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( Lilac-or Chocolate-Topped Cupcakes )

READY IN

©

SERVINGS CALORIES

©

45 min. 3984 kcal

DESSERT

Ingredients

D 7 ounces bittersweet chocolate with a minimum 70 percent cocoa solids, chopped, or use chocolate

buttons
I:‘ 0.5 cup very butter unsalted soft
I:‘ 1 serving gold chocolate button or any candy coated chocolate)
I:‘ 2 eggs
I:‘ 1 serving food coloring paste
I:‘ 0.8 cup heavy cream
I:‘ 1.3 cups royal icing instant sifted

I:‘ 3 tablespoons milk whole
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0.8 cup self-rising flour
7 tablespoons sugar
1 teaspoons vanilla extract

1 tablespoons water

Equipment
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food processor
sauce pan
oven

knife

whisk

wire rack
blender

muffin tray

Directions
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Special equipment: 1(12-cup) cupcake pan or 3 (12-cup) mini-cupcake pans with
appropriately sized paper baking cups

Preheat the oven to 400 degrees F.

Put all the ingredients for the cupcakes except the milk into a food processor and blitz
furiously. Then pour in the milk, and process again until you have a smooth batter. Divide the

mixture between either the big muffin pans or the 3 small pans.

Cook the big cupcakes for about 15 to 20 minutes, and the small ones for about 10 minutes,
although you might need to keep a closer eye on the little ones. Cool the cupcakes on a wire
rack.

To ice the mini-cupcakes, mix the confectioners' sugar with a tablespoon or 2 of water from a
recently boiled kettle or cold water (according to package instructions) for instant royal icing
until you have a smooth, spreadable paste. In both cases add water slowly: you don't want
this runny, and nothing is more irritating than having to start sifting more sugar. The merest,
tiniest blob of food-coloring paste- in this case, as | said, Grape Violet - will be enough to
bring a dizzy and rich-toned intensity to the proceedings; you can always add more coloring
if you want, but again the important thing is to guard against having to do any more sifting.



And if you have been too heavy-handed and landed yourself with a batch of unusable dark
icing, then just make up some more plain white icing and add to tone down.

Slice any peaking humps off the tops of the cakes with a sharp knife and then pour, from a

dunked-in spoon, the icing over each cake until the tops are thickly and smoothly covered.

Let stand for a couple of minutes until the icing has set a tiny bit and then dot a gold button
or other decoration of your choice on top.

Put both ingredients in a saucepan and, over low heat, cook until the chocolate's melted.

Whisk together with handheld mixer or electric whisk (for ease and preference), watching the
mixture become thick and glossy. Spoon and smooth over your waiting cupcakes. .
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Let stand for a couple of minutes until the icing has set a tiny bit and then decorate in

whatever way you want.

Nutrition Facts

.
PROTEIN 4.17% [ FAT 54.66% cARBS 41.17%

Properties
Glycemic Index:217.69, Glycemic Load:103.72, Inflammation Score:-10, Nutrition Score:52.305652151937%

Nutrients (% of daily need)

Calories: 3984.47kcal (199.22%), Fat: 244.5g (376.16%), Saturated Fat: 147.1g (919.37%), Carbohydrates: 414.37g
(138.12%), Net Carbohydrates: 396.19g (144.07%), Sugar: 312.46g (347.18%), Cholesterol: 790.4mg (263.47%),
Sodium: 229.57mg (9.98%), Alcohol: 1.38g (100%), Alcohol %: 0.18% (100%), Caffeine: 171.32mg (57.11%), Protein:
42.02g (84.03%), Manganese: 3.43mg (171.41%), Copper: 2.78mg (138.81%), Selenium: 89.68ug (128.12%), Vitamin A:
6109.511U (122.19%), Magnesium: 405.19mg (101.3%), Phosphorus: 959.07mg (95.91%), Iron: 15.29mg (84.95%),
Fiber: 18.18g (72.72%), Vitamin B2: 1.04mg (61.33%), Zinc: 7.95mg (53%), Potassium: 1618.2mg (46.23%), Vitamin D:
6.81ug (45.42%), Vitamin E: 6.77mg (45.14%), Calcium: 390.25mg (39.02%), Vitamin B5: 3.11mg (31.05%), Vitamin
B12: 1.86pg (31.03%), Vitamin K: 28.69ug (27.32%), Folate: 82.87ug (20.72%), Vitamin B6: 0.35mg (17.33%), Vitamin
B1: 0.24mg (16.06%), Vitamin B3: 2.9mg (14.5%), Vitamin C: 1.07mg (1.3%)



