
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
FRUITY FRILLY MAFALDINE  
WITH YOGURT AND WALNUTS 

 
 
Ingredients: 

1 lb. Mafaldine cooked al dente (8-10 minutes) and cooled 
1lb plain yogurt 
½ cup orange juice concentrate 
2 – 15 ounce cans mandarin oranges, drained 
2 cups seedless grapes, halved 
2 apples cored and chopped 
1 cup walnuts 
 
Directions: 
1. Mix together the yogurt and orange juice concentrate.  
2. Combine all other ingredients with pasta in a large bowl.  
3. Add orange juice mixture, chill in refrigerator and serve cold. 
 

Pasta Ingredients: Organic Durum Semolina, Organic Lemon Powder, Organic Orange Powder, 
Natural Lime Powder, Organic Strawberry Powder, Organic Berry Extract, Organic Black 
Cherry Powder,  Natural Wheat Protein, Water 
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