INGREDIENTS

* 100g low fat plain or vanilla
yoghurt

* 1 cup self-raising flour

* % cup rolled oats

e 1 teaspoon cinnamon powder

e Jacup sugar

* % cup low fat or high calcium
reduced sugar soymilk

* 100g (slightly less than % cup)
reduced fat cream cheese

* 3eggs

* 1 teaspoon vanilla essence

* 1 teaspoon lemon juice

* 2 green apples, peeled, cored,
sliced

* QOilto grease the pan

NUTRITIONAL VALUE

(per serving, 90g)

Energy: 129kcals Cholesterol: 52mg
Carbohydrates: 20g Dietary Fibre: 1.6g
Protein: 4.9g Sodium: 185mg
Fat: 3.2g Calcium: 104mg
Saturated Fat: 1.4g

Brought to you by NUP Allied Health - Dietetic Services.
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Yoghurt Slice

Serves 12

METHOD

1.

=

Pre-heat oven at 180°C. Lightly grease
cake pan with oil.

Whisk yoghurt, cream cheese, lemon
juice, sugar, vanilla essence and eggs
in a large bowl. Add in low fat milk or
reduced sugar soymilk and mix well.
Add in apples to the yoghurt mixture.
Sift flour into the yoghurt mixture and
fold in.

Add cinnamon powder and oats and
stir until just combined. Do not
overmix.

Pour mixture into a cake pan. Cover
with foil.

Bake for 35-40 minutes. Transfer the
cake to the cooling rack and let it cool
for 15 minutes before cutting.

VARIATIONS

Before serving, you can combine 1
teaspoon of lemon juice with 1 cup of
yoghurt and drizzle over the sliced cake.
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