
Easter Cupcakes with White Chocolate
Frosting

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

12 servings toppings such as blueberries  assorted 

0.5 cup butter  at room temperature 

2 cups confectioners' sugar

8 ounce cream cheese  room temperature 

1 large eggs

2  egg yolks

1.5 cups flour  all-purpose 

READY IN

35 min.

SERVINGS

12

CALORIES

553 kcal

https://whatsheate.com


1 cup granulated sugar

1.5  juice of orange  juiced 

2 tablespoons orange juice

1 teaspoon orange zest

0.3 teaspoon salt

0.5 teaspoon salt

1 pinch salt

0.5 cup cup heavy whipping cream  sour 

1 teaspoon vanilla extract

2 teaspoons vegetable shortening

0.7 cup chocolate chips  white 

Equipment
bowl

frying pan

oven

whisk

blender

plastic wrap

hand mixer

toothpicks

microwave

spatula

muffin liners

Directions
Watch how to make this recipe.

Preheat the oven to 350 degrees F. Line 3 (6-cup) muffin pans with cupcake liners.



Put the chocolate chips and shortening in a medium microwavable bowl. Microwave on high,

stirring halfway between cooking time, until the chocolate is melted, about 40 to 50 seconds.

Stir until smooth. With an electric mixer on low speed, beat the cream cheese in a medium

bowl until smooth, about 1 minute. Beat in the melted chocolate, orange juice, vanilla, and salt

until blended. With the mixer on low speed, beat in the confectioners' sugar, 1/2 cup at a time,

until smooth, about 2 to 3 minutes. Cover with plastic wrap and set aside.

Whisk together the flour, baking powder, and salt in a medium bowl. With an electric mixer on

high speed, beat the butter, sugar, vanilla, and salt in a large bowl until light and fluffy.

Add the egg and egg yolks, 1 at time, beating well after each addition. With the mixer on

medium speed, beat in the sour cream, zest, and juice until blended.

Add the flour mixture on low speed, and beat until just blended.

Fill each muffin cup 2/3 full with the batter.

Bake until a toothpick inserted into the center comes out clean, 17 to 20 minutes.

Let cool in the pan on a rack for 10 minutes.

Remove the cupcakes from the pan and let cool completely on a rack.

With a small metal spatula, spread the frosting over the tops of the cooled cupcakes; use

assorted fruit and candies to decorate the cupcakes.

Nutrition Facts

 PROTEIN 4.79%
  FAT 39.02%

  CARBS 56.19%

Properties
Glycemic Index:46.84, Glycemic Load:40.43, Inflammation Score:-5, Nutrition Score:7.9313043770583%

Flavonoids
Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 1.23mg, Hesperetin:

1.23mg, Hesperetin: 1.23mg, Hesperetin: 1.23mg Naringenin: 0.22mg, Naringenin: 0.22mg, Naringenin: 0.22mg,

Naringenin: 0.22mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.03mg,

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 553.32kcal (27.67%), Fat: 24.28g (37.36%), Saturated Fat: 12.67g (79.21%), Carbohydrates: 78.67g

(26.22%), Net Carbohydrates: 77.23g (28.08%), Sugar: 50.56g (56.18%), Cholesterol: 95.08mg (31.69%), Sodium:

526.63mg (22.9%), Alcohol: 0.11g (100%), Alcohol %: 0.1% (100%), Protein: 6.71g (13.42%), Vitamin B2: 0.28mg

(16.52%), Selenium: 11.01µg (15.73%), Phosphorus: 153.53mg (15.35%), Vitamin B1: 0.22mg (14.41%), Folate: 54.22µg



(13.56%), Vitamin A: 640.02IU (12.8%), Iron: 2.19mg (12.16%), Calcium: 112.14mg (11.21%), Vitamin B3: 2.13mg (10.67%),

Vitamin C: 5.53mg (6.7%), Zinc: 0.99mg (6.63%), Magnesium: 26.01mg (6.5%), Manganese: 0.12mg (5.87%), Fiber:

1.43g (5.73%), Potassium: 165.47mg (4.73%), Vitamin E: 0.7mg (4.67%), Vitamin B5: 0.46mg (4.59%), Vitamin B6:

0.08mg (3.87%), Vitamin B12: 0.23µg (3.82%), Copper: 0.05mg (2.75%), Vitamin K: 2.64µg (2.51%), Vitamin D:

0.25µg (1.64%)


