weight watchers cake recipes uk

Weight Watchers cake recipes UK have become a popular choice for those looking to enjoy
delicious desserts while maintaining a balanced diet. Weight Watchers, now known as WW,
encourages healthy eating habits without sacrificing the pleasures of indulgent treats. This article
will explore a variety of Weight Watchers cake recipes that are not only low in points but also easy to
prepare, ensuring you can satisfy your sweet tooth without guilt.

Understanding Weight Watchers Points System

Before diving into the recipes, it’s essential to understand the Weight Watchers points system, which
assigns a point value to foods based on their nutritional content. The key factors include:

- Calories: The total energy provided by the food.

- Saturated Fat: A type of fat that can raise cholesterol levels.
- Sugar: The amount of sugar present in the food.

- Protein: A nutrient that helps with muscle repair and growth.

Lower points typically mean healthier choices, which is why Weight Watchers cake recipes are
crafted to minimize these factors while maximizing taste.

Essential Ingredients for Weight Watchers Cakes

When preparing Weight Watchers cakes, certain ingredients can help keep the points low. Here are
some essential ingredients you might consider:

1. Whole Wheat Flour: A healthier alternative to all-purpose flour.

2. Unsweetened Applesauce: Acts as a substitute for oil or butter in many recipes.
3. Greek Yogurt: Adds moisture and protein while reducing fat.

4. Stevia or Erythritol: Natural sweeteners that contain fewer calories than sugar.
5. Egg Whites: Lower in calories than whole eggs yet provide structure to the cake.
6. Baking Powder and Baking Soda: Essential for leavening without added fat.

Delicious Weight Watchers Cake Recipes

Now that we’ve covered the basics, let’s explore some delightful Weight Watchers cake recipes that
you can easily make in your kitchen.

1. Apple Cinnamon Cake

This moist and flavorful cake is perfect for any occasion. With the sweetness of apples and the



warmth of cinnamon, it's a comforting dessert.
Ingredients:

- 2 cups whole wheat flour

- 1 cup unsweetened applesauce
- 1/2 cup Greek yogurt

- 1 cup stevia or erythritol

- 1 teaspoon cinnamon

- 1 teaspoon baking powder

- 1/2 teaspoon baking soda

- 2 egg whites

- 1 cup diced apples

Instructions:

. Preheat your oven to 180°C (350°F) and grease a cake tin.

. In a mixing bowl, combine the flour, baking powder, baking soda, and cinnamon.

. In another bowl, mix the applesauce, Greek yogurt, sweetener, and egg whites until smooth.

. Gradually add the dry ingredients to the wet ingredients, mixing until just combined.

. Fold in the diced apples.

. Pour the mixture into the prepared cake tin and bake for 30-35 minutes or until a toothpick comes
out clean.

7. Allow to cool before slicing and serving.
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Points: Approximately 3 points per slice.

2. Chocolate Banana Cake

For chocolate lovers, this cake is a dream come true. The bananas add natural sweetness while
keeping the cake moist.

Ingredients:

- 1 1/2 cups whole wheat flour

- 1/2 cup unsweetened cocoa powder
- 1 cup ripe bananas (mashed)

- 1/2 cup Greek yogurt

- 1 cup stevia or erythritol

- 2 egg whites

- 1 teaspoon baking powder

- 1/2 teaspoon baking soda

- 1 teaspoon vanilla extract

- 1/2 cup almond milk (unsweetened)

Instructions:

1. Preheat your oven to 180°C (350°F) and prepare a baking dish.
2. In a bowl, mix the flour, cocoa powder, baking powder, and baking soda.



3. In a separate bowl, combine the mashed bananas, Greek yogurt, sweetener, egg whites, vanilla
extract, and almond milk.

4. Combine the wet and dry ingredients until just blended.

5. Pour the batter into the baking dish and bake for about 25-30 minutes.

6. Let it cool before slicing.

Points: Approximately 4 points per slice.

3. Lemon Drizzle Cake

Light, zesty, and refreshing, this lemon drizzle cake is perfect for tea time or a summer gathering.
Ingredients:

-1 1/2 cups whole wheat flour
- 1 cup Greek yogurt

- 1 cup stevia or erythritol

- 3 egg whites

- 1/4 cup lemon juice

- Zest of 1 lemon

- 1 teaspoon baking powder

- 1/2 teaspoon baking soda

Instructions:

1. Preheat your oven to 180°C (350°F) and grease a loaf tin.

2. In one bowl, combine the flour, baking powder, and baking soda.

3. In another bowl, whisk the Greek yogurt, sweetener, egg whites, lemon juice, and zest until
smooth.

4. Mix the dry ingredients into the wet ingredients until just combined.

5. Pour into the loaf tin and bake for 30-35 minutes.

6. Allow to cool before serving. Optionally, drizzle a mixture of lemon juice and stevia on top for
extra zing.

Points: Approximately 3 points per slice.

Tips for Baking Weight Watchers Cakes

To ensure your Weight Watchers cakes turn out perfect every time, consider the following tips:

- Measure Ingredients Accurately: Precision can make a significant difference in the outcome.

- Experiment with Flavors: Use spices, extracts, or fruits to enhance the taste without adding extra
points.

- Use Non-Stick Bakeware: This can help reduce the need for oils or sprays that add points.

- Cool Completely: Let cakes cool fully before slicing to maintain moisture and texture.



Conclusion

Weight Watchers cake recipes UK provide a fantastic way to enjoy sweet treats without
compromising your dietary goals. With these easy recipes, you can indulge in delicious cakes that
are low in points and high in flavor. Remember to experiment with different ingredients and flavors
to find your perfect cake. Whether it's for a birthday, celebration, or just a treat for yourself, these
recipes will help you enjoy guilt-free desserts that fit your lifestyle. Happy baking!

Frequently Asked Questions

What are some popular Weight Watchers cake recipes in the
UK?

Some popular Weight Watchers cake recipes in the UK include chocolate mug cake, lemon drizzle
cake, and blueberry muffins. These recipes are typically lower in calories and use healthier
ingredients.

How can I modify traditional cake recipes to make them
Weight Watchers friendly?

You can modify traditional cake recipes by using alternatives like unsweetened applesauce instead of
oil, reducing the sugar, using whole wheat flour, and incorporating more fruits or vegetables for
moisture and flavor.

Are there any specific ingredients to avoid in Weight Watchers
cake recipes?

It's best to avoid high-calorie ingredients like excessive sugar, butter, and full-fat dairy. Instead, opt
for natural sweeteners, low-fat yogurt, and plant-based oils.

Where can I find Weight Watchers cake recipes tailored for
the UK audience?

You can find Weight Watchers cake recipes tailored for the UK on official Weight Watchers websites,
in their recipe books, and on popular food blogs that focus on healthy eating.

Can I use ready-made cake mixes for Weight Watchers
recipes?

Yes, you can use ready-made cake mixes, but be sure to check the nutritional information and
portion sizes. Opt for mixes that are labeled as lower in sugar and calories.



What are some tips for baking cakes that are Weight Watchers
friendly?

Some tips include measuring ingredients accurately, using non-stick pans to reduce the need for
added fats, experimenting with egg substitutes, and incorporating spices like cinnamon for added
flavor without extra calories.
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