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Drinkable yogurt is 
making its way inland

Yogurt parfaitsCONSIDER

Whether for breakfast or as an afternoon snack, yogurt parfaits are as 
popular as ever in the prepared foods section of supermarkets and 
c-stores. But this simple and healthy snack has a lot more potential 

than most retailers may realize.

Enter Perfect Parfait, the first-
ever fresh yogurt dispensing 
system. Designed to maximize 
profit through portion control and 
waste management, it can either 
be posted out front for self-serve 
customer access in a parfait 
bar or kept in back of house for 
controlled portion dispensing 
while preparing the dish for your 
grab-and-go shoppers.  

“We’re definitely pushing the 
whole self-serve fresh parfait bar 
concept,” says Russ Vulpitta, CEO 
of Perfect Parfait in Plano, TX. “We 
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addition, customers who produce yogurt parfaits themselves at store 
level have been able to increase their profit margins up to 40 percent, 
which is a huge number.”

There are two different models, one for parfait preparation in back, 
made from stainless steel, and one for customer self-service, which 
is black powder-coated. Both models have been “wildly successful,” 
Vulpitta says, and after months of research and testing in the market, 
Perfect Parfait is poised to go after supermarket chains in earnest. 

“Currently, a majority of our customer base is made up of hotels and 
resort chains that offer free breakfast and/or paid buffets,” he says. 
“Hotel and resort operators are interested in cost control and higher 
guest retention rates. Our dispenser eliminates pilferage on free cups 
that are provided at no charge and eliminates waste on bulk yogurt put 
into bowls that have to be discarded at the end of each day.”

The machine itself is only 9 inches wide and less than two and a half 
feet tall, with operation only requiring a standard 110V outlet and the 
touch of a button. It may sound and look like a frozen yogurt machine, 
but it’s actually engineered very differently and is far less expensive, 
Vulpitta says. 

“Our equipment doesn’t use any agitating system and we don’t make 
our yogurt from any powdery ingredients or substances,” he says. “Our 
engineering on the dispenser is very straightforward, utilizing a simple 
combination method of weight, gravity and pull to evacuate product. 
And our yogurt is blended at the creamery and packaged in an airtight 
bag that provides a natural 75-day shelf life from the date it’s produced.” 

And it’s not just fresh yogurt the company supplies, but Greek yogurt 
too — and both with various fruit particulates.

“We designed the dispenser to handle multiple types of refrigerated 
viscous soft-food products, including our Greek yogurt,” Vulpitta says. 
“Yogurt is our main focus. However, we are quietly working behind 
the scenes, testing a variety of different viscous products to hopefully 
create licensing deals with other major-brand food companies who 

Perfect Parfait’s fresh yogurt 

dispenser is designed for in-house 

prep and self-serve parfait bars.

While parfaits are traditionally made with fresh yogurt, Greek yogurt 

can add a boost of protein and other nutrients that can appeal to 

your typical grab-and-go shopper. Kronos Foods sent us this recipe 

for just such an o� ering:

Fruit & Kronos Greek Yogurt Parfait
INGREDIENTS

2 cups fresh strawberries, sliced

1 cup blueberries

¼ cup sugar

PREPARATION

Add fruit to bowl and sprinkle with sugar, mix together. Cover and 

refrigerate for at least two hours or overnight. Layer the mixed berry 

compote with Kronos Greek yogurt and sprinkle with granola.

Yield: About 3 Cups  

Long available in Europe and South 

America, drinkable yogurt hasn’t 

made quite the same splash in the 

US market. But this doesn’t mean it 

should be disregarded, especially 

when it comes to breakfast o� erings 

and snacks like parfaits. Pourable 

yogurt blends more easily with fruits 

and granola, and individual bottles 

like those o� ered by GlenOaks 

Farms can be placed alongside 

other prepared foods, shakes and 

smoothies.

The drinkable yogurt is versatile in 

its applications as well, says Shane 

Donavan, vice president of opera-

tions and development at GlenOaks. 

It can be poured over cereal as well 

as a parfait, used as an ingredient for 

a boost of probiotics in a smoothie, 

or o� ered as a filling snack between 

meals. GlenOaks is ubiquitous on the 

West Coast, he says, and has now 

partnered with Walmart to bring the 

product inland.

“We took the ‘yogurt-shake’ idea 

and ran with it,” Donavan says of 

GlenOaks, which starteed in 1984. 

Their yogurt has won many taste 

tests, and Donavan says that they’re 

always designed with taste, and 

not cost, in mind. “GlenOaks is light, 

has bright fruit flavors, and is very 

nutritious,” he says. “Some folks even 

say that they can taste the ‘fuzz’ on 

the peach. You don’t get that kind of 

flavor out of the major brands.

“The primary fruit flavors are always 

the best sellers in yogurt,” he adds. 

“Chobani and the rest can put out as 

many obscure flavors as they wish, 

but it’s the strawberries, peaches 

and blueberries that really stand out 

in sales. Our blueberry flavor is our 

newest, and is climbing steadily to 

become even with all our others.”

Indeed, when it comes to Greek 

competition, Donavan isn’t worried 

about it. “GlenOaks had a Greek line 

of drinkable yogurts for a time, but 

they just didn’t hold a candle to our 

regular low-fat yogurt formulation. 

Our Greek line is no longer o� ered — 

it was a flash in the pan.”

GREEK OR FRESH?
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could utilize the dispenser to help them grow their bulk food business.” 

Perfect Parfait’s Wisconsin creamery is over 100 years old, he says, and 
all of their yogurts are certified organic. Every flavor is made with real 
fruit pulp and cane sugar, and made in small batches with fresh milk 
that their own farmers deliver daily.  

have one large supermarket chain already in process of rolling out a 
fresh ‘free-style’ yogurt bar program in their deli/produce department. 

“Supermarkets and c-store chains offering grab-and-go, pre-made 
parfaits typically have the product prepared in back of the house or by 
a local commissary,” he says. “In both scenarios, parfaits are typically 
prepared with manual labor via hand scooping out of tubs. We’ve been 
very successful with retailers and commissaries who understand 
the labor efficiency, consistency, safety, and waste-saving benefits of 
utilizing our dispenser along with our high quality, farm-fresh yogurt 
products.” 

The machine holds 14-pound bags of freshly sealed yogurt that’s also 
provided by Perfect Parfait. The way the system is designed, the yogurt 
never comes in contact with a worker’s hands, ensuring it’s safe to eat 
no matter who is loading the machine. It also has no internal parts that 
need cleaning or sanitization monitoring — only a drip tray to be wiped 
down after use.

“We’ve been able to help our retail and commissary customers drasti-
cally reduce waste while increasing their production efficiencies up to 
30 percent, depending upon their production set up,” Vulpitta says. “In 

“Customers who produce yogurt 

parfaits themselves at store level 

have been able to increase their 

profit margins up to 40 percent....”
Russ Vulpitta
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