Cupcakes with a Secret Ingredient — Vanilla,
Butter & Nut Extract

READY IN SERVINGS CALORIES

©

333 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

1 cup cake flour

2 large eggs

2 teaspoons heavy cream

1.5 cups powdered sugar

0.3 teaspoon salt

0.5 cup cup heavy whipping cream sour

1 cup sugar
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230 grams butter unsalted softened (1 stick)

2 teaspoons mccormick vanilla

Equipment
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bowl

oven
mixing bowl
blender
hand mixer
toothpicks

muffin liners
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Preheat the oven to 350 degrees F. Line 12 cupcake cups with paper liners.Separate the eggs.

Put the whites in a mixing bowl and the yolks in a small bowl. Bring them to room temperature.
You may want to do this ahead of time.Sift the cake flour and then stir in the baking powder
and salt and set aside.With a clean mixer, whip the egg whites to soft peaks and set aside.ln a
large mixing bowl, using the same mixer you used to beat the whites, beat the butter until
creamy. Gradually add the sugar and continue to beat for until fluffy and light, scraping sides

of the bowl.

Add the egg yolks, one at a time, using lowest speed of mixer. Beat in the extract.With a big
mixing spoon or heavy duty scraper, add the dry ingredients alternately with the sour cream,
stirring until mixed. Scrape the sides of the bowl and beat with the electric mixer for about 1
minute or until smooth. With the spoon or scraper, fold the egg whites into the batter.Divide
the batter evenly among the cupcake cups and bake for about 20 minutes or until the cakes
appear set. These cakes do not brown very much — just a tiny bit around the rim. The tops
also look pretty wet even when the cupcakes are done, so bake just until a toothpick inserted

comes out clean.

Let the cakes cool completely. While warm, they may seem a little flimsy, but they will firm up
a bit as they cool.To make the frosting, beat the butter until creamy. Gradually beat in the

powdered sugar.

Add the cream and vanilla and beat until light and fluffy.



Nutrition Facts
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I PROTEIN 3.21% [ FAT 49.75% CARBS 47.04%

Properties
Glycemic Index:19.09, Glycemic Load:16.61, Inflammation Score:-3, Nutrition Score:2.9069565165302%

Nutrients (% of daily need)

Calories: 333.37kcal (16.67%), Fat: 18.73g (28.81%), Saturated Fat: 11.29g (70.57%), Carbohydrates: 39.84g (13.28%),
Net Carbohydrates: 39.59g (14.4%), Sugar: 31.81g (35.35%), Cholesterol: 78.8mg (26.27%), Sodium: 101.65mg
(4.42%), Alcohol: 0.23g (100%), Alcohol %: 0.36% (100%), Protein: 2.72g (5.44%), Vitamin A: 596.14IU (11.92%),
Selenium: 7.46ug (10.65%), Phosphorus: 46.31mg (4.63%), Manganese: 0.09mg (4.48%), Vitamin B2: 0.08mg
(4.42%), Vitamin E: 0.62mg (4.12%), Calcium: 41.06mg (4.11%), Vitamin D: 0.47pg (3.12%), Vitamin B5: 0.23mg
(2.29%), Vitamin B12: 0.13ug (2.14%), Folate: 8.54ug (2.13%), Iron: 0.31mg (1.7%), Zinc: 0.25mg (1.67%), Copper:
0.03mg (1.63%), Vitamin K: 1.57ug (1.49%), Magnesium: 5.18mg (1.29%), Potassium: 40.98mg (1.17%), Vitamin B6:
0.02mg (1.15%)



