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Using a spoon to grind the lime peel with the sugar releases 
the lime’s essential oils. A clean coffee grinder or mortar  
and pestle work well for this, too.

4 	 tsp. finely shredded lime peel

2 	T bsp. sugar

3 	 6-oz. cartons plain yogurt
1/2 	 cup canned cream of coconut

2 	 mangoes, seeded, peeled, and chopped

2 	 kiwi fruit, peeled and cut up

1  	 small red papaya, seeded, peeled, and chopped
1/2 	 of a medium pineapple, peeled, cored, and chopped (2 cups)
1/2 	 cup chopped macadamia nuts or sliced almonds, toasted

1 	 cup granola

Place lime peel and sugar in a large bowl; use the rounded side of a metal 
spoon to grind and mash together until sugar looks wet and sandy. Stir 
in yogurt and cream of coconut. (This can be made and chilled up to 24 
hours ahead.)

Combine fruit in a serving bowl. (You can combine all fruit except kiwi 
up to 24 hours ahead; cover and chill. Add kiwi before serving.) Serve 
with yogurt mixture, nuts, and granola. Makes 8 servings.
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