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C Grad Cupcakes )

@ Dairy Free

READY IN SERVINGS

©

CALORIES

©

110 min. 24

DESSERT

236 kcal

Ingredients

24 candy-coated milk chocolate pieces in school colors (such as M&M's®)

3 eggs

16 ounce buttercream frosting white

12 graham crackers

6 chewy lemon candy squares or as needed starburst® (such as )

0.3 cup vegetable oil

1 cup water

18.3 ounce duncan hines classic decadent cake mix white
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Equipment
oven

knife

mixing bowl
blender
hand mixer
toothpicks
microwave

muffin liners
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kitchen scissors

Directions
Preheat oven to 350 degrees F (175 degrees C).

Line 24 muffin cups with paper cupcake liners in school colors.
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Place white cake mix into a large mixing bowl and beat in water, eggs, and vegetable oil with
an electric mixer on low speed just until moistened. Turn mixer speed to medium and beat for
2 minutes.

Pour batter into prepared muffin cups, filling them about 2/3 full.

Bake cupcakes in the preheated oven until a toothpick inserted into the center of a cupcake

comes out clean, 18 to 22 minutes.

Cool cupcakes thoroughly.

Place cupcakes on a platter with the bottom sides facing up.

To decorate the cupcakes, break graham crackers in half to make 24 2 1/2-inch squares.

Place a dab of frosting centered on bottom of each cupcake and stick a square to the
frosting to form mortarboard part of a graduation cap.

Place the opened container of frosting into a microwave oven and heat until the frosting is
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warmed, soft, and workable, about 10 seconds. Frosting should be smooth but not runny.
Color the frosting to your desired shade with food coloring.



I:‘ Frost the top and sides of the graham cracker squares.

I:‘ Unwrap lemon candies and place 2 candies onto a piece of waxed paper. Microwave the

candies until warm and soft, 5 seconds or as needed.

I:‘ Roll out the candies on waxed paper to make thin squares of candy. Using a sharp knife or
small scissors, cut small tassel shapes from each square. When the tassels are made, set
them aside and microwave 2 more candies; repeat steps until you have made 24 small candy
tassels.

I:‘ Place a tassel in the center of each graham cracker square. The tassel should hang slightly
over the edge of the square.

I:‘ Dip marked side of a candy-coated chocolate piece into frosting and place the piece onto
the center of the graham cracker square, frosted side up, to cover the end of the candy
tassel string.

I:‘ Refrigerate decorated cupcakes to set the frosting. Store covered.

Nutrition Facts
]

PROTEIN 4% [ FAT 31.42% CARBS 64.58%

Properties
Glycemic Index:5.94, Glycemic Load:9.74, Inflammation Score:-2, Nutrition Score:4.6308695984923%

Flavonoids

Eriodictyol: 5.77mg, Eriodictyol: 5.77mg, Eriodictyol: 5.77mg, Eriodictyol: 5.77mg Hesperetin: 7.53mg, Hesperetin:
7.53mg, Hesperetin: 7.53mg, Hesperetin: 7.53mg Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg,
Naringenin: 0.15mg Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg, Luteolin: 0.51mg Kaempferol: 0.01mg,
Kaempferol: 0.0Img, Kaempferol: 0.0Img, Kaempferol: 0.01Img Myricetin: 0.14mg, Myricetin: 0.14mg, Myricetin:
0.14mg, Myricetin: 0.14mg Quercetin: 0.31Img, Quercetin: 0.3Img, Quercetin: 0.3Img, Quercetin: 0.31mg

Nutrients (% of daily need)

Calories: 236.35kcal (11.82%), Fat: 8.42g (12.96%), Saturated Fat: 1.88g (11.75%), Carbohydrates: 38.94g (12.98%),
Net Carbohydrates: 37.68g (13.7%), Sugar: 23.93g (26.59%), Cholesterol: 20.61mg (6.87%), Sodium: 239.82mg
(10.43%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.42g (4.83%), Vitamin C: 14.32mg (17.35%),
Phosphorus: 105.4mg (10.54%), Vitamin B2: 0.15mg (8.89%), Vitamin K: 8.62ug (8.21%), Calcium: 64.86mg (6.49%),
Folate: 25.38ug (6.34%), Iron: 1.0Img (5.62%), Vitamin E: 0.82mg (5.48%), Selenium: 3.67ug (5.24%), Vitamin B
0.08mg (5.18%), Fiber: 1.26g (5.03%), Vitamin B3: 0.85mg (4.26%), Manganese: 0.05mg (2.69%), Magnesium:
9.61mg (2.4%), Zinc: 0.34mg (2.24%), Potassium: 77.03mg (2.2%), Vitamin B6: 0.04mg (2.2%), Vitamin B5: 0.21mg
(2.09%), Copper: 0.04mg (1.75%)



