
Ingredients: 
 
3 rice cakes, plain  
1/2 cup dairy-free yogurt 
1 medium banana , sliced  
1 small peach, sliced 
1 small kiwi slices 
1/4 cup blueberries 
1/4 cup sliced strawberries 
1/4 cup raspberries 
 
 

Fruit Rice Cake Faces 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 3 

Instructions: 
 
1.   Spread the yogurt on rice cakes: 

• Spread the yogurt evenly over each rice cake. 

2.   Create the faces: 

• Use sliced strawberries to make the mouths, banana slices for 

the eyes, and blueberries for the pupils.   

3.   Serve: 

• Serve immediately and enjoy the adorable and delicious smiley 

face yogurt and fruit rice cakes!   


