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No-Egg Applesauce Cupcakes with Caramel
Ilcing
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DESSERT

Ingredients

1 teaspoon baking soda

0.3 cup buttermilk

1 teaspoon cinnamon

0.3 cup brown sugar dark

9 oz flour all-purpose well

1 cup granulated sugar

1 teaspoon ground cloves
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|:| 0.3 cup brown sugar light

|:| 1 teaspoon nutmeg freshly ground
|:| 2 cups powdered sugar sifted
|:| 1 stick butter salted

|:| 1 cup apple sauce unsweetened
|:| 1 teaspoon vanilla extract

|:| 0.3 cup milk mixed whole with a couple teaspoons of cream low fat

Equipment
frying pan
sauce pan
oven

mixing bowl
hand mixer
wooden spoon
aluminum foil

muffin liners
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Directions

|:| Preheat oven to 375 degrees F. Line 16 to 18 cupcake cups with paper or foil liners.

|:| Mix the flour, cloves, nutmeg and cinnamon together in a bowl and set aside.In a large mixing
bowl using an electric mixer, beat the butter and sugar until smooth and creamy. Beat in the
vanilla.Dissolve the baking soda in the applesauce and add to the butter mixture. Gradually
add the flour mixture and the buttermilk, beating with a mixing spoon (I don’t recommend
using an electric mixer for this part, as it may toughen up the gluten in the flour) until well-
blended.Fill the muffin cups about 3/4 of the way with batter and bake for about 20 minutes

or until they spring back when touched.

|:| Let cool completely and frost with Quick Caramel Frosting or lightly sweetened whipped
cream

|:| To make the caramel icing, combine the butter and both sugars in a heavy saucepan and heat

over medium, stirring often, until mixture begins to boil (this should take about 2 minutes).



I:‘ Remove from heat and stir in the milk. Return to heat and cook until mixture begins to boil
again.

I:‘ Remove from heat and add the powdered sugar and vanilla. Stir vigorously with a wooden
spoon until smooth, then spoon over the cupcakes. Icing sets quickly, so make sure to spoon
it on while warm. If it starts to solidify in the pan, put it over a medium low heat.Alternatively,
you can just frost the cupcakes with lightly sweetened whipped cream.
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Properties
Glycemic Index:21.19, Glycemic Load:17.68, Inflammation Score:-2, Nutrition Score:3.3195652009352%

Flavonoids

Catechin: 0.1lImg, Catechin: 0.11mg, Catechin: 0.11mg, Catechin: O.1lmg Epicatechin: 0.82mg, Epicatechin: 0.82mg,
Epicatechin: 0.82mg, Epicatechin: 0.82mg Quercetin: 0.31mg, Quercetin: 0.31mg, Quercetin: 0.3Img, Quercetin:
0.3Img

Nutrients (% of daily need)

Calories: 263.04kcal (13.15%), Fat: 6.25g (9.61%), Saturated Fat: 3.84g (23.98%), Carbohydrates: 50.95g (16.98%),
Net Carbohydrates: 50.21g (18.26%), Sugar: 37.96g (42.17%), Cholesterol: 16.05mg (5.35%), Sodium: 123.21mg
(5.36%), Alcohol: 0.09g (100%), Alcohol %: 0.13% (100%), Protein: 2.01g (4.02%), Manganese: 0.22mg (11.05%),
Vitamin B1: 0.13mg (8.94%), Selenium: 6.02ug (8.61%), Folate: 30.26ug (7.57%), Vitamin B2: 0.1Img (6.08%), Iron:
0.89mg (4.93%), Vitamin B3: 0.98mg (4.91%), Vitamin A: 193.97IU (3.88%), Fiber: 0.73g (2.93%), Phosphorus:
27.58mg (2.76%), Calcium: 23.88mg (2.39%), Copper: 0.04mg (1.83%), Potassium: 56.19mg (1.61%), Magnesium:
6.42mg (1.61%), Vitamin E: 0.22mg (1.44%), Vitamin B5: 0.13mg (1.26%), Zinc: 0.17mg (1.11%)



