
 

Wild Blueberry Frozen Yogurt 
Homemade Greek Yogurt Base.  For the base of this frozen dessert we make our own custard-style 
yogurt recipe and then strain it overnight in the refrigerator.  

Yield: Makes about 4 C / 1 L of frozen yogurt. 

Ingredients: 

  U.S. Metric 

  Volume Weight Volume Weight 

Custard-style whole milk yogurt, 
strained overnight* 

4 C 34 oz 950 ml 964 g 

Wild blueberries, 
fresh or frozen 

6½ C 32 oz 1.5 L 907 g 

Sugar 6 T 2.6 oz 6 T 75 g 

Vanilla extract ½ tsp 0.07 oz ½ tsp 2.1 g 
*Note: There will be about 2½ C / 590 ml of very thick yogurt after straining. 

Equipment: Brød & Taylor Folding Proofer for making the yogurt base; ice cream freezer and either a 
1 quart / 1 L container or individual popsicle molds with wooden sticks. For the creamiest texture, pre-
freeze the containers until it is time to fill them. 

Cook the Blueberries. Begin with thawed, rinsed and drained blueberries. In a medium saucepan, 
add the 6 T / 12.5 g of sugar to ½ C / 118 ml of water. Heat over medium heat, stirring frequently, until 
the sugar dissolves. Add the blueberries and stir gently to coat the berries with hot syrup. Turn the 
heat to Low and cook berries about 10 minutes to soften skins. 

Drain the Berries.  Place a colander over a bowl and pour in the berry mixture, allowing the juices to 
drain into the bowl. Reserve berries in a small covered bowl and chill in the refrigerator. 

Concentrate the juices.  Return the drained blueberry juice to the saucepan (or to a microwavable 
container). Using the microwave or stovetop, reduce the juices to about 1/3 C / 80 ml, creating a 
thick, heavy syrup. If using the stovetop, use low heat and stir often to prevent burning on the 
bottom. Allow to cool. Mix the chilled berries with the reduced syrup. At this point the prepared berry 
mixture can be left as is, pureed smooth, or mashed with a fork. 

Make and chill the pre-mix. Fold the prepared blueberry-sugar mixture into the strained yogurt and 
stir in the vanilla extract. Taste and correct for sugar, adding superfine sugar, maple syrup or honey if 
needed. Chill in the refrigerator until completely cold. 

Freeze the Yogurt.  Put the chilled pre-mix into your ice cream maker and freeze according to 
instructions. When ready, pour the mixture into popsicle molds (or a 1 quart/ 1 L container) and 
freeze. After 30 minutes, insert sticks in the center, cover and freeze until firm. 
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