Weight Watchers White Chocolate Cake 

(from Weight Watchers Cook Smart Baking)
Ingredients

Cake:

100g
low fat polyunsaturated margarine

110g 
caster sugar

175g
self raising flour, sifted

2
eggs

½ tsp
vanilla extract

4tbsp 
skimmed milk

1 pinch
salt

Icing:

50g
white cooking chocolate

150g
low fat soft cheese

2tbsp
icing sugar

200g 
raspberries

Note: this made a very runny mixture so maybe use 2tbsp soft cheese and a lot of icing sugar!
Method

Pre-heat the oven to 160°C/325°F/140°C fan/gas mark 3.
Lightly spray 2 x 7” cake tins with low fat cooking spray and line with baking parchment.
Place all sponge ingredients into a mixing bowl and beat for 2-3 minutes using an electric whisk until pale and fluffy. Divide the mixture between 2 cake tins. Bake for 18-20 minutes until risen and spongy to touch. Turn out to cool on a wire rack.

Use a vegetable peeler to shave 10g chocolate for cake topping Set aside in the fridge.
Melt the remaining chocolate. Cool slightly then beat in the soft cheese and icing sugar until smooth. Chill in the fridge until needed.
Place one cake on a serving plate and spread half the chocolate frosting on top. Gently press in the raspberries. Top with the second sponge and spread over the remaining chocolate frosting. Scatter the chocolate shavings over the top of the cake and refrigerate until ready to serve.
Makes 1 x 7” cake

Weight Watchers (old version) points = 36½ per cake or 3½ per slice  
