
White Hot Chocolate Cupcakes

DESSERT

Ingredients
14 oz chocolate  white chopped 

1 box cake mix  white 

12 large marshmallows  cut in half crosswise 

1 serving cocoa powder  unsweetened 

Equipment
baking sheet

baking paper

oven

READY IN

60 min.

SERVINGS

24

CALORIES

181 kcal

https://whatsheate.com


microwave

spatula

muffin liners

Directions
Heat oven to 350°F.

Place paper baking cup in each of 24 regular-size muffin cups. Microwave 4 oz of the white

chocolate on High 30 to 60 seconds, stirring once, until chocolate can be stirred smooth; set

aside.

Make cake mix as directed on box, using water, oil and eggs. Stir in melted white chocolate.

Divide batter evenly among muffin cups.

Bake as directed. Cool 5 minutes; remove from pans to cooling racks. Cool completely.

Microwave remaining 10 oz white chocolate on High 1 minute 30 seconds, stirring after 30

seconds, until chocolate can be stirred smooth. Dip tops of cupcakes in melted chocolate.

Arrange dipped cupcakes on cookie sheet. Refrigerate until set, about 10 minutes.

Set oven control to broil. Line cookie sheet with cooking parchment paper.

Place marshmallows, cut sides down, on cookie sheet. Broil 1 to 2 minutes or until golden

brown.

Let stand 2 to 3 minutes. With metal spatula, slide 1 toasted marshmallow half onto each

cupcake.

Sprinkle with cocoa.

Nutrition Facts

 PROTEIN 4.21%
  FAT 30%

  CARBS 65.79%

Properties
Glycemic Index:5.44, Glycemic Load:8.55, Inflammation Score:-1, Nutrition Score:2.5778260833543%

Flavonoids
Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg Epicatechin: 0.08mg, Epicatechin:

0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg

Nutrients (% of daily need)



Calories: 180.5kcal (9.02%), Fat: 6.12g (9.41%), Saturated Fat: 3.63g (22.71%), Carbohydrates: 30.18g (10.06%), Net

Carbohydrates: 29.89g (10.87%), Sugar: 20.84g (23.15%), Cholesterol: 3.47mg (1.16%), Sodium: 166.98mg (7.26%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.93g (3.86%), Phosphorus: 102.29mg (10.23%), Calcium:

80.24mg (8.02%), Vitamin B2: 0.09mg (5.5%), Folate: 16.29µg (4.07%), Vitamin B1: 0.06mg (3.82%), Selenium:

2.66µg (3.8%), Vitamin B3: 0.64mg (3.2%), Iron: 0.47mg (2.63%), Manganese: 0.05mg (2.37%), Vitamin E: 0.35mg

(2.31%), Vitamin K: 2.09µg (1.99%), Potassium: 61.46mg (1.76%), Vitamin B5: 0.16mg (1.64%), Copper: 0.03mg

(1.62%), Vitamin B12: 0.09µg (1.54%), Zinc: 0.23mg (1.5%), Fiber: 0.29g (1.16%), Magnesium: 4.63mg (1.16%)


