READY IN CALORIES
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100 min. 212 kcal

DESSERT

Ingredients

I:‘ 1 cup cookie crumbs

I:‘ 1 container cream cheese frosting

I:‘ 3 fruit (from 5-0z box)

I:‘ 1 box duncan hines classic decadent cake mix

I:‘ 3 frangelico sour separated

Equipment
D oven

I:‘ muffin liners
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Directions

I:‘ Heat oven to 350F.

I:‘ Place paper baking cups in each of 24 regular-size muffin cups.
Bake and cool cupcakes as directed on package for 24 cupcakes.
Meanwhile, cut fruit snack into triangles.

Roll up fruit snack to make a carrot shape. Repeat with remaining fruit snacks to make about

30 carrots.
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Cut green sour candies in half crosswise; cut each half into quarters lengthwise to make thin
strips of green candy. Press thin green strips into large end of carrot to make greens on

carrot. Repeat with remaining candy.

Spread frosting over cupcakes.
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Sprinkle with cookie crumbs. Randomly place carrot shapes on tops of cupcakes or press

them into cupcakes to make them look like they are planted.

Nutrition Facts
]

PROTEIN 2.56% [ FAT 21.61% CARBS 75.83%

Properties
Glycemic Index:2.67, Glycemic Load:1.67, Inflammation Score:-2, Nutrition Score:2.9578261116277%

Nutrients (% of daily need)

Calories: 211.95kcal (10.6%), Fat: 5.21g (8.01%), Saturated Fat: 1.62g (10.13%), Carbohydrates: 41.13g (13.71%), Net
Carbohydrates: 39.94g (14.52%), Sugar: 28.29g (31.43%), Cholesterol: Omg (0%), Sodium: 202.86mg (8.82%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.39g (2.78%), Phosphorus: 82.66mg (8.27%), Calcium: 51.1mg
(5.11%), Folate: 19.58ug (4.89%), Fiber: 119g (4.76%), Vitamin B1: 0.07mg (4.55%), Vitamin B2: 0.07mg (4.38%),
Vitamin B3: 0.87mg (4.37%), Iron: 0.75mg (4.16%), Manganese: 0.08mg (3.98%), Vitamin A: 173.46IU (3.47%),
Vitamin K: 3.63pg (3.45%), Copper: 0.07mg (3.36%), Selenium: 2.21ug (3.15%), Potassium: 73.69mg (2.11%), Vitamin
E: 0.29mg (1.93%), Magnesium: 6.14mg (1.54%), Vitamin C: 1.24mg (1.5%), Zinc: 0.17mg (1.16%)



