
2-ingredient dough bagel
Prep 5 min / Rest 5 min / Cook 15 min / Serves 6
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Nonstick spray

 1½ cups self-rising flour

 1 cup plain fat free 
Greek yogurt

1. Preheat oven to 350° F. Lightly 
coat WW Silicone Mini Bagel Pan 
with nonstick spray.

2. In medium bowl, place flour and 
yogurt; stir well with wooden spoon 
until just combined and then keep 
mixing dough in bowl with your 
hands until smooth, about 1 to 2 
minutes (if dough is too sticky to 
knead, add 1 to 2 more tablespoons 
of flour); let dough sit 5 minutes.

3. Divide dough into 6 equal pieces. 
Roll each piece into a ball and 
press into one hole of prepared pan 

to form bagel shape; repeat with 
remaining ingredients to form 
6 bagels.

4. Lightly coat bagel tops with 
nonstick spray. Bake until lightly 
browned, about 15 to 20 minutes. 
Gently remove bagels from pan and 
enjoy warm or at room temperature.

SERVING SIZE: 1 bagel

 Vegetarian    Nut-free 



Smoked salmon mini bagel 
with dill cream cheese 
Prep 5 min / No cook / Serves 1 
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 1½ tbsp low-fat cream cheese

 1 tsp dill, chopped (plus 
extra for garnish)

 1 plain mini bagel

 8 slices cucumber(s),  
Persian

 1oz smoked salmon

 1 tsp capers

 1 tsp uncooked shallot(s), 
minced

 1 pinch black pepper  
(optional)

In small cup, combine cream 
cheese, shallot and dill; spread on 
bagel. Top with cucumber, salmon, 
and capers; grind black pepper over 
top and garnish with chopped dill 
(serve with optional lemon wedge). 

SERVING SIZE: 1 bagel

 Nut-free 



Baked apple cider donuts
Prep 15 min / Cook 15 min / Serves 12
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Nonstick spray

 2 cups whole-wheat pastry flour

 7 tbsp sugar, divided

 1½  tsp ground cinnamon, divided

 1 tsp baking powder

 ¼ tsp table salt

 1 cup unsweetened applesauce

 ½ cup apple cider

 1 tsp vanilla extract

 1 large egg, lightly beaten

 1 tbsp regular butter

1. Preheat oven to 350°F. Lightly 
coat 2 (6-slot) silicone donut 
pans (¼-cup capacity each) with 
nonstick spray.

2. In medium bowl, combine flour, 
¼ cup sugar, ¾ tsp cinnamon, 
baking powder, and salt. In a 
separate medium bowl, whisk 
together applesauce, cider, vanilla, 
and egg. Add applesauce mixture 
to flour mixture; stir until well 
combined. Scrape batter into large 
zip-top plastic bag. Snip hole in 1 
bottom corner of bag; pipe batter 
evenly into prepared pans. Bake 

at 350°F until toothpick inserted 
in center comes out clean, 12 to 15 
minutes. Cool in pans 2 minutes; 
remove donuts from pans.

3. In a small bowl, combine 
remaining 3 tbsp sugar and 
remaining ¾ tsp cinnamon. Lightly 
brush tops of donuts with butter; 
dip each donut, butter side down, 
into bowl of cinnamon sugar to 
coat.

SERVING SIZE: 1 donut

5

 Vegetarian    Nut-free 



Maple-bacon donuts
Prep 10 min / Cook 15 min / Rest 30 min / Serves 6
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Nonstick spray

 1 cup whole-wheat pastry flour

 ¾ tsp baking powder

 ¼ tsp table salt

 ⅔ cup unsweetened applesauce

 2 tbsp maple syrup, divided

 1 tsp vanilla extract

 1 large egg

 ¼ cup powdered sugar

 1 slice center cut bacon, 
cooked crisp

1. Preheat oven to 375°F. Lightly 
coat 6-slot silicone donut pan 
(¼-cup capacity each) with 
nonstick spray.

2. In medium bowl, whisk 
together flour, baking powder, 
and salt. In another medium 
bowl, whisk together applesauce, 
1 tbsp syrup, vanilla, and egg. 
Add applesauce mixture to flour 
mixture; stir until well combined. 
Scrape batter into medium zip-top 
plastic bag. Snip hole in 1 bottom 
corner of bag; pipe batter evenly 
into prepared pan, smoothing 
top. Bake at 375°F until toothpick 
inserted in center comes out clean, 
about 15 minutes. Cool in pan 2 
minutes; remove donuts from pan. 
Cool to room temperature.

3. In small bowl, stir together 
powdered sugar and remaining 
1 tbsp syrup. Add ½ to 1 tsp water, 
¼ tsp at a time, to create a glaze 
consistency. Dip donut tops into 
gaze; invert onto plate and sprinkle 
evenly with bacon. Let stand until 
glaze is set.

SERVING SIZE: 1 donut

 Nut-free 


