< WHATSHeATe

READY IN CALORIES
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90 min. 275 kcal

DESSERT

Ingredients

I:‘ 1 box chocolate cake mix

I:‘ 16 oz vanilla frosting

I:‘ 0.5 teaspoon purple gel food coloring

I:‘ 16 oz chocolate frosting

I:‘ 0.5 teaspoon purple gel food coloring black
I:‘ 0.5 cup m&m candies black

I:‘ 0.5 cup m&m candies

Equipment
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I:‘ muffin liners

Directions
I:‘ Heat oven to 350°F (325°F for dark or nonstick pans).
I:‘ Place paper baking cup in each of 24 regular-size muffin cups.

I:‘ Make and bake cake mix as directed on box for cupcakes, using water, oil and eggs. Cool 10
minutes; remove from pans to cooling racks. Cool completely.

I:‘ In small bowl, mix vanilla frosting and orange food color. In another small bowl, mix chocolate
frosting and black food color. Frost one side of each cupcake top with orange frosting and
other side with chocolate frosting.

I:‘ Place black candies on orange frosting and orange candies on chocolate frosting.

Nutrition Facts
]

PROTEIN 2.38% [l FAT 35.67% CARBS 61.95%

Properties
Glycemic Index:1.79, Glycemic Load:5.52, Inflammation Score:-1, Nutrition Score:2.7569565110556%

Nutrients (% of daily need)

Calories: 274.58kcal (13.73%), Fat: 11.22g (17.26%), Saturated Fat: 3.45g (21.55%), Carbohydrates: 43.85g (14.62%),
Net Carbohydrates: 43.01g (15.64%), Sugar: 35.15g (39.05%), Cholesterol: 1.3mg (0.43%), Sodium: 223.76mg
(9.73%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.68g (3.37%), Iron: 1.22mg (6.75%), Phosphorus:
66.93mg (6.69%), Copper: 0.1Img (5.49%), Vitamin B2: 0.09mg (5.24%), Vitamin E: 0.78mg (5.23%), Manganese:
0.09mg (4.27%), Calcium: 39.13mg (3.91%), Selenium: 2.4ug (3.43%), Fiber: 0.84g (3.34%), Folate: 12.86ug (3.22%),
Magnesium: 12.62mg (3.15%), Vitamin K: 3.14pg (2.99%), Potassium: 102.87mg (2.94%), Vitamin B1: 0.03mg (2.33%),
Vitamin B3: 0.35mg (1.76%), Zinc: 0.21mg (1.41%)



