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Orange Slices with Cinnamon and Pomegranate Syrup 
Serves 4
A delicious, healthy dessert that is loaded with antioxidants, can help to lower your blood sugar and only looks like you spent a lot of time making it!
½ cup pomegranate juice
½ tsp ground cinnamon

4 small oranges, peeled and sliced in ¼ inch slices
1 cup low fat Greek vanilla yogurt 
Fresh mint, garnish  
1.  In a small saucepan, add pomegranate juice and cinnamon and bring to a boil.  Reduce heat and simmer until it reduces by half; it will look syrupy.  Cool slightly.

2.  Arrange orange slices on individual plates.   Top each with 2 tablespoons of vanilla yogurt.

3.  Drizzle syrup over oranges.  Garnish with fresh mint.
Diabetic Exchange:  1 Fruit Exchange
Nutritional Information per serving:

Calories:  112



Carbohydrates:  27 g
Total Fat:  1 g



Cholesterol:  4 mg
Saturated Fat:  1 g



Dietary Fiber:  3 g
Sodium:  34 mg



Protein:  6 g
Recipe by Tracey burg, RD

