
Tie-Dyed Cupcakes
 Dairy Free

DESSERT

Ingredients
0.3 cup canola oil  (recommended: Wesson) 

1.3 ounce sprinkles  (recommended: Cake Mate) 

12 ounce fluffy frosting  white (recommended: Betty Crocker) 

1.9 ounce sprinkles  (recommended: Cake Mate) 

18.3 ounce vanilla cake donut holes  (recommended: Betty Crocker) 

1.3 cups water

Equipment
bowl

READY IN

51 min.

SERVINGS

24

CALORIES

182 kcal

https://whatsheate.com


ladle

oven

hand mixer

toothpicks

oven mitt

Directions
Preheat oven to 350 degrees F. Line 2 (12-muffin) tins with cupcake papers; set aside.

In a large bowl, mix together cake mix, water, and oil. Use a hand held electric mixer and mix

on medium speed for about 1 minute. Scrape sides of bowl and add both bottles of sprinkles.

Mix for another 30 seconds.

Use a ladle to fill each lined muffin cup 2/3 of the way full. Using oven mitts, place cupcakes in

preheated oven and bake for 21 to 26 minutes or until a toothpick inserted into center of

cupcake comes out clean with no wet batter. Use oven mitts to remove from oven and let

cool completely before frosting, about 15 minutes.

Once cool, spread 2 tablespoons frosting on each cupcake. Using various gel colors, start in

the middle of the cupcake, make circles outwards to the edge of the cupcake Begin at the

edge of the cupcake and drag the tip of a toothpick to the center of the cupcake to make a

spider web effect. Repeat this step, turning cupcake as you go.

Nutrition Facts

 PROTEIN 1.94%
  FAT 31.36%

  CARBS 66.7%

Properties
Glycemic Index:1.79, Glycemic Load:4.14, Inflammation Score:-1, Nutrition Score:2.1969565360442%

Nutrients (% of daily need)
Calories: 182.44kcal (9.12%), Fat: 6.39g (9.84%), Saturated Fat: 1.25g (7.79%), Carbohydrates: 30.6g (10.2%), Net

Carbohydrates: 30.36g (11.04%), Sugar: 21.35g (23.72%), Cholesterol: 0mg (0%), Sodium: 176.09mg (7.66%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.89g (1.78%), Phosphorus: 75.2mg (7.52%), Vitamin E: 0.95mg

(6.33%), Vitamin B2: 0.09mg (5.27%), Calcium: 48.01mg (4.8%), Vitamin K: 4.64µg (4.42%), Folate: 16.22µg (4.06%),

Vitamin B1: 0.05mg (3.21%), Vitamin B3: 0.55mg (2.73%), Selenium: 1.87µg (2.67%), Iron: 0.44mg (2.46%),

Manganese: 0.04mg (2.21%)


