
Ghirardelli Rocky Road Cupcakes

DESSERT

Ingredients
0.3 teaspoon double-acting baking powder

1.8 cups cacao bittersweet chocolate chips  60% ghirardelli® 

3 large eggs

0.5 cup flour plus  all-purpose 

2 tablespoons flour  all-purpose 

1 cup marshmallows  mini 

0.3 teaspoon salt

0.8 cup sugar

0.5 cup butter  unsalted cut into pieces 

READY IN

45 min.

SERVINGS

12

CALORIES

376 kcal

https://whatsheate.com


1 cup walnuts  coarsely chopped 

Equipment
bowl

frying pan

oven

knife

whisk

double boiler

hand mixer

spatula

Directions
Preheat the oven to 350 degrees with a rack in the lower third. Grease or spray the top

surface of the pan with nonstick spray and line the cups with paper liners.

In the top of a double boiler or in a heatproof bowl over barely simmering water, melt 1 1/4

cups of the chocolate chips with the butter, stirring frequently until melted and smooth.

Remove the chocolate from the heat and let it cool to lukewarm. Meanwhile, in a small bowl,

whisk the flour and baking powder together thoroughly.

In a large bowl, beat the eggs, sugar, and salt with an electric mixer on high speed for 2 to 3

minutes until the mixture is very pale and thick. Scrape the warm chocolate over the egg

mixture and fold it in with a large rubber spatula.

Sprinkle the flour into the bowl with half of the remaining chocolate chips and half of the

walnuts. Fold just until the ingredients are blended. Divide the batter evenly among the lined

cups.

Sprinkle the tops with marshmallows followed by the remaining walnuts and the remaining

chocolate chips.

Bake 18 to 20 minutes until the marshmallows are golden brown.

Set the pan on a rack to cool for 5 minutes. Run the tip of a table knife around the top of each

cupcake to detach any melted marshmallow or chocolate from the pan.

Let the cupcakes cool until firm enough to remove from the pan.



Serve warm or at room temperature.

Nutrition Facts

 PROTEIN 6.27%
  FAT 55.21%

  CARBS 38.52%

Properties
Glycemic Index:32.72, Glycemic Load:14.5, Inflammation Score:-3, Nutrition Score:7.0517392184423%

Flavonoids
Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg

Nutrients (% of daily need)
Calories: 376.13kcal (18.81%), Fat: 23.57g (36.26%), Saturated Fat: 13.47g (84.2%), Carbohydrates: 37g (12.33%), Net

Carbohydrates: 35.17g (12.79%), Sugar: 24.15g (26.83%), Cholesterol: 67.1mg (22.37%), Sodium: 107.94mg (4.69%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.02g (12.04%), Manganese: 0.42mg (20.93%), Selenium: 8.11µg

(11.59%), Copper: 0.23mg (11.39%), Calcium: 104.51mg (10.45%), Phosphorus: 102.96mg (10.3%), Zinc: 1.45mg

(9.64%), Vitamin B2: 0.16mg (9.18%), Folate: 33.09µg (8.27%), Vitamin B1: 0.12mg (7.71%), Fiber: 1.83g (7.32%),

Magnesium: 28.07mg (7.02%), Potassium: 236.08mg (6.75%), Iron: 1.17mg (6.49%), Vitamin A: 308.44IU (6.17%),

Vitamin E: 0.83mg (5.57%), Vitamin B6: 0.11mg (5.55%), Vitamin B5: 0.48mg (4.83%), Vitamin B3: 0.78mg (3.9%),

Vitamin B12: 0.2µg (3.35%), Vitamin K: 3µg (2.86%), Vitamin D: 0.39µg (2.61%)


