
Pretty in Pink Strawberry Champagne
Cupcakes

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 tablespoon double-acting baking powder

0.5 cup butter  melted 

0.5 cup extra champagne  dry 

3  eggs

2.3 cups flour  all-purpose 

4 cups heavy whipping cream

0.5 teaspoon kosher salt

8 large marshmallows

READY IN

40 min.

SERVINGS

18

CALORIES

422 kcal

https://whatsheate.com


0.7 cups powdered sugar

1 cup strawberries  fresh 

0.5 cup sugar

1.5 cups sugar

0.5 cup vegetable oil

1 cup extra-dry champagne

Equipment
food processor

bowl

sauce pan

oven

whisk

toothpicks

wooden spoon

stand mixer

microwave

spatula

muffin liners

pastry brush

Directions
For the cupcakes: Preheat the oven to 350 degrees F. Line 2 muffin pans with 18 to 19

cupcake liners.

Sift together the flour, sugar, baking powder, and salt in a medium bowl.

Place the strawberries in a food processor and process until pureed. Measure out 1/2 cup of

the puree, and reserve the extra for the frosting.

In the bowl of a stand mixer with a paddle attachment, mix the strawberry puree, eggs,

Champagne, butter, and vegetable oil on medium speed until incorporated, about 2 minutes.

Turn the mixer to medium-low speed, and add the dry ingredients a little bit at a time, making



sure to scrape down the sides of the bowl if necessary.

Mix until just combined.

Fill the cupcake liners 3/4 of the way full, and bake until a toothpick inserted in the center

comes out clean, 20 minutes. Cool the cupcakes completely.

For the frosting: In the bowl of a stand mixer with a whisk attachment, whip the heavy

whipping cream on high speed until soft peaks form, about 4 minutes. (While whipping the

cream, place a washcloth over the mixer to prevent splatters on countertop.)

While the cream is whipping, melt the marshmallows in a heat-proof bowl in the microwave

on high for 15 seconds. Stir with a rubber spatula, and plop the melted marshmallows into the

whipping cream once the soft peaks are reached. Continue to whip until stiff peaks are

formed. Turn the speed to medium and add the sugar and 1/4 cup reserved strawberry puree.

Whip until all the ingredients are incorporated, about 30 seconds.

To assemble: With a pastry brush, brush the tops of the cooled cupcakes with the

Champagne Simple Syrup.

Place the frosting in a piping bag with a tip of your choice, and pipe a large dollop or multiple

swirls on the tops of the cupcakes.

In a medium saucepan over medium-high heat, stir the Champagne and sugar together with a

wooden spoon until the sugar has completely dissolved. Reduce the heat to medium, and

continue to cook until the mixture has reduced to about half and can line the back of the

spoon, about 5 minutes.

Allow to cool slightly.

Nutrition Facts

 PROTEIN 3.93%
  FAT 55.45%

  CARBS 40.62%

Properties
Glycemic Index:25.43, Glycemic Load:26.02, Inflammation Score:-6, Nutrition Score:6.1695652630018%

Flavonoids
Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg Petunidin: 0.01mg, Petunidin: 0.01mg,

Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.02mg, Delphinidin: 0.02mg, Delphinidin: 0.02mg, Delphinidin:

0.02mg Pelargonidin: 1.99mg, Pelargonidin: 1.99mg, Pelargonidin: 1.99mg, Pelargonidin: 1.99mg Catechin: 0.25mg,

Catechin: 0.25mg, Catechin: 0.25mg, Catechin: 0.25mg Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg,

Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin:



0.03mg, Epicatechin: 0.03mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg,

Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg Naringenin: 0.02mg, Naringenin: 0.02mg,

Naringenin: 0.02mg, Naringenin: 0.02mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg,

Kaempferol: 0.04mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)
Calories: 421.96kcal (21.1%), Fat: 26.37g (40.57%), Saturated Fat: 15.85g (99.04%), Carbohydrates: 43.46g (14.49%),

Net Carbohydrates: 42.87g (15.59%), Sugar: 30.4g (33.78%), Cholesterol: 100.6mg (33.53%), Sodium: 204.15mg

(8.88%), Alcohol: 0.42g (100%), Alcohol %: 0.4% (100%), Protein: 4.21g (8.42%), Vitamin A: 975.6IU (19.51%),

Selenium: 9.46µg (13.51%), Vitamin B2: 0.22mg (12.93%), Vitamin B1: 0.14mg (9.23%), Folate: 36.36µg (9.09%),

Calcium: 84.31mg (8.43%), Phosphorus: 81.34mg (8.13%), Manganese: 0.14mg (7.08%), Vitamin D: 0.99µg (6.62%),

Vitamin C: 5.02mg (6.09%), Iron: 1.06mg (5.9%), Vitamin E: 0.84mg (5.61%), Vitamin B3: 1mg (5.02%), Vitamin K:

4.61µg (4.39%), Vitamin B5: 0.33mg (3.33%), Potassium: 97.44mg (2.78%), Vitamin B12: 0.16µg (2.68%), Magnesium:

10.09mg (2.52%), Zinc: 0.36mg (2.38%), Fiber: 0.59g (2.35%), Copper: 0.04mg (2.16%), Vitamin B6: 0.04mg (2.16%)


