
Mardi Gras Cupcakes

DESSERT

Ingredients
1 teaspoon double-acting baking powder

2 teaspoons baking soda

0.5 cup buttermilk

1.3 cups cake flour

1 teaspoon malibu coconut rum

2  eggs  for a fluffier cake (I like to separate and beat whites ) 

14 servings purple gel food coloring

14 servings purple gel food coloring  green 

14 servings purple gel food coloring  yellow 

READY IN

45 min.

SERVINGS

14

CALORIES

511 kcal

https://whatsheate.com


0.5 cup olive oil

5 cups powdered sugar

14 servings salt

0.8 cup sugar

2 cups butter  unsalted at room temperature 

1 teaspoon vanilla extract

Equipment
bowl

oven

whisk

blender

hand mixer

stand mixer

Directions
Preheat oven to 350 degrees F.In a medium bowl, add cake flour, baking powder, baking soda

and salt. Stir together with whisk, and set aside.In the bowl of an electric mixer, add eggs,

sugar, vanilla, rum, and oil; beat on medium speed for about 30 seconds. Reduce mixer speed

to low and slowly add about half of the flour mixture.

Add half of the buttermilk, then the rest of the flour and the rest of the buttermilk; beat until

combined.Separate batter into bowls and color with gel food coloring in yellow, purple, and

green.

Pour a little of each batter into lined cupcake. Fill liners a little over half full.

Bake cupcakes 12-14 minutes.

Remove from oven and allow to cool completely before frosting.For Frosting

Using the paddle attachment of your stand mixer, whip the butter on medium-high speed for

2 minutes till butter is soft and fluffy. Reduce the speed to low and gradually add the

powdered sugar. Once all of the powdered sugar is incorporated, increase the speed to

medium-high and add the vanilla, mix well. Whip at medium-high speed until light and fluffy,

about 2 minutes, scraping the bowl as needed. To color frosting just whip with purple, yellow,



and green gel food coloring individually.To swirl the frosting, simply put each color of frosting

on each side of bag and pipe. I used a 1M tip from Wilton.

Nutrition Facts

 PROTEIN 2.06%
  FAT 50.12%

  CARBS 47.82%

Properties
Glycemic Index:19.65, Glycemic Load:12.93, Inflammation Score:-4, Nutrition Score:3.4073913043478%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg

Taste
Sweetness: 100%, Saltiness: 5.97%, Sourness: 0.56%, Bitterness: 0.29%, Savoriness: 2.7%, Fattiness: 66.92%,

Spiciness: 0%

Nutrients (% of daily need)
Calories: 510.51kcal (25.53%), Fat: 28.95g (44.53%), Saturated Fat: 17.26g (107.86%), Carbohydrates: 62.14g

(20.71%), Net Carbohydrates: 61.87g (22.5%), Sugar: 53.14g (59.04%), Cholesterol: 94.05mg (31.35%), Sodium:

403.16mg (17.53%), Alcohol: 0.22g (1.21%), Protein: 2.68g (5.36%), Vitamin A: 858.7IU (17.17%), Selenium: 7.33µg

(10.47%), Vitamin E: 1.09mg (7.27%), Vitamin D: 0.72µg (4.82%), Manganese: 0.1mg (4.76%), Phosphorus: 44.63mg

(4.46%), Vitamin B2: 0.07mg (4.22%), Calcium: 40.33mg (4.03%), Vitamin K: 3.28µg (3.12%), Vitamin B12: 0.15µg

(2.51%), Vitamin B5: 0.21mg (2.14%), Folate: 8.04µg (2.01%), Copper: 0.04mg (1.82%), Zinc: 0.24mg (1.63%), Iron:

0.29mg (1.63%), Magnesium: 5.17mg (1.29%), Potassium: 40.8mg (1.17%), Vitamin B1: 0.02mg (1.14%), Fiber: 0.27g

(1.07%)


