
Gingerbread Petits Fours

DESSERT

Ingredients
0.5 teaspoon baking soda

0.5 cup t brown sugar  dark packed 

0.5 cup butter  softened 

0.5 cup buttermilk

8 ounce cream cheese  softened 

32 ounce cream cheese frosting  with duncan hines) 

1 large eggs

1.5 cups flour  all-purpose 

1 tablespoon ginger  fresh grated 

READY IN

89 min.

SERVINGS

47

CALORIES

154 kcal

https://whatsheate.com


0.5 teaspoon ground allspice

1 pinch ground allspice

0.5 teaspoon ground cinnamon

1 pinch ground cinnamon

0.1 teaspoon ground ginger

1.5 teaspoons ground ginger

0.5 cup blackstrap molasses  light 

0.3 cup powdered sugar

Equipment
bowl

frying pan

baking sheet

oven

knife

whisk

wire rack

plastic wrap

hand mixer

aluminum foil

microwave

Directions
Whisk together first 5 ingredients in a bowl; set aside.

Beat butter and brown sugar in a large bowl at medium-high speed with an electric mixer until

creamy.

Add egg; beat until blended.

Add molasses and grated ginger; beat until well blended.

Add flour mixture and buttermilk alternately, beginning and ending with dry ingredients.



Spread batter into a greased and floured 8" pan.

Bake at 350 for 40 to 42 minutes or until a wooden pick inserted in center comes out clean.

Cool in pan on a wire rack 10 minutes. Carefully transfer cake to cooling rack; cool completely.

Wrap cake in plastic wrap; chill 8 hours or overnight.

Beat cream cheese and powdered sugar at medium speed until fluffy. Stir in 1/8 teaspoon

ginger, pinch of cinnamon, and pinch of allspice.

Cut cake in half horizontally, making 2 equal layers.

Spread frosting evenly over bottom cake layer. Carefully place remaining cake layer on

frosting.

Cut cake into 25 squares, using a serrated or an electric knife.

Place squares on a rack over a baking sheet.

Remove foil cover from frosting containers. Microwave frosting at HIGH 30 seconds or until

melted, stirring once.

Pour or spoon frosting over petits fours, coating top and sides completely. If additional

frosting is needed, scrape excess frosting from baking sheet and return to container, and

microwave on HIGH 15 seconds or until melted.

Place petits fours in large candy cups, if desired. Store in an airtight container in refrigerator.

Nutrition Facts

 PROTEIN 2.49%
  FAT 41.08%

  CARBS 56.43%

Properties
Glycemic Index:4.94, Glycemic Load:3.5, Inflammation Score:-2, Nutrition Score:1.7573913192457%

Nutrients (% of daily need)
Calories: 154.23kcal (7.71%), Fat: 7.18g (11.04%), Saturated Fat: 2.35g (14.67%), Carbohydrates: 22.18g (7.39%), Net

Carbohydrates: 22.05g (8.02%), Sugar: 18.16g (20.18%), Cholesterol: 9.11mg (3.04%), Sodium: 92.76mg (4.03%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.98g (1.96%), Manganese: 0.12mg (5.78%), Selenium: 3µg

(4.28%), Vitamin A: 161.38IU (3.23%), Magnesium: 11.3mg (2.83%), Vitamin B2: 0.04mg (2.5%), Iron: 0.45mg (2.47%),

Vitamin B1: 0.04mg (2.39%), Potassium: 80.7mg (2.31%), Folate: 8.45µg (2.11%), Calcium: 19.94mg (1.99%), Vitamin

B6: 0.03mg (1.66%), Phosphorus: 16.3mg (1.63%), Copper: 0.03mg (1.57%), Vitamin B3: 0.29mg (1.45%), Vitamin B5:

0.11mg (1.06%)


