( Mini Ghost Cupcakes

Gluten Free

READY IN SERVINGS
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CALORIES

©

36

DESSERT

42 kcal

Ingredients
I:‘ 36 regular chocolate chips
I:‘ 72 chocolate chips mini

I:‘ 3 doz. chocolate cupcakes mini

I:‘ 12 0z cool whip

Equipment
I:‘ ziploc bags
I:‘ pastry bag


https://whatsheate.com

Directions

I:‘ Fit a pastry bag with a plain round tip (or use a plastic bag with a corner snipped off). Fill bag

with Cool Whip. Pipe cream into peaks on each cupcake.

I:‘ Position two mini chocolate chips as eyes and one regular chocolate chip as a mouth on each
ghost, flat ends facing out. (Cupcakes may be refrigerated for up to 3 hours. Bring to room

temperature before decorating.)

Nutrition Facts
]

PROTEIN 5.33% [l FAT 34.94% cARBS 59.73%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-1, Nutrition Score:0.72739131408541%

Nutrients (% of daily need)

Calories: 41.91kcal (2.1%), Fat: 1.67g (2.57%), Saturated Fat: 0.86g (5.35%), Carbohydrates: 6.42g (2.14%), Net
Carbohydrates: 6.3g (2.29%), Sugar: 4.61g (5.12%), Cholesterol: 1.88mg (0.63%), Sodium: 19.88mg (0.86%), Alcohol:
0g (100%), Alcohol %: 0% (100%), Protein: 0.57g (1.15%), Vitamin B2: 0.07mg (3.95%), Vitamin B12: 0.14pg (2.38%),
Calcium: 177.9mg (1.79%), Vitamin B1: 0.02mg (1.38%), Selenium: 0.75ug (1.07%)



