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Ingredients

8 drops food coloring (from each of 4 different colors)

3 cups cool whip whipped topping thawed

1 pkg duncan hines classic decadent cake mix white (2-layer)

Equipment

bowl

oven
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Directions

I:‘ Prepare cake batter and bake as directed on package for 24 cupcakes. Cool in pans 15 min.
I:‘ Remove from pans to wire racks; cool completely.

I:‘ Spoon 3/4 cup COOL WHIP into each of 4 small bowls. Tint each with food coloring. Frost 6
cupcakes with each color COOL WHIP.

I:‘ Tape 1 piece of ribbon to bottom of each cupcake liner. Arrange cupcakes on large platter just
before serving. Tie loose ends of all ribbons together; place on platter. Refrigerate leftovers.

Nutrition Facts
]

PROTEIN 4.59% [ FAT 17.88% CARBS 77.53%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-1, Nutrition Score:1.8143478184938%

Nutrients (% of daily need)

Calories: 101.14kcal (5.06%), Fat: 2.02g (3.11%), Saturated Fat: 1.48g (9.25%), Carbohydrates: 19.73g (6.58%), Net
Carbohydrates: 19.5g (7.09%), Sugar: 11.28g (12.53%), Cholesterol: 0.19mg (0.06%), Sodium: 156.03mg (6.78%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.17g (2.34%), Phosphorus: 79.53mg (7.95%), Calcium: 53.83mg
(5.38%), Folate: 15.36ug (3.84%), Vitamin B2: 0.06mg (3.25%), Vitamin B1: 0.05mg (3.24%), Selenium: 2.08ug
(2.97%), Vitamin B3: 0.52mg (2.62%), Iron: 0.43mg (2.39%), Manganese: 0.04mg (2.21%), Vitamin E: 0.23mg (1.56%)



