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Cannoli Cupcakes with Ricotta and Cream
Cheese Frosting

READY IN SERVINGS CALORIES

©

100 min. 473 kcal

DESSERT

Ingredients

2.3 teaspoons baking soda

2 ounces butter

2 tablespoons butter

1 cup buttermilk

2.5 cups cake flour

0.8 cup canola oil

1.5 cups chocolate chips mini

1 tablespoon cornstarch
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|:| 1 pound cream cheese at room temperature
|:| 8 ounce cream cheese at room temperature
|:| 4 extra large eggs at room temperature

|:| 4 |large eggs

|:| 1 cup granulated sugar

|:| 2 cups granulated sugar

|:| 2 tablespoons granulated sugar

|:| 1 orange zest

|:| 3 cups powdered sugar

|:| 0.7 cup roasted

|:| 0.5 teaspoon sea salt fine

|:| 1 cup milk ricotta whole

|:| 2.5 cups milk ricotta whole

|:| 0.5 teaspoon vanilla extract

|:| 1 teaspoon vanilla extract

Equipment
| bowl

frying pan
oven

whisk

hand mixer

OO0

stand mixer

Directions

|:| For the cupcakes: Preheat the oven to 325 degrees F and line muffin pans with paper liners.
|:| Sift the cake flour, granulated sugar, baking soda and salt into a large bowl.

|:| In the bowl of an electric mixer fitted with the paddle attachment, combine the buttermilk, oil,
vanilla and eggs. Slowly add the sifted ingredients to the wet ingredients and mix until just



combined. Fold in the orange zest.

For the cheesecake: In the bowl of an electric mixer, place the cream cheese and beat until

smooth and creamy.

Add the ricotta and granulated sugar and beat until smooth, 2 to 3 minutes. Beat in the

cornstarch.

Add the eggs one at a time and beat in.

Add the mini chocolate chips and vanilla until everything is beaten in smoothly.

For the crust: In small bowl, combine the pistachios, butter and granulated sugar.

To assemble: Put 2 teaspoons of the pistachio crust into the bottom of each cupcake liner.
Pour a heaping 1/4 cup batter over the top of the crust.

Put the cheesecake mixture into a piping bag and fill up the rest of the cupcake liner until it is

a little past three-quarters full.

Bake, 17 to 19 minutes. When cool enough to handle, transfer the cupcakes to a sheet pan and

place in the fridge while you prepare the frosting.
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For the frosting: In an electric stand mixer fitted with the whisk attachment, beat the cream
cheese and butter until light and fluffy and all the lumps have disappeared. Beat in the ricotta

and vanilla. Slowly add the powdered sugar and beat until combined.

[

Frost each cupcake with the ricotta cheese frosting.

Nutrition Facts
]

PROTEIN 6.89% [ FAT 40.5% CARBS 52.61%

Properties
Glycemic Index:23.18, Glycemic Load:25.58, Inflammation Score:-4, Nutrition Score:6.7986956575642%

Flavonoids

Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg Catechin: 0.12mg, Catechin: 0.12mg,
Catechin: 0.12mg, Catechin: 0.12mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin:
0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin:
0.03mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate:
0.01mg, Epigallocatechin 3-gallate: 0.0lmg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin:
0.05mg

Nutrients (% of daily need)



Calories: 473.32kcal (23.67%), Fat: 21.64g (33.3%), Saturated Fat: 10.9g (68.11%), Carbohydrates: 63.25g (21.08%),
Net Carbohydrates: 62.23g (22.63%), Sugar: 51.32g (57.02%), Cholesterol: 109mg (36.33%), Sodium: 320.44mg
(13.93%), Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Protein: 8.29g (16.57%), Selenium: 14.61ug (20.88%),
Phosphorus: 140.14mg (14.01%), Vitamin B2: 0.24mg (13.84%), Vitamin A: 680.211U (13.6%), Calcium: 113.38mg
(1.34%), Manganese: 0.16mg (7.83%), Vitamin B12: 0.46pg (7.73%), Vitamin B5: 0.68mg (6.84%), Vitamin B6:
0.14mg (6.76%), Vitamin E: 0.91mg (6.09%), Vitamin D: 0.87ug (5.83%), Vitamin B1: 0.08mg (5.28%), Potassium:
179.84mg (5.14%), Zinc: 0.75mg (4.99%), Copper: 0.09mg (4.63%), Folate: 17.65ug (4.41%), Magnesium: 17.55mg
(4.39%), Iron: 0.76mg (4.23%), Fiber: 1.02g (4.1%), Vitamin K: 2.07ug (1.97%), Vitamin B3: 0.27mg (1.34%), Vitamin C:
0.94mg (1.14%)



