
Bleeding Heart Cupcakes
 Vegetarian   Vegan   Gluten Free   Dairy Free   Low Fod Map

Ingredients
14 servings food coloring  blue red 

2 cups smooth strawberry jam

Equipment
bowl

oven

knife

pastry bag

palette knife

READY IN

45 min.

SERVINGS

14

CALORIES

135 kcal

https://whatsheate.com


Directions
Line cupcake tins with paper liners. Fill the liners two-thirds full with the batter.

Place 1 marble or tinfoil ball between each liner and the tin. This will make a dent in your

cupcake when it bakes to make it heart-shaped.

Bake the cupcakes as directed in the recipe. If you are using marbles, be careful when

removing the cupcakes from the tins because the marbles will be very hot.

With a small paring knife, cut out a circle about the size of a dime in the center of each

cupcake, going about two thirds of the way in. Pull the little plug of cake out.

Cut off the top of this piece (about 1/2 inch thick) and eat or discard the bottom. Use a

teaspoon or a squeeze bottle to fill the hole partway with the strawberry jelly "blood."

Put the little cake plug back in. Continue with the rest of the hearts.

Put one third of the frosting into two separate bowls. Color one bowl of frosting with the red

food coloring. Tint the other bowl of the frosting blue. Tint the remaining two thirds pink.

Frost the cupcakes with the pink frosting. Make it super smooth by dipping a butter or

frosting/palette knife in a bowl of hot water and smoothing it over the top. With the pastry

bag or a knife, use the red and blue frosting to make veins on the hearts.
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Nutrition Facts

 PROTEIN 0.53%
  FAT 0.23%

  CARBS 99.24%

Properties
Glycemic Index:3.93, Glycemic Load:18.11, Inflammation Score:-1, Nutrition Score:0.96391305489385%

Nutrients (% of daily need)
Calories: 135.03kcal (6.75%), Fat: 0.03g (0.05%), Saturated Fat: 0g (0.03%), Carbohydrates: 33.47g (11.16%), Net

Carbohydrates: 32.93g (11.98%), Sugar: 23.56g (26.17%), Cholesterol: 0mg (0%), Sodium: 15.54mg (0.68%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.18g (0.36%), Vitamin C: 4.27mg (5.18%), Copper: 0.05mg (2.43%),

Vitamin B2: 0.04mg (2.17%), Fiber: 0.53g (2.14%), Selenium: 0.97µg (1.39%), Folate: 5.34µg (1.34%), Iron: 0.24mg

(1.32%), Potassium: 37.4mg (1.07%)


