C Apricot Petits Fours
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READY IN SERVINGS
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CALORIES
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260 min. 54

DESSERT

152 kcal

Ingredients

1 box cake mix yellow

1 cup all-natural apricot nectar

0.3 cup vegetable oll

1 teaspoon orange zest grated

2 eggs

2 tablespoons all-natural apricot nectar orange-flavored

9 cups powdered sugar

0.8 cup all-natural apricot nectar
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0.5 cup plus

0.3 cup butter melted

2 teaspoons almond extract
1 serving almonds sliced

1 serving orange zest

Equipment

[
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bowl

frying pan
baking sheet
oven

wire rack

hand mixer

Directions
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Heat oven to 350°F (325°F for dark or nonstick pan). Spray bottom and sides of 15x10x1-inch
pan with baking spray with flour.

In large bowl, beat all cake ingredients except liqueur with electric mixer on low speed 30
seconds, then on medium speed 2 minutes, scraping bowl occasionally.

Pour batter into pan.
Bake 22 to 28 minutes or until cake springs back when touched lightly in center.

Brush liqueur over top of cake. Cool completely, about 20 minutes. To avoid cake crumbs
when adding icing, freeze cake 1 hour before cutting.

In large bowl, beat icing ingredients on low speed until powdered sugar is moistened. Beat on
high speed until smooth. If necessary, add 2 to 3 teaspoons more apricot nectar until icing is
pourable.

Place cooling rack on cookie sheet or waxed paper to catch icing drips.

Cut cake into 9 rows by 6 rows. Working with 6 pieces at a time, remove cake pieces from
pan and place on cooling rack. Spoon icing evenly over top and sides of cake pieces, letting
icing coat sides. (Icing that drips off can be reused.)



I:‘ Let stand until icing is set, about 2 hours.

I:‘ Decorate with almonds and orange peel as desired. Store in single layer in airtight plastic

container.
Nutrition Facts
]
I proTEIN 1.53% [ FAT 17.11% CARBS 81.36%
Properties

Glycemic Index:0.54, Glycemic Load:0.46, Inflammation Score:-1, Nutrition Score:1.4408695581167%

Nutrients (% of daily need)

Calories: 151.92kcal (7.6%), Fat: 2.95g (4.54%), Saturated Fat: 0.65g (4.06%), Carbohydrates: 31.57g (10.52%), Net
Carbohydrates: 31.41g (11.42%), Sugar: 27.27g (30.3%), Cholesterol: 6.06mg (2.02%), Sodium: 88.3mg (3.84%),
Alcohol: 0.05g (100%), Alcohol %: 0.14% (100%), Protein: 0.59g (1.19%), Vitamin C: 2.93mg (3.56%), Vitamin A:
174.27IU (3.49%), Phosphorus: 33.82mg (3.38%), Vitamin K: 2.86ug (2.73%), Calcium: 23.58mg (2.36%), Vitamin B2:
0.04mg (2.1%), Vitamin B1: 0.03mg (2.02%), Vitamin E: 0.3mg (2%), Folate: 7.46ug (1.87%), Iron: 0.25mg (1.4%),
Selenium: 0.93ug (1.33%), Vitamin B3: 0.24mg (1.2%), Manganese: 0.02mg (1.15%)



