
Prep: 10 minutes

Big Whoop! Whoopie Pies
1/6th of recipe (1 whoopie pie): 181 calories, 4.5g total
fat (3.5g sat. fat), 342mg sodium, 33g carbs, 0.5g fiber,
19g sugars, 3.5g protein
 

Click for WW Points® value*

Cook: 10 minutes

Cool: 25 minutes

More: Dessert Recipes, Vegetarian Recipes, 5 Ingredients or Less, Four or More Servings

Ingredients
1 1/4 cups (about 1/2 box) chocolate fudge cake mix, or HG Alternative below
1/2 cup fat-free plain Greek yogurt
2 tbsp. mini semi-sweet chocolate chips
3/4 cup natural light whipped topping (like Skinny Truwhip or So Delicious Dairy Free
Cocowhip Light)

Directions
Preheat oven to 400 degrees. Spray a 12-cavity whoopie pie pan with nonstick spray.

In a medium-large bowl, combine cake mix with yogurt. Add 1/4 cup water, and mix thoroughly.
(Batter will be thick.) Evenly distribute batter into the pan, and smooth out the tops.

Sprinkle chocolate chips over the batter. Bake until a toothpick or knife inserted into one of the
pieces comes out mostly clean, about 10 minutes.

Let cool completely, about 10 minutes in the pan, and 15 minutes on a cooling rack.

Evenly top 6 pieces with whipped topping. Top with remaining 6 pieces.

MAKES 6 SERVINGS

HG Alternative: If made with sugar-free devil’s food cake mix (like the kind by Pillsbury) each
serving will have 151 calories and 6g sugars (SmartPoints® values*: 6 on Green Plan, 5 on Blue
Plan, 5 on Purple Plan).
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free samples of food, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.
*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

Publish Date: October 17, 2019 Author: Hungry Girl Copyright © 2023 Hungry Girl. All Rights Reserved.

https://cmx.weightwatchers.com/details/MEMBERRECIPE:641b2c88cca9ac23fd97d441
file:///recipes/categories/dessert-recipes
file:///recipes/categories/meatless-recipes
file:///recipes/tags/5-ingredients-or-less
file:///recipes/tags/four-or-more-servings
https://truwhip.com/
https://sodeliciousdairyfree.com/dairy-free-foods/dairy-free-frozen-desserts/coconutmilk/coco-whip-lite
https://www.amazon.com/s/ref=as_li_ss_tl?k=pillsbury+sugar+free+cake+mix&ref=nb_sb_noss_1&linkCode=ll2&tag=hungir-20&linkId=24ecef54ffd11891903b5ac37ee23534&language=en_US
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
file:///pages/smartpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer

