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READY IN SERVINGS

©

CALORIES

©

105 min. 48 80 kcal

DESSERT

Ingredients

I:‘ 48 servings purple gel food coloring red
I:‘ 4 containers vanilla frosting betty crocker®

D 2 boxes cake mix white betty crocker® supermoist®

Equipment

I:‘ spatula

I:‘ muffin liners
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|:| cutting board

Directions
|:| Heat oven to 375°F (350°F for dark or nonstick pans).

|:| Place paper baking cup in each of 24 regular-size muffin cups. With 1 box of cake mix, make
batter as directed on box, using water, oil and eggs. Divide batter evenly among muffin cups
(about 2/3 full).

|:| Bake 20 to 25 minutes or until toothpick inserted in center comes out clean. Cool in pans 10
minutes; remove from pans to cooling racks. Cool completely, about 30 minutes. While 24
cupcakes are baking, make batter with remaining cake mix, water, oil and eggs. Repeat baking

and cooling to make 24 more cupcakes.

|:| While cupcakes are cooling, tint 1 container frosting with blue food color; tint 11/2 containers
frosting with red food color. Set both aside. Spoon remaining white frosting into decorating
bag with large tip.

|:| On covered board or cutting board, arrange cooled cupcakes into rectangle. Mark off 12
cupcakes to be frosted blue. Pipe thick lines of white frosting onto remaining cupcakes;
spread with spatula until smooth. Spoon blue frosting into separate decorating bag; pipe onto
the 12 cupcakes and smooth. Carefully move blue section of cupcakes to join other portion of

cupcakes.

|:| Into decorating bag with large star tip, spoon red frosting. Pipe stars in rows to make red
stripes. Using smaller star tip, pipe white frosting stars onto blue frosting section.

Nutrition Facts

PROTEIN 4.38% [ FAT 8.97% CARBS 86.65%

Properties
Glycemic Index:0.9, Glycemic Load:0.02, Inflammation Score:-1, Nutrition Score:1.6343478197637%

Nutrients (% of daily need)

Calories: 80.48kcal (4.02%), Fat: 0.81g (1.24%), Saturated Fat: 0.42g (2.64%), Carbohydrates: 17.58g (5.86%), Net
Carbohydrates: 17.34g (6.31%), Sugar: 9.12g (10.13%), Cholesterol: Omg (0%), Sodium: 149.44mg (6.5%), Alcohol: Og
(100%), Alcohol %: 0% (100%), Protein: 0.89g (1.78%), Phosphorus: 72.61mg (7.26%), Calcium: 47.18mg (4.72%),
Folate: 15.09ug (3.77%), Vitamin B1: 0.05mg (3.12%), Vitamin B2: 0.05mg (2.76%), Selenium: 1.85ug (2.65%), Vitamin
B3: 0.5Img (2.57%), Iron: 0.42mg (2.33%), Manganese: 0.04mg (2.21%), Vitamin E: 0.19mg (1.26%)



