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CONCERNED

1 Before you begin, chill all your ingredients and your bowl for 
whipping the cream. Carefully line a loaf pan with plastic wrap 
and place it in the freezer.

2 When you’re ready to start, place all the fruit in a colander, 
squeeze a little lemon juice over it, and let it drain well. Transfer 
to a large bowl and gently mix together with the lemon zest and 
cinnamon. Place it in the refrigerator.

3 In a large cold bowl, whip the cream until it forms soft peaks. 
Whisk together the lemon curd and yogurt, then fold this 
mixture into the whipped cream. Pour this over the chilled fruit 
and mix gently to evenly combine.

4 Spread the mixture in prepared loaf pan. Cover with more 
plastic wrap, pressing it directly onto the mixture to make sure 
no air reaches the surface. Place back in the freezer, preferably 
on a bottom shelf where it’s coldest, and freeze until firm, 
about 8 hours.

5 When ready to serve, dip the loaf pan in shallow hot water 
long enough to release the “salad.” Turn it over a serving 
platter, giving it a moment to slip out. (You may run a knife 
around the sides if it’s stubborn.) Using a hot-water-warmed 
knife, slice into 1 ½ inch slices and serve.

• ½ cup fancy maraschino cherries(I used 
Bada Bing), cut in half

• ½ cup chopped fresh mango or ½ cup 
chopped canned peaches

• ½ cup seedless grapes, cut in half

• ½ cup chopped banana

• ½ cup pineapple tidbits, drained

• Squeeze of lemon juice

• Zest of ½ lemon

• Pinch of cinnamon

• 1 cup whipping cream

• 1 cup lemon curd making your own is easy, 
but I’m glad I saved the time by using jarred, 
which is available at the grocer

• 1 cup vanilla yogurt


