
Peanut Butter and Jelly Cupcakes
 Gluten Free

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

0.5 teaspoon baking soda

0.5 cup creamy peanut butter

2 large eggs

0.3 cup granulated sugar

18 servings flavor jelly  your favorite 

1 cup brown sugar  light packed 

0.5 teaspoon salt

READY IN

35 min.

SERVINGS

18

CALORIES

204 kcal

https://whatsheate.com


6 tablespoons butter  unsalted softened 

1.5 teaspoon vanilla extract

0.8 cup milk  whole 

Equipment
oven

knife

mixing bowl

muffin liners

Directions
Preheat oven to 350 degrees F. Line 18-20 cupcake cups with paper liners.In a large mixing

bowl, beat butter until creamy.

Add peanut butter and both sugars and continue beating until light and fluffy. Beat in vanilla,

then beat in eggs, one by one.

Mix together the flour, baking powder, baking soda and salt.

Add to the batter alternately with the milk.Divide batter evenly among the muffin/cupcake

cups and bake on center rack for about 20 to 25 minutes or until cupcakes appear set.

Let the cupcakes cool, then use a sharp knife to carve out a little hole. Fill it with jelly.Ice with

Peanut Butter Cream Cheese Frosting. To make the frosting, beat together ½ cup peanut

butter with ½ cup butter and 3 oz of softened cream cheese. Gradually stir in 2 cups of

powdered sugar 1 teaspoon of vanilla extract and 2-3 tablespoons of milk Beat until light and

fluffy. Taste to make sure it has enough peanut butter flavor, and if not, stir in some more.

Nutrition Facts

 PROTEIN 5.31%
  FAT 35.86%

  CARBS 58.83%

Properties
Glycemic Index:14.95, Glycemic Load:9.78, Inflammation Score:-2, Nutrition Score:3.0378260560658%

Nutrients (% of daily need)



Calories: 204.05kcal (10.2%), Fat: 8.32g (12.81%), Saturated Fat: 3.49g (21.79%), Carbohydrates: 30.73g (10.24%),

Net Carbohydrates: 30.16g (10.97%), Sugar: 25.63g (28.48%), Cholesterol: 31.92mg (10.64%), Sodium: 159.66mg

(6.94%), Alcohol: 0.11g (100%), Alcohol %: 0.23% (100%), Protein: 2.77g (5.55%), Manganese: 0.12mg (6.2%), Vitamin

E: 0.85mg (5.66%), Phosphorus: 53.43mg (5.34%), Vitamin B3: 0.99mg (4.96%), Vitamin B2: 0.07mg (4.16%),

Calcium: 41.03mg (4.1%), Magnesium: 16.06mg (4.02%), Selenium: 2.8µg (4%), Vitamin A: 163.09IU (3.26%), Copper:

0.06mg (3.06%), Vitamin B6: 0.06mg (2.84%), Folate: 11.24µg (2.81%), Potassium: 96.7mg (2.76%), Iron: 0.42mg

(2.34%), Fiber: 0.56g (2.26%), Vitamin B5: 0.22mg (2.24%), Vitamin C: 1.76mg (2.13%), Zinc: 0.32mg (2.11%), Vitamin

D: 0.29µg (1.95%), Vitamin B12: 0.11µg (1.87%), Vitamin B1: 0.02mg (1.42%)


