GLOBE STAFF PHOTO/LANE TURNER

WORLD TABLE

Going Greek,
one spoonful at a time

The delectable Fage Total
Greek Yogurt is back on store
shelves, none too soon for
warm-weather dips and
chilled soups, or as a simple
snack with honey and grano-
la. The yogurt, whose thick,
creamy texture is a result of
straining, was pulled from
stores last year while the
company worked out some
US permitting issues. Now
Fage, the largest dairy in
Greece, hopes to continue
expanding its US presence by
building its first North Amer-
ican facility, a $27 million
production and distribution
plant in New York state,
Fage’s yogurt comes in single-
serving containers ($1.69 for
5.3 or 7 ounces) of fat-free, 2
percent, and whole-milk
versions, or a combination of
full-fat yogurt with a little
sidecar of honey; and 18-
ounce containers ($4.49) of
two of the three fat levels.
Our everyday favorite is the
0 percent, which tastes far
richer than 80 calories have a
rightto.

JOEYONAN

Fage Total Greek Yogurt is at
Whole Foods Markets, Trader
Joe's, and Sevan Balkery, 599
Mount Auburn St., Water-
town, 617-924-3243.




