
Cupcakes with Candy Bar Frosting

DESSERT

Ingredients
0.3 cup butter

12 oz rolos  ( 21 fun-size bars) 

24 servings chocolate bar  chopped for garnish 

1.5 tablespoons milk

2 cups powdered sugar

1 teaspoon vanilla

1 box cake mix  white betty crocker® supermoist® 

Equipment

READY IN

90 min.

SERVINGS

24

CALORIES

216 kcal

https://whatsheate.com


bowl

sauce pan

oven

ziploc bags

Directions
Make and bake cupcakes as directed on cake mix box, using water, oil and eggs. Cool

completely.

In 1-quart saucepan, heat about 1 inch water to a simmer.

Place larger-diameter heatproof glass bowl on top of saucepan. In bowl, place candy bars,

butter and milk. Cook 10 to 12 minutes, stirring frequently, until candy bars are melted and

mixture is smooth.

Remove bowl from saucepan. Stir in vanilla.

Add powdered sugar; beat with spoon until smooth. Cool 10 to 15 minutes.

Place frosting in decorating bag with large round tip or resealable food-storage plastic bag

with one bottom corner cut off. Squeeze bag to pipe frosting onto each cupcake; immediately

top with 1 piece of candy bar.

Nutrition Facts

 PROTEIN 3.19%
  FAT 27.88%

  CARBS 68.93%

Properties
Glycemic Index:4.63, Glycemic Load:0.1, Inflammation Score:-1, Nutrition Score:2.3826086951987%

Nutrients (% of daily need)
Calories: 215.85kcal (10.79%), Fat: 6.77g (10.42%), Saturated Fat: 4.36g (27.24%), Carbohydrates: 37.67g (12.56%),

Net Carbohydrates: 37.19g (13.52%), Sugar: 28.21g (31.34%), Cholesterol: 8.62mg (2.87%), Sodium: 196.98mg

(8.56%), Alcohol: 0.06g (100%), Alcohol %: 0.14% (100%), Protein: 1.74g (3.49%), Phosphorus: 87.45mg (8.75%),

Calcium: 70.49mg (7.05%), Vitamin B2: 0.07mg (4.06%), Folate: 15.17µg (3.79%), Vitamin B1: 0.05mg (3.37%), Iron:

0.61mg (3.36%), Manganese: 0.06mg (3.22%), Selenium: 2.03µg (2.9%), Vitamin E: 0.42mg (2.82%), Vitamin B3:

0.53mg (2.67%), Vitamin A: 97.85IU (1.96%), Fiber: 0.47g (1.89%), Copper: 0.04mg (1.8%), Potassium: 49.76mg

(1.42%), Vitamin K: 1.33µg (1.27%), Magnesium: 4.85mg (1.21%)


