Cantaloupe Mousse
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To ensure a thick, creamy mousse the yogurt is drained in a paper-towel-lined strainer for at least 24 hours.
1 container (32 ounces) low fat vanilla yogurt

3 ½ cups peeled,, seeded cantaloupe chunks (from about 1 ½ pounds cantaloupe)

1 TBS granulated sugar

¼ tsp ground ginger

½ pint fresh blueberries, rinsed and picked over (1 ½ cups)

For garnish: small, thin cantaloupe wedges with rind attached
1. Line a large strainer with a triple layer of white paper towels.  Pace strainer over a large bowl to catch the whey that will drain off.  Spoon yogurt into strainer.  Cover and refrigerate at least 24 hours until very thick.  Discard whey.

2.  Put cantaloupe in food processor or blender and process using on/off turns until fairly smooth but some small chunks still remain.

3.  Put drained yogurt into a medium-size bowl.  Add cantaloupe, sugar and ginger.  Stir until well blended. Stir in blueberries. 

4.  Cover and chill at least 30 minutes or up to 1 day.

5.  To serve spoon into stemmed glasses.  Garnish with melon wedge.

Makes 4 ½ cups, 8 servings.  Per serving: 142 cal, 6 g pro, 27 g car, 2 g fat, 6 mg chol, 83 mg sod

