
Prep: 10 minutes

Chocolate Chip Bagel Bites
Click here  to see Lisa make it on Facebook, and click
here for YouTube!

1/2 of recipe (4 bites): 180 calories, 4g total fat (0g sat.
fat), 338mg sodium, 22.5g carbs, 4g fiber, 8g sugars,
14g protein

Cook: 15 minutes

Ingredients
1/4 cup powdered peanut butter (get it on Amazon, or just double the flour!)
1/4 cup whole-wheat flour (or whatever kind you have on hand)
3/4 tsp. baking powder
1 packet no-calorie sweetener
Dash cinnamon
Dash salt
1/2 cup fat-free plain Greek yogurt
1/2 tsp. vanilla extract
1 tbsp. mini semi-sweet chocolate chips

Directions
Preheat oven to 350 degrees. Spray a baking sheet with nonstick spray.

In a large bowl, combine powdered peanut butter, flour, baking powder, sweetener, cinnamon, and
salt. Mix well.

Add yogurt and vanilla extract, and mix until uniform. Fold in chocolate chips. Evenly form into 8
balls, about 2 tbsp. each, and place on the baking sheet.

Spray with nonstick spray. Bake for 15 minutes, or until light golden brown.

MAKES 2 SERVINGS

FYI: We may receive affiliate compensation from some of these links.
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: April 17, 2020 Author: Hungry Girl Copyright © 2023 Hungry Girl. All Rights Reserved.

https://www.facebook.com/HungryGirl/videos/216989316415527/
https://youtu.be/55vVoTJMJtI
https://www.amazon.com/PBfit-All-Natural-Powdered-Roasted-Pressed/dp/B01KKEECLS/ref=as_li_ss_tl?ref_=ast_sto_dp&linkCode=ll1&tag=hungrygirl011-20&linkId=f9d5818abececbde9c7a9cea80e6febb&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

