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Chilled Berry Soup 

 

3 cups orange juice 
3 cups nonfat plain yogurt or buttermilk 
1 – 2 tbsp. fresh lemon or lime juice 

1 – 2 tbsp. sugar or honey 
2 – 3 cups berries (any kind 
              or any combination) 

 
Optional:  a dash of cinnamon or nutmeg / a few sprigs of fresh mint for garnish 
 
1. Whisk together orange juice and yogurt.  Add lemon or lime juice and sugar or honey to taste.  Cover 

and chill until serving time. 
2. When you are ready to serve, place about a ½ cup of the berries in each bowl.  Ladle the soup on top.  

If desired, dust very lightly with cinnamon and/or nutmeg, and garnish with a few small sprigs of 
mint.  Makes 4-6 servings. 

 
Note:  Frozen berries work very well in here, so you don’t need to wait for perfectly fresh ones.  Blue-, 
black-, rasp-, and strawberries can all be found in frozen unsweetened form in the supermarket.  Frozen 
berries give off generous amounts of pure berry juice as they defrost, you can also include all of it in the 
soup. 

 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


