
Food For  
Thought:

Houston Independent School District

BLACKBERRY  
YOGURT PARFAIT 
Servings: 2 Each

Ingredients: 
• 2 cups blackberries, fresh
• 1 cup vanilla Greek yogurt 
• ½ cup granola 
• 2 tablespoons maple syrup  
 or honey

Instructions: 
1. Wash and prepare blackberries. 

2. Scoop ½ cup of yogurt into  
 a dish (bowl or cup).

3. Place half of the blackberries  
 on top of the yogurt. 

4. Drizzle 1 tablespoon of maple 
 syrup (or honey) on top of  
 the fruit. 

5. Place ¼ cup of granola on top  
 of the drizzled maple syrup. 

6. Repeat steps 2-5 for the  
 second parfait. 

7. Serve and enjoy. 

Beautiful Blackberries

TRY BLACKBERRIES IN 
MORE WAYS THAN ONE!

• Fresh, dried, frozen, or cooked

• Blended in a smoothie 

• In a mixed berry cup 

• Baked in a blackberry cobbler

DID YOU KNOW?
• Black raspberries look a lot
 like blackberries. So how do
 you tell them apart?

• Blackberries will always  
 have a white core, whereas 
 black raspberries are  
 hollow in the center. 

TRIVIA QUESTION: 
Blackberries are in season during the late spring/early summer months. 
In what months would blackberries be in season? 
A  April-June             B  July-September        

C  October-December     D  January-March

Flip page for answer *

Blackberry FUN FACTS: 

• A blackberry is not a single fruit - it’s actually a mega berry  
 composed of lots of individual berries. 

• Blackberries are part of a large plant family known as brambles.  
 A bramble is any rough, tangled, prickly shrub.

• Blackberries turn from green to red to black when  
 they’re fully ripe. 
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Color In The Blackberries

Find the Berries & Fruit

Beautiful Blackberries

Mango
Pear
Strawberry
Blackberry
Lime
Cherry
Apple
Kiwi
Fig
Orange
Grape
Lemon
Peach
Guava
Plum

Fruit

Flower

Leaf

Thorn
Stem

Answer: A


