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( Cakespy: Carrot Cake Truffles )

Gluten Free

READY IN SERVINGS

©!

CALORIES

©

120 min. 48

DESSERT

146 kcal

Ingredients

I:‘ 32 ounces chocolate chips white
I:‘ 13 inch carrots (or 2 8x8-inch layers)
I:‘ 1.5 cups cream cheese frosting

I:‘ 48 servings betty writing gel

Equipment
I:‘ bowl

I:‘ baking sheet
I:‘ mixing bowl


https://whatsheate.com

|:| double boiler

Directions

|:| Once your pre-baked carrot cake is at room temperature after baking, crumble the entire
cake into a large mixing bowl. You should not see any large pieces of cake in the bowl.

|:| Add about 1 cup of the frosting to the bowl, and mix well with the crumbled cake, using the
back of a metal spoon, until thoroughly combined. If the mixture is easy to handle and form
into balls, you do not need to add the rest of the frosting; however, if it is still somewhat
crumbly, add the rest and mix until incorporated.

Roll the mixture into about 48 11/2 inch balls, and chill in the freezer for about 30 minutes.

Line two baking sheets with waxed paper; set to the side.
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Using a double boiler, melt half of your candy coating over low heat, stirring occasionally, until
it is smooth and completely melted. Note: You want to melt only half of the mixture at one

time, because if you melt it all at once, the mixture may begin to harden before you've dipped

all of your truffles.

Take a few of the balls out of the freezer at a time to dip.
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Place one ball at a time into the candy coating, using a spoon to coat any uncovered areas.
Life the coated truffle out of the candy mixture with a spoon, and place it on your prepared
sheet of waxed paper to set.

|:| Repeat with the second half of your candy coating and the remainder of your truffles (or

cover up the uncoated truffles and freeze until desired, up to a week).

If desired, garnish with sprinkles, gel writing icing, or Easter candy on top.
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Let the coating set for about an hour before serving.

Nutrition Facts
I

PROTEIN 3.02% [ FAT 47.66% CARBS 49.32%

Properties
Glycemic Index:2.43, Glycemic Load:7.83, Inflammation Score:-1, Nutrition Score:1.192608701794%

Nutrients (% of daily need)
Calories: 146.25kcal (7.31%), Fat: 7.91g (12.16%), Saturated Fat: 4.15g (25.94%), Carbohydrates: 18.41g (6.14%), Net
Carbohydrates: 18.35g (6.67%), Sugar: 17.93g (19.93%), Cholesterol: 3.97mg (1.32%), Sodium: 37.78mg (1.64%),



Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 113g (2.25%), Calcium: 38.16mg (3.82%), Phosphorus: 33.82mg
(3.38%), Vitamin B2: 0.05mg (3.2%), Vitamin A: 120.59IU (2.41%), Vitamin B12: O.11ug (1.76%), Vitamin K: 1.81ug
(1.72%), Potassium: 59.97mg (1.71%), Selenium: 0.9ug (1.29%), Vitamin E: 0.19mg (1.24%), Vitamin B5: 0.12mg (1.17%)



