
Christmas cupcakes

DESSERT

Ingredients
200 g t brown sugar  dark 

175 g butter  chopped 

700 g fruit  mixed dried 

50 g candied cherries

2 tsp ginger  fresh grated 

1  orange zest

100 ml orange juice  dark 

85 g pecans  roughly chopped 

3 large eggs  beaten 

READY IN

85 min.

SERVINGS

12

CALORIES

954 kcal

https://whatsheate.com


85 g almond flour

200 g flour  plain 

0.5 tsp double-acting baking powder

1 tsp spice  mixed 

1 tsp cinnamon

400 g marzipan  (we used Dr Oetker) 

4 tbsp apricot preserves

500 g powdered sugar

6  yukon gold potatoes

6  candied almonds

12 servings sprinkles

Equipment
frying pan

oven

wire rack

skewers

Directions
Tip the sugar, butter, dried fruit, whole cherries, ginger, orange zest and juice into a large pan.

Pour over the rum, brandy or juice, then put on the heat and slowly bring to the boil, stirring

frequently to melt the butter. Reduce the heat and bubble gently, uncovered for 10 mins,

stirring every now and again to make sure the mixture doesnt catch on the bottom of the pan.

Set aside for 30 mins to cool.

Stir the nuts, eggs and ground almonds into the fruit, then sift in the flour, baking powder and

spices. Stir everything together gently but thoroughly. Your batter is ready.

Heat oven to 150C/130C fan/gas

Scoop the cake mix into 12 deep muffin cases (an ice-cream scoop works well), then level

tops with a spoon dipped in hot water.



Bake for 35-45 mins until golden and just firm to touch. A skewer inserted should come out

clean. Cool on a wire rack.

Unravel the marzipan onto a work surface lightly dusted with icing sugar. Stamp out 12 rounds,

6cm across.

Brush the cake tops with apricot jam, top with a marzipan round and press down lightly.

Make up the fondant icing to a spreading consistency, then swirl on top of each cupcake.

Decorate with sugared almonds and snowflakes, then leave to set. Will keep in a tin for 3

weeks.

Nutrition Facts

 PROTEIN 5.36%
  FAT 29.24%

  CARBS 65.4%

Properties
Glycemic Index:34.48, Glycemic Load:30.41, Inflammation Score:-7, Nutrition Score:21.723043664642%

Flavonoids
Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg Delphinidin: 0.52mg, Delphinidin:

0.52mg, Delphinidin: 0.52mg, Delphinidin: 0.52mg Catechin: 0.53mg, Catechin: 0.53mg, Catechin: 0.53mg,

Catechin: 0.53mg Epigallocatechin: 0.4mg, Epigallocatechin: 0.4mg, Epigallocatechin: 0.4mg, Epigallocatechin:

0.4mg Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg Epigallocatechin 3-

gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate:

0.16mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 1.04mg,

Hesperetin: 1.04mg, Hesperetin: 1.04mg, Hesperetin: 1.04mg Naringenin: 0.19mg, Naringenin: 0.19mg, Naringenin:

0.19mg, Naringenin: 0.19mg Kaempferol: 0.68mg, Kaempferol: 0.68mg, Kaempferol: 0.68mg, Kaempferol: 0.68mg

Quercetin: 0.64mg, Quercetin: 0.64mg, Quercetin: 0.64mg, Quercetin: 0.64mg

Nutrients (% of daily need)
Calories: 954.21kcal (47.71%), Fat: 32.18g (49.51%), Saturated Fat: 9.94g (62.12%), Carbohydrates: 161.93g (53.98%),

Net Carbohydrates: 151.08g (54.94%), Sugar: 115.42g (128.25%), Cholesterol: 77.85mg (25.95%), Sodium: 162.8mg

(7.08%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.26g (26.52%), Manganese: 1.47mg (73.36%), Fiber:

10.85g (43.38%), Vitamin E: 5.07mg (33.79%), Magnesium: 126.15mg (31.54%), Vitamin C: 23.9mg (28.97%), Copper:

0.56mg (28.17%), Potassium: 968.43mg (27.67%), Phosphorus: 243.93mg (24.39%), Iron: 4.24mg (23.53%), Vitamin

B1: 0.35mg (23.2%), Vitamin B2: 0.36mg (21.42%), Folate: 80.76µg (20.19%), Vitamin B6: 0.39mg (19.3%), Calcium:

191.98mg (19.2%), Vitamin B3: 3.58mg (17.88%), Selenium: 11.5µg (16.43%), Zinc: 1.8mg (12.02%), Vitamin K: 12.2µg

(11.61%), Vitamin B5: 1mg (9.96%), Vitamin A: 484.08IU (9.68%), Vitamin B12: 0.14µg (2.27%), Vitamin D: 0.25µg

(1.67%)


