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Cooking Yoghurt and Its Utilization Changes

Toshiko KUMAZAKI, Kimiko NARITA
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Sammary

We had researched how to cook yoghurt as an ingredient. We chose a monthly “Nutri-
tion and Cooking Magazine” as a literature on the subject, and it amounted to 644 issues
which had been published from June, 1935 to December, 1989. The results is as follows.

1. Yoghurt had been mainly used for the dishes, sweets and desserts. “A honewort salad”
was the first recipe which we found on the literature.

2. When using yoghurt for the dishes, main ingredients were vegetables and fruit. Dishes
dressed with sauce and salads were the major recipis.

3. As sweets and desserts, mixed fruits was often seen. Its varieties had been incleased
since 1975.

4. As for the style of cooking, the Western styl was 99.2% of the total and the Japanese
styl was the rest, only 0.8%. There was no Chinese style.

5. We found the recipes using yoghurt through years. There were many especially in Au-

gust and July. Yoghurt tended to be much used in hot season.



