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SERVINGS CALORIES
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24 370 kcal

DESSERT

Ingredients

15 ounces flour

1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

8 ounces buttermilk

5 large eggs

24 servings purple gel food coloring

3 cups fluffy frosting

0.5 teaspoon salt

14 ounces sugar
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|:| 1.5 cups butter unsalted softened (3 sticks)

|:| 2 teaspoons vanilla extract

Equipment
bowl

oven
blender
toothpicks
ziploc bags
spatula

muffin liners

oo onnh

muffin tray

Directions

Preheat the oven to 350°F. Line two 12-cup muffin tins with cupcake papers.
Mix the flour, baking powder, baking soda and salt in a medium bowl; set aside.

In the bowl of a mixer fitted with the paddle attachment, cream the butter and sugar until
light and fluffy, 3 to 5 minutes.

Add the eggs, one at a time, beating well after each addition; scrape down the bowl with a

rubber spatula as needed. Stir in the vanilla.

Add the flour mixture to the creamed mixture in 2 or 3 portions, alternately with the

buttermilk, beating well after each addition.

Remove the bowl from the mixer. Reserve about 1 cup of batter for coloring (keep it to the
side).

With the larger portion of batter, fill the paper-lined muffin cups halfway full.

Divide the 1 cup of batter into several smaller bowls (however many colors you'd like), and tint
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each portion a different color. Spoon the colored batter into plastic bags or into piping bags.
If using plastic bags, cut off a small opening in the corner of the bags so that you will be able
to pipe the batter through the openings.
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Pipe the colored batter on top of the filled cupcake cups in a polka dot pattern, alternating
colors and the sizes of the dots.



I:‘ Bake until a toothpick inserted in the center comes out clean, 18 to 20 minutes. Cool for 10
minutes before transferring the cupcakes to wire racks to cool completely. If desired, cut
each cake in half and put a generous spoonful of frosting in the center, sandwich-style.

Nutrition Facts

I
I PrOTEIN 3.84% [ FAT 42.61% CARBS 53.55%

Properties
Glycemic Index:12.96, Glycemic Load:29.76, Inflammation Score:-3, Nutrition Score:5.0108695393023%

Nutrients (% of daily need)

Calories: 369.78kcal (18.49%), Fat: 17.61g (27.1%), Saturated Fat: 8.66g (54.12%), Carbohydrates: 49.81g (16.6%), Net
Carbohydrates: 49.33g (17.94%), Sugar: 34.93g (38.81%), Cholesterol: 70.29mg (23.43%), Sodium: 167.72mg
(7.29%), Alcohol: 0.11g (100%), Alcohol %: 0.15% (100%), Protein: 3.57g (7.13%), Vitamin B2: 0.25mg (14.41%),
Selenium: 9.82ug (14.03%), Folate: 40.48ug (10.12%), Vitamin B1: 0.15mg (10.08%), Vitamin A: 426.39IU (8.53%),
Manganese: 0.13mg (6.31%), Iron: 1.08mg (6.02%), Phosphorus: 59.96mg (6%), Vitamin E: 0.89mg (5.92%), Vitamin
B3:1.13mg (5.66%), Vitamin K: 4.78ug (4.55%), Vitamin D: 0.54ug (3.63%), Calcium: 33.64mg (3.36%), Vitamin B5:
0.3mg (3.04%), Vitamin B12: 0.16ug (2.67%), Zinc: 0.33mg (2.19%), Copper: 0.04mg (1.95%), Fiber: 0.48g (1.91%),
Potassium: 59.97mg (1.71%), Magnesium: 6.75mg (1.69%), Vitamin B6: 0.03mg (1.47%)



