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READY IN CALORIES

©

330 kcal

DESSERT

Ingredients

I:‘ 2 Tbsp multi-colored sprinkles

I:‘ 1 chewy fruit snack roll

I:‘ 1 pkg chocolate cake mix (2-layer size)
I:‘ 24 oreo cookies

I:‘ 12 0z cool whip whipped topping thawed

Equipment
I:‘ frying pan

I:‘ oven
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I:‘ wooden spoon

Directions
Heat oven to 350F.

Prepare cake batter and bake as directed on package for 24 cupcakes, placing 1 cookie in
each paper-lined muffin cup before covering with batter. Cool completely.

Meanwhile, cut fruit snack lengthwise into thirds. Wind each strip, in spiral fashion, around
separate wooden spoon to form spiral.

Place in shallow pan; freeze 10 min.

OO O OO

Remove cupcakes from paper liners just before serving. Arrange 12 cupcakes in circle on large
plate; cover with 3 cups COOL WHIP and remaining cupcakes, top-sides down. Spoon
remaining COOL WHIP onto center of cupcake stack; top with sprinkles. Carefully slide fruit
snack spirals from spoons; use to garnish dessert.
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Serve immediately.

Nutrition Facts
]

PROTEIN 4.73% [ FAT 33.94% CARBS 61.33%

Properties
Glycemic Index:0, Glycemic Load:0O, Inflammation Score:-3, Nutrition Score:6.7604348789091%

Nutrients (% of daily need)

Calories: 329.88kcal (16.49%), Fat: 12.96g (19.94%), Saturated Fat: 5.37g (33.57%), Carbohydrates: 52.68g (17.56%),
Net Carbohydrates: 50.69g (18.43%), Sugar: 33.21g (36.9%), Cholesterol: 0.52mg (0.17%), Sodium: 380.68mg
(16.55%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 4.76mg (1.59%), Protein: 4.06g (8.12%), Iron: 4.31mg
(23.94%), Phosphorus: 133.84mg (13.38%), Copper: 0.24mg (11.77%), Manganese: 0.23mg (11.68%), Vitamin K:
9.76pg (9.3%), Folate: 35.59ug (8.9%), Selenium: 5.9ug (8.43%), Vitamin B2: 0.14mg (8.1%), Fiber: 1.99g (7.98%),
Calcium: 74.81mg (7.48%), Magnesium: 29.59mg (7.4%), Vitamin B1: 0.11Img (7.3%), Vitamin E: 1.05mg (6.98%),
Vitamin B3: 1.27mg (6.35%), Potassium: 218.74mg (6.25%), Zinc: 0.49mg (3.25%), Vitamin A: 125.341U (2.51%),
Vitamin B6: 0.03mg (1.44%), Vitamin B5: 0.13mg (1.26%)



