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READY IN CALORIES
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165 min. 322 kcal

DESSERT

Ingredients

1 box duncan hines devil's food cake yellow

16 oz chocolate frosting

1 serving purple gel food coloring black

16 oz vanilla frosting

1 serving food coloring red yellow

1.5 cups caramel popcorn

12 bacon bits miniature

12 pretzel sticks

12 pieces corn flakes/bran flakes (any flavor)
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12 bacon bits miniature

12 gumdrops cut in half crosswise, top halves discarded (not sugar coated)
12 bacon bits miniature

6 marshmallows miniature cut in half crosswise, pieces flattened

12 small round chocolate-covered creamy mints

6 vanilla wafers
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24 bacon bits miniature

|:| 6 gumdrops black cut in half vertically (not sugar coated)

Equipment
| bowl

|:| oven
|:| wire rack

|:| muffin liners

Directions
|:| Heat oven to 350°F (325°F for dark or nonstick pans).

|:| Place paper baking cup in each of 24 regular-size muffin cups. Make and bake cake mix as
directed on box for 24 cupcakes. Cool in pans 10 minutes; remove from pans to cooling rack.
Cool completely, about 30 minutes. Decorate cupcakes to make 6 lions, 6 tigers, 6 monkeys
and 6 zebras.

|:| In small bowl, mix 1/2 cup chocolate frosting with black food color to make black frosting.

Place in resealable plastic freezer bag; cut small tip off 1 corner of bag. Use black frosting to

decorate lions, tigers, monkeys and zebras (steps 3 through 7).

|:| Lions and Tigers: In medium bowl, mix 1 cup vanilla frosting with enough yellow and red food
colors to make orange. In small bowl, mix 1 tablespoon orange frosting with 3 tablespoons
white vanilla frosting to make lighter orange for muzzles. Frost 12 cupcakes with darker orange
frosting. For muzzle, spread or pipe small circle of lighter orange frosting on each cupcake.

|:| For lions, place caramel corn around edges of cupcakes for mane. For eyes, add brown baking
bits. For whiskers, break about 1/2-inch pieces off each end of pretzel sticks and insert in
cupcakes. For ears, add cereal pieces. Using black frosting, pipe on mouth and nose.



I:‘ For tigers, use black frosting to pipe on stripes, nose and mouth. For eyes, add brown baking

bits. For ears, add gumdrop halves.

I:‘ Monkeys: Frost 6 cupcakes with chocolate frosting. In small bowl, mix 1 tablespoon chocolate
frosting and 2 tablespoons vanilla frosting to make light brown. For muzzle, spread or pipe
circle of light brown on each cupcake that starts in middle and extends to edge; pipe small
tuft of hair on opposite edge. For each eye, attach brown baking bit to marshmallow half with

frosting; place on cupcakes. With black frosting, pipe on nose and mouth. For ears, add mints.

I:‘ Cut small horizontal slit in top of 6 cupcakes near edge of paper cup. Insert edge of vanilla
wafer cookie into each slit to create elongated face, adding small amount of vanilla frosting to
cookie before inserting to help stick. Frost cupcakes with vanilla frosting. For muzzles, frost
cookies with black frosting. With black frosting, pipe on stripes and mane.

I:‘ Add brown baking bits for nostrils and eyes. For ears, add black gumdrop halves, cut sides

down.
Nutrition Facts
|
PROTEIN 3.35% [ FAT 32.86% CARBS 63.79%
Properties

Glycemic Index:20.49, Glycemic Load:7.4, Inflammation Score:-1, Nutrition Score:4.1547826092852%

Nutrients (% of daily need)

Calories: 322.42kcal (16.12%), Fat: 12.18g (18.75%), Saturated Fat: 3.06g (19.13%), Carbohydrates: 53.21g (17.74%),
Net Carbohydrates: 51.45g (18.71%), Sugar: 38.97g (43.3%), Cholesterol: 0.75mg (0.25%), Sodium: 305.32mg
(13.27%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.8g (5.59%), Phosphorus: 87.87mg (8.79%), Iron:
1.57mg (8.7%), Vitamin E: 1.14mg (7.59%), Copper: 0.14mg (7.2%), Fiber: 1.76g (7.05%), Manganese: 0.14mg (6.92%),
Vitamin B2: 0.11mg (6.62%), Folate: 21.91ug (5.48%), Magnesium: 21.4mg (5.35%), Vitamin B1: 0.07mg (4.9%),
Selenium: 3.4ug (4.86%), Vitamin K: 5ug (4.77%), Vitamin B3: 0.85mg (4.27%), Calcium: 38.33mg (3.83%),
Potassium: 127.17mg (3.63%), Zinc: 0.37mg (2.48%), Vitamin B6: 0.02mg (1.14%)



