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C Easter Bunny Cupcakes

@ Dairy Free

READY IN SERVINGS
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135 min.

DESSERT

Ingredients

1tube decorating gel black betty crocker®

1 container fluffy frosting white betty crocker®

24 sticks xantham gum

48 sticks xantham gum white green blue yellow (or other colors such as, , )

24 m&m candies sweet mini ( chewy and tart candies)

24 marshmallows white miniature ( or colors)

2.5 cups coconut sweetened flaked

1 box cake mix white betty crocker®

CALORIES
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217 kcal
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1 drop food coloring green blue red yellow

Equipment
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[]
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[]

bowl
oven
toothpicks

muffin liners

Directions
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Heat oven to 350°F.

Place paper baking cup in each of 24 regular-size muffin cups. Make and bake cake mix as
directed on box for cupcakes, using water, oil and egg. Cool in pans 10 minutes; remove from

pans to cooling racks. Cool completely, about 30 minutes.
Meanwhile, divide coconut among five small bowls, about 1/2 cup each.

Add 1 drop of red food color to one bowl and mix with a spoon. Finish mixing using your
fingers to lift and gently rub coconut. Repeat for each color to make a bowl of yellow, blue,

pink, green and white coconut.

Prepare ears by stacking two of the same color gum sticks on top of each other; trim into
bunny ears using kitchen shears. For the center of each ear, cut a pink stick of gum in half
lengthwise, trim about half an inch off of the end to trim into ear shape. Use a little frosting to

“glue” the pink centers to the white gum ears.

To ensure that the coconut sticks to your frosting, frost one cupcake then immediately turn
upside down, dipping top of the frosted cupcake into coconut. Repeat frosting and dipping

for all cupcakes.

To add the bunny features, use a toothpick to create two slits in the top of the cupcake, then
insert the ears into the slits.

Cut a miniature marshmallow in half.

Add a dot of frosting to the cut side of the marshmallows; press onto the front of the
cupcake to create the paws. Gently press a pink candy on for nose; use black decorator gel
to add the eyes.

Nutrition Facts



I proTEIN 2.22% [ FAT 27.06% cARrBs 70.72%

Properties
Glycemic Index:4.31, Glycemic Load:5.96, Inflammation Score:-1, Nutrition Score:3.2239130263257%

Nutrients (% of daily need)

Calories: 216.68kcal (10.83%), Fat: 6.63g (10.2%), Saturated Fat: 3.47g (21.72%), Carbohydrates: 38.97g (12.99%),
Net Carbohydrates: 35.29g (12.83%), Sugar: 25.5g (28.33%), Cholesterol: 0.15mg (0.05%), Sodium: 212.02mg
(9.22%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.23g (2.45%), Fiber: 3.68g (14.71%), Phosphorus:
84.97mg (8.5%), Manganese: 0.13mg (6.46%), Vitamin B2: 0.1Img (6.25%), Calcium: 49.91mg (4.99%), Selenium:
3.31ug (4.73%), Folate: 16.89ug (4.22%), Iron: 0.67mg (3.74%), Vitamin B1: 0.05mg (3.33%), Vitamin E: 0.48mg
(3.21%), Vitamin B3: 0.62mg (3.09%), Vitamin K: 3.08ug (2.94%), Copper: 0.04mg (2.21%), Magnesium: 7.09mg
(1.77%), Potassium: 51.9mg (1.48%), Zinc: 0.18mg (117%)



