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DESSERT

235 kcal

Ingredients

1 teaspoon almond extract

4 teaspoons double-acting baking powder

8 oz butter softened

9 ounces cake flour

0.8 cup egg whites at room temperature

12.3 ounces granulated sugar

3 cups powdered sugar

1 teaspoon salt
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4 teaspoons vanilla bean paste
1 teaspoon vanilla paste (or just use)

1 cup milk whole at room temperature

Equipment

[
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bowl

frying pan
oven
blender
toothpicks
stand mixer
muffin liners

measuring cup

Directions
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Preheat oven to 350 degrees. Line 24 cupcake pans with paper liners.

Combine egg whites, milk, almond extract and vanilla paste in a large liquid measuring cup.
Mix with a fork until blended.

Mix cake flour, sugar, baking powder, and salt in bowl! of a stand mixer.

Add butter and beat on low speed until mixture resembles moist crumbs, with no powdery
streaks remaining.

Add all but 1/2 cup of milk mixture and beat at medium speed for 12 minutes.

Add remaining . cup of milk mixture and beat 30 seconds more. Stop mixer and scrape sides
of bowl. Return mixer to medium (or high) speed and beat 30 seconds longer.Divide batter

evenly between cupcake cups .

Bake on center rack for 20 minutes or until cupcakes test done — a toothpick should come
out with moist crumbs.

Let cupcakes rest in the pan for about 5 minutes, then carefully remove them from the pans

and let them cool on a rack.To make icing, mix together the butter and powdered sugar.



Mix in the vanilla bean paste and some of the milk. Beat on high until light and creamy,
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scraping sides of bowl.
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Add remaining milk if needed. Taste test and add more sugar, vanilla bean paste or milk to get
the consistency you want.Makes 24 cupcakes

Nutrition Facts
|

I prOTEIN 4.23% [ FAT 31.11% CARBS 64.66%

Properties
Glycemic Index:13.21, Glycemic Load:15.45, Inflammation Score:-1, Nutrition Score:2.0452173585477%

Nutrients (% of daily need)

Calories: 235.24kcal (11.76%), Fat: 8.22g (12.65%), Saturated Fat: 5.07g (31.7%), Carbohydrates: 38.46g (12.82%),
Net Carbohydrates: 38.2g (13.89%), Sugar: 30.34g (33.71%), Cholesterol: 21.54mg (7.18%), Sodium: 245.47mg
(10.67%), Alcohol: 0.06g (100%), Alcohol %: 0.1% (100%), Protein: 2.52g (5.03%), Selenium: 6.21ug (8.86%), Calcium:
56.45mg (5.64%), Vitamin A: 252.83IU (5.06%), Manganese: 0.09mg (4.37%), Phosphorus: 38.6mg (3.86%),
Vitamin B2: 0.06mg (3.69%), Vitamin E: 0.27mg (1.78%), Vitamin B12: 0.08ug (1.3%), Magnesium: 5.1mg (1.28%),
Potassium: 41.52mg (119%), Copper: 0.02mg (1.18%), Vitamin B5: 0.11mg (1.09%), Iron: 0.19mg (1.08%), Fiber: 0.26g
(1.03%), Folate: 4.1ug (1.02%)



