( Orange Marmalade Frosting )

(2, Vegetarian éb Vegan @ Gluten Free @ Dairy Free

READY IN SERVINGS CALORIES
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Ingredients

1 teaspoon orange juice

2 tablespoons orange marmalade

2 cups powdered sugar sifted

Equipment

food processor

ziploc bags



https://whatsheate.com

Directions

I:‘ Place all ingredients in a food processor; process until smooth.

I:‘ Place frosting in a zip-top plastic bag. Snip a tiny hole in one corner of bag; drizzle frosting

over biscotti.

Nutrition Facts

PROTEIN 0.06% [ FAT 0.01% CARBS 99.93%

Properties
Glycemic Index:13, Glycemic Load:0.09, Inflammation Score:], Nutrition Score:0.28347826263179%

Flavonoids
Hesperetin: 0.2Img, Hesperetin: 0.21mg, Hesperetin: 0.21mg, Hesperetin: 0.2Img Naringenin: 0.04mg, Naringenin:
0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg

Nutrients (% of daily need)

Calories: 258.79kcal (12.94%), Fat: Og (0.01%), Saturated Fat: Og (0%), Carbohydrates: 66.69g (22.23%), Net
Carbohydrates: 66.62g (24.22%), Sugar: 64.83g (72.03%), Cholesterol: Omg (0%), Sodium: 6.82mg (0.3%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 0.04g (0.08%), Vitamin C: 1.36mg (1.64%)



