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DESSERT

Ingredients

D 16 oz chocolate fudge frosting pillsbury® creamy supreme® funfetti® canned

I:‘ 3 large eggs

I:‘ 13.5 oz easy vanilla dream flavor no fuss frosting pillsbury® canned

D 0.3 cup vegetable oil pure crisco®

I:‘ 1.3 cups water

I:‘ 18.3 0z premium cake mix pillsbury® moist supreme® funfetti®

Equipment
I:‘ oven
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knife
toothpicks
ziploc bags
rolling pin

muffin tray
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HEAT oven to 350F. Line cupcake pan with baking cups. Prepare cake according to package
directions using water, oil, and eggs. Select 24 whole cookies and set aside to top the finished

cupcakes.

Place 40 cookies in a resealable 1 quart plastic bag; seal. Crush cookies coarsely with rolling

pin to equal 1 cup. Fold crushed cookies into batter. Fill baking cups two-thirds full.

BAKE 18 to 22 minutes or until toothpick inserted in the center comes out clean. Cool

completely.

FROST cupcakes with chocolate frosting, using a knife to smooth frosting evenly. Create
decorative loops by starting with Easy Frost tip in the center of cupcake. Press nozzle as you
move towards outer edge, looping back to center in a continuous motion. Repeat making 2

more loops.

Sprinkle with enclosed candy bits.

Place a whole sandwich cookie in the center. Repeat with remaining cupcakes.
VARIATIONS

STARS AND STRIPES: Follow directions above substituting Stars and Striped Funfetti Cake
Mix and Frosting.

HALLOWEEN: Follow directions above substituting Halloween Funfetti Cake
Mix and Frosting.

HOLIDAY: Follow directions above substituting Holiday Funfetti Cake

Mix and Frosting.

VALENTINE: Follow directions above substituting Valentine Funfetti Cake

Mix and Frosting.

SPRING: Follow directions above substituting Spring Funfetti Cake



I:‘ Mix and Frosting.

Nutrition Facts
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I prOTEIN 2.95% [ FAT 33.77% CARBS 63.28%

Properties
Glycemic Index:1.79, Glycemic Load:4.66, Inflammation Score:-1, Nutrition Score:3.3595651984215%

Nutrients (% of daily need)

Calories: 250.89kcal (12.54%), Fat: 9.57g (14.72%), Saturated Fat: 2.48g (15.51%), Carbohydrates: 40.35g (13.45%),
Net Carbohydrates: 39.94g (14.53%), Sugar: 30.06g (33.4%), Cholesterol: 23.25mg (7.75%), Sodium: 222.81mg
(9.69%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.88g (3.77%), Phosphorus: 102.82mg (10.28%), Vitamin
B2: 0.13mg (7.45%), Vitamin E: 0.98mg (6.52%), Vitamin K: 6.85ug (6.52%), Selenium: 3.94ug (5.63%), Calcium:
53.07mg (5.31%), Folate: 19.49ug (4.87%), Iron: 0.82mg (4.58%), Manganese: 0.09mg (4.57%), Vitamin B1: 0.05mg
(3.56%), Copper: 0.06mg (3.09%), Vitamin B3: 0.58mg (2.88%), Potassium: 64.46mg (1.84%), Magnesium: 7.37mg
(1.84%), Vitamin B5: 0.17mg (1.73%), Zinc: 0.25mg (1.65%), Fiber: 0.41g (1.63%)



