
Coffee cream & walnut cupcakes
 Vegetarian   Popular

DESSERT

Ingredients
100 g butter  softened well 

100 g g muscovado sugar  light 

100 g self raising flour

2 large eggs

2 tsp coffee  mixed with 100ml/3½fl oz boiling water, then cooled instant 

25 g walnuts  chopped for the tops 

200 ml mascarpone cheese  with the soft cheeses) 

2 tbsp g muscovado sugar  light 

READY IN

30 min.

SERVINGS

12

CALORIES

227 kcal

https://whatsheate.com


Equipment
bowl

oven

Directions
Heat oven to 180C/fan 160C/gas 4 and make sure theres a shelf ready in the middle. Line a 12-

hole bun tin with fairy cake cases. Beat the butter, sugar, flour and eggs with 4 tsp of the

coffee and a pinch of salt until creamy. Stir in the chopped walnuts.

Spoon the mix into the cases (start by adding 1 heaped tsp to each, then go back and top

them up that way they should all be of equal size), then bake for 18-20 mins until light golden

and springy. Cool for a few mins in the tin, then lift the cakes out and cool completely on a

rack.

Put the mascarpone, 3 tsp more of the coffee and the sugar into a large bowl, then beat

together.

Spread a dollop of the coffee cream onto the top of each cake, then finish with a walnut half.

The cakes are best if theyre iced fairly near the time of eating, so if youre making ahead, whip

up the mascarpone mix, keep in the fridge, beat it again, then spoon onto the cakes just

before serving. Un-iced cakes will keep up to 2 days in an airtight container.

Nutrition Facts

 PROTEIN 6.28%
  FAT 63.92%

  CARBS 29.8%

Properties
Glycemic Index:11.42, Glycemic Load:3.95, Inflammation Score:-3, Nutrition Score:2.6595652452468%

Flavonoids
Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg

Nutrients (% of daily need)
Calories: 226.56kcal (11.33%), Fat: 16.18g (24.89%), Saturated Fat: 9.13g (57.07%), Carbohydrates: 16.97g (5.66%),

Net Carbohydrates: 16.63g (6.05%), Sugar: 10.14g (11.27%), Cholesterol: 64.77mg (21.59%), Sodium: 77.3mg (3.36%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 5.23mg (1.74%), Protein: 3.58g (7.16%), Vitamin A: 475.74IU

(9.51%), Selenium: 6.2µg (8.85%), Manganese: 0.15mg (7.45%), Calcium: 40.96mg (4.1%), Phosphorus: 34.71mg

(3.47%), Copper: 0.06mg (2.97%), Vitamin B2: 0.05mg (2.89%), Folate: 9.06µg (2.27%), Vitamin E: 0.33mg (2.19%),



Iron: 0.36mg (2.02%), Magnesium: 8.02mg (2%), Vitamin B5: 0.2mg (1.99%), Zinc: 0.25mg (1.69%), Vitamin B6:

0.03mg (1.65%), Vitamin B12: 0.09µg (1.47%), Potassium: 50.66mg (1.45%), Fiber: 0.34g (1.36%), Vitamin B1: 0.02mg

(1.17%), Vitamin D: 0.17µg (1.11%)


