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Method

1.  Make nutty oat crunch. 
Preheat oven to 160°C. Line two oven trays with baking 
paper. Combine coconut oil, syrup and cinnamon in a 
large bowl. Add oats and seeds; stir until well coated. 
Spread mixture evenly between trays. Bake for 20 
minutes, stirring halfway through cooking. Coursely chop 
nuts and stir through; bake a further 10 minutes. Stir in 
cranberries and coconut; cool. (Makes about 6 cups)

2. Meanwhile, stir sugar, the water, ginger and lime leaves 
in a small saucepan over low heat until sugar dissolves. 
Simmer, uncovered, for 5 minutes or until mixture is 
slightly thickened. Cool for 20 minutes.

3. Place pineapple, mango, starfruit and blueberries 
in a large bowl; pour cooled syrup over fruit. Cover; 
refrigerate for 30 minutes.

4. Spoon yoghurt into six serving cups or dishes;  
top each with 2 tablespoons nutty oat crunch,  
the passionfruit and fruit mixture. 
 
Food for thought 
If not using tinned passionfruit pulp you will need  
3 fresh passionfruit for this recipe.  
 
The nutty oat crunch makes about 6 cups; you will need 
1 cup for this recipe. Store remaining crunch in an airtight 
container. It will keep for up to a month.  
 
Use as a topping over natural yoghurt for summer 
breakfasts, or as a dessert over grilled stone fruits  
(see page 8) and vanilla ice cream. Package up crunch 
as a home-made gift for guests, or in a labelled 
container with a festive bow as a ‘host’ gift when visiting 
friends or family. 

Ingredients

¼ cup (55g) caster sugar

½ cup (125ml) water

1cm ginger, sliced thinly

2 kaffir lime leaves,  
shredded finely

½ large pineapple (1kg),  
cut into matchsticks

2 large mangoes, sliced thinly

1 starfruit (160g), sliced thinly

125g blueberries

1½ cups (420g) Greek-style 
yoghurt

¼ cup passionfruit pulp

Nutty Oat Crunch 
30g coconut oil, melted

¹/³ cup (80ml) pure  
maple syrup

2 tsp ground cinnamon

3 cups (270g) rolled oats

¹/³ cup (50g) sunflower seeds

2 tbsp sesame seeds

²/³ cup (90g) pistachios,

²/³ cup (80g) pecans

½ cup (65g) sweetened  
dried cranberries

½ cup (25g) toasted  
coconut chips

Tropical yoghurt cups




