. Serve straight away if you like a crunchy texture or leave in  
the fridge to soften for 30 minutes before eating. It can be made  
the night before and served at breakfast. 

Skill: ★  Cost: £  Equipment: ★  
Store-wise: 
Cover and keep in the fridge for up to 24 hours. 

Portion-wise
Makes 2 generous adult servings or serve about 170g 
per portion for 1 to 4 year olds. 

A no-cook recipe that is very 
adaptable and can be served 
at any time of the day. 

Equipment
• Mixing bowl 
• Measuring jug 
• Spoon 
• Chopping board 
• Sharp knife 
• Serving containers 

Ingredients
• 4 tablespoons muesli – any variety 
• 2 tablespoons rolled (porridge) oats 
• 150g pot plain or fruit yoghurt (ideally use 

plain yoghurt as it has no added sugar)  
• 2 tablespoons milk 
• 150g fresh or canned fruit of choice, e.g. 

banana, berries, pineapple, plums, prunes, 
mango 

 Allergy Aware

This recipe contains milk 

(yoghurt). It
 may contain 

cereals containing gluten 

(muesli and oats), sesame 

and nuts (muesli) – check 

the packets for details. 



Serving Ideas
• Nuts, seeds and other cereals can be added to the layers – be creative and make 

it your own (see note below). Allow it to soften in the fridge for serving to young 
children and older people with chewing difficulties. 

Eat well 
• This recipe makes an ideal nutritious breakfast for the whole family and can also be served 

as a dessert or snack for the under 5 years. For the under 5 years and vulnerable older 
people, extra energy can be added to this recipe by using a full-fat Greek style yoghurt.

• For under 5 years substitute the muesli with rolled oats (porridge) which has no added 
salt and sugar and soften the mixture before serving. Also avoid nuts and seeds that 
could be a choking hazard. Nuts should be finely chopped, ground, or incorporated 
into the recipe as pastes or butter.  

• For older people who may have small appetites and chewing difficulties follow the 
advice for the under 5 years above. 

Shopping 
• It is cheaper to buy yoghurt in large 

containers rather than in individual pots 
– choose products with a low sugar 
content. 

• Rolled oats are a great store-cupboard 
ingredient. As well as being the main 
ingredient in porridge, they are also used 
to make flapjacks and oatcakes and to 
add texture to bread. 

Cooking Together
• This recipe looks lovely layered up in small 

glass clip jars which can be taken on 
picnics or put into packed lunch boxes. 

• It is such a simple recipe that everyone 
can get involved and be creative – 
adding fruit, seeds and nuts according to 
personal preferences. 

Sustainability - good for 
you, good for the planet
• Use fruit that it is in season – it will be at 

its best for flavour and cheap to buy.  
• Think about your food miles. When a 

favourite fruit is out of season, switch 
to something more seasonal or choose 
frozen or canned products rather than 
buying an imported fresh option.   


