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( Schnauzer Cupcakes )
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READY IN SERVINGS
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DESSERT

665 kcal

Ingredients

1 vanilla cupcake blue with frosting

0.3 cup additional frosting blue

2 small gourmet jelly beans black

2 small gourmet jelly beans red

1 marshmallow

0.3 cup additional vanilla frosting

Equipment

spatula
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Directions

I:‘ Add a thin layer of blue or gray frosting to the top of the whole cupcake.
Add a dollop of frosting toward the middle of the cake to hold the muzzle in place.

Cut a marshmallow in half. Arrange the marshmallow on lower section of the cupcake, cut
edge side in the icing to act as the muzzle.

Cut the remaining marshmallow half into two triangles for ears; set aside.

Using a small spatula, frost the top of marshmallow with a layer of blue frosting, blending it
into the base layer accordingly.

Transfer the remaining frosting into a piping bag fitted with a #12 star top.

Place marshmallow triangle ears on the edge of cupcake. Pipe frosting in vertical lines on all
sides of the marshmallow ears.
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Fit a second piping bag with a #12 or #14 star tip. Fill with the vanilla frosting. Pipe frosting in
vertical lines for a beard, and tufts of hair between the ears. Pipe 2 dots of vanilla frosting for
the whites of the eyes, then add two mini jelly beans or candies on top of the white as the

pupils. Repeat the same action for the nose, adding a red jelly bean nose. Slip the second red

candy under the beard for the tongue.

Nutrition Facts
]

PROTEIN 1.47% [ FAT 31.91% CARBS 66.62%

Properties
Glycemic Index:146.5, Glycemic Load:36.43, Inflammation Score:-1, Nutrition Score:4.8834782764316%

Nutrients (% of daily need)

Calories: 664.61kcal (33.23%), Fat: 23.65g (36.39%), Saturated Fat: 4.77g (29.79%), Carbohydrates: 111.13g
(87.04%), Net Carbohydrates: 110.77g (40.28%), Sugar: 93.68g (104.08%), Cholesterol: 0.86mg (0.29%), Sodium:
356.33mg (15.49%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.45g (4.9%), Vitamin B2: 0.45mg (26.23%),
Vitamin K: 16.88ug (16.08%), Vitamin E: 1.78mg (11.87%), Selenium: 5.87ug (8.39%), Folate: 25.45ug (6.36%),
Phosphorus: 61.07mg (6.11%), Vitamin B1: 0.09mg (6.1%), Calcium: 59.63mg (5.96%), Iron: 0.86mg (4.76%), Vitamin
B3: 0.91mg (4.57%), Manganese: 0.09mg (4.34%), Potassium: 81.25mg (2.32%), Copper: 0.03mg (1.67%),
Magnesium: 6.52mg (1.63%), Zinc: 0.22mg (1.48%), Fiber: 0.36g (1.44%), Vitamin B5: 0.14mg (1.42%)



