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Stuffed Peanut Butter Cupcakes with Swirled
Peanut Butter Frosting

(2 Vegetarian
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@

CALORIES

©

12

DESSERT

Ingredients

0.5 teaspoon double-acting baking powder

25 caramel candies such as kraft classic caramels, unwrapped soft

0.5 cup creamy peanut butter

3 eggs atroom temperature

1 cup flour all-purpose

1.3 cups granulated sugar

0.3 cup heavy cream
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|:| 4 cups powdered sugar

|:| 0.5 teaspoon sea salt fine

|:| 0.5 cup butter unsalted at room temperature (1 stick)
|:| 0.8 cup butter unsalted at room temperature ()

|:| 1 teaspoon vanilla extract

|:| 0.3 cup milk whole at room temperature

Equipment
bowl

sauce pan
oven

whisk

wire rack
hand mixer
stand mixer

spatula
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muffin tray

Directions
|:| Watch how to make this recipe.

|:| Place an oven rack in the center of the oven. Preheat the oven to 350 degrees F. Line a 12 cup
muffin tin with paper liners. Set aside.

|:| For the filling: In a small, heavy saucepan, combine the caramel candies and heavy cream over
low heat. Cook, stirring occasionally, until the candies have melted and the mixture is smooth,

about 10 minutes. Set aside to cool slightly.

|:| For the cupcakes: In a medium bowl, whisk together the flour, baking powder and salt.

|:| In a stand mixer fitted with the paddle attachment, beat the granulated sugar and butter on
high speed until light and fluffy, 2 to 3 minutes. Reduce the speed to medium and beat in the
vanilla and eggs. With the machine running, in batches, gradually add the flour mixture to form

a thick batter. Beat in the peanut butter.



Place 3 tablespoons of batter in the bottom of each cupcake liner. Top with 1 tablespoon of

the caramel mixture.
Add 1/4 cup of batter on top of the caramel mixture.

Bake for 23 to 25 minutes until a cake tester inserted into the center of the cupcakes comes
out with moist crumbs. Cool for 5 minutes.

Remove the cupcakes from the muffin tin and cool completely on a wire rack, about 1 hour
(center of cupcakes will fall during cooling).
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For the frosting: In a medium bowl, using an electric mixer, beat the butter until light and
smooth. Beat in the powdered sugar and milk until smooth and creamy. Using a rubber
spatula, fold in the peanut butter until swirls of peanut butter form throughout the frosting.
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Place the frosting in a piping bag and top the cupcakes or use a small spatula to frost the

cupcakes.

Nutrition Facts
e

PROTEIN 3.96% [l FAT 41.42% CARBS 54.62%

Properties
Glycemic Index:29.51, Glycemic Load:31.12, Inflammation Score:-5, Nutrition Score:6.843478343409%

Nutrients (% of daily need)

Calories: 623.71kcal (31.19%), Fat: 29.53g (45.43%), Saturated Fat: 15.34g (95.9%), Carbohydrates: 87.62g (29.21%),
Net Carbohydrates: 86.82g (31.57%), Sugar: 75.2g (83.56%), Cholesterol: 99.43mg (33.14%), Sodium: 234.46mg
(10.19%), Alcohol: 0.11g (100%), Alcohol %: 0.1% (100%), Protein: 6.35g (12.7%), Vitamin A: 740.18IU (14.8%), Vitamin
B2: 0.21mg (12.46%), Selenium: 8.57ug (12.24%), Vitamin E: 1.79mg (11.96%), Manganese: 0.24mg (11.93%),
Phosphorus: 110.58mg (11.06%), Vitamin B3: 2.1mg (10.52%), Folate: 35.22ug (8.8%), Vitamin B1: 0.13mg (8.5%),
Calcium: 67.44mg (6.74%), Magnesium: 26.84mg (6.71%), Iron: 0.95mg (5.3%), Vitamin B5: 0.52mg (5.15%), Vitamin
D: 0.71ug (4.73%), Vitamin B6: 0.09mg (4.42%), Potassium: 151.31mg (4.32%), Zinc: 0.64mg (4.27%), Copper:
0.08mg (4.04%), Vitamin B12: 0.24ug (3.93%), Fiber: 0.8g (3.19%), Vitamin K: 2.3ug (2.19%)



