
Champagne Cupcakes with Italian Buttercream

DESSERT

Ingredients
5 teaspoons double-acting baking powder

0.5 teaspoon baking soda

0.5 cup champagne

8  egg whites

8 large egg whites

4 cups flour  all-purpose 

1.7 cup milk

0.3 teaspoon salt

1 cup shortening

READY IN

60 min.

SERVINGS

24

CALORIES

608 kcal

https://whatsheate.com


2 cups sugar

2 pounds butter  unsalted cubed at room temperature 

1 tablespoon vanilla extract

3 cups granulated sugar  white 

Equipment
bowl

sauce pan

oven

whisk

mixing bowl

stand mixer

spatula

muffin liners

muffin tray

Directions
For the cupcakes: Preheat the oven to 350 degrees F. Line a muffin pan with 24 cupcake

liners. In a very large bowl, stir together the flour, sugar, baking powder, baking soda and salt.

Add the milk, shortening, Champagne and vanilla. Beat on low to medium speed for about 30

seconds, or until just combined. Scraping the bowl constantly, beat on medium speed for 2

minutes.

Put the egg whites in the large mixing bowl of a stand mixer fitted with the whisk attachment.

Put 1 1/2 cups sugar and 1/2 cup water in a heavy saucepan and bring to a boil over medium to

high heat. Bring to a soft ball stage (240 degrees F), 4 to 7 minutes. Meanwhile, whip the egg

whites at high speed until soft peaks form. With the motor running, gradually add the

remaining 1/2 cup sugar, continuing to whip until medium peaks form. When the sugar water

reaches 240 degrees F, raise the speed to high and gradually add in the sugar water to the

egg whites in a thin stream to avoid cooking the egg whites. Leave the mixer on high for 2

minutes, and then reduce the speed to medium until the mixture has cooled to room

temperature, 5 to 8 minutes. Once cooled, add the butter in increments, scraping the sides of

the bowl with a rubber spatula.



Add in the vanilla and whip. Pipe the buttercream on top of the cooled cupcakes. This recipe

was created by a contestant during a cooking competition. The Food Network Kitchens have

not tested it for home use, therefore, we cannot make any representation as to the results.

Nutrition Facts

 PROTEIN 3.45%
  FAT 58.5%

  CARBS 38.05%

Properties
Glycemic Index:14.38, Glycemic Load:41.1, Inflammation Score:-6, Nutrition Score:6.469130417575%

Nutrients (% of daily need)
Calories: 608.28kcal (30.41%), Fat: 40.12g (61.72%), Saturated Fat: 21.9g (136.87%), Carbohydrates: 58.72g (19.57%),

Net Carbohydrates: 58.16g (21.15%), Sugar: 42.75g (47.5%), Cholesterol: 83.3mg (27.77%), Sodium: 182.38mg

(7.93%), Alcohol: 0.5g (100%), Alcohol %: 0.41% (100%), Protein: 5.32g (10.64%), Vitamin A: 972.06IU (19.44%),

Selenium: 12.22µg (17.46%), Vitamin B2: 0.24mg (14.13%), Vitamin B1: 0.18mg (11.84%), Folate: 40.15µg (10.04%),

Vitamin E: 1.42mg (9.48%), Calcium: 84.49mg (8.45%), Manganese: 0.15mg (7.48%), Phosphorus: 70.86mg (7.09%),

Vitamin K: 7.3µg (6.96%), Vitamin B3: 1.29mg (6.46%), Iron: 1.13mg (6.28%), Vitamin D: 0.75µg (5.02%), Vitamin B5:

0.29mg (2.94%), Vitamin B12: 0.17µg (2.91%), Potassium: 97.14mg (2.78%), Magnesium: 10.46mg (2.62%), Fiber:

0.56g (2.26%), Copper: 0.05mg (2.25%), Zinc: 0.26mg (1.76%), Vitamin B6: 0.02mg (1.14%)


