NATIONAL

Jack O’Lantern Cupcakes

Makes 10 servings
Ingredients:

Yacup (88g)  Loprofin Baking Mix

Yacup White sugar

1ltsp Egg replacer

1tsp Baking powder

2% 0z Water

Yacup Margarine

Y5 tsp Vanilla extract

4 drops Orange food coloring
% cup White cream icing
20 Candy corns

Preparation:

1. Preheat oven to 350°F.

2. Cream together margarine and sugar until light and fluffy.

3. Add Loprofin Baking Mix, egg replacer, and baking
powder into the creamed mixture and mix well.

4. Add water, vanilla extract and orange food coloring
gradually, mix until smooth.

5. Spoon dough by tablespoons into small paper cups and
bake for approximately 10-15 minutes.

6. Let cool on a baking rack.

7. Decorate with icing and 2 candy corns per treat.

Nutritional Information

Protein, Phenylalanine, Valine, Leucine, Isoleucine, Methionine,

Serving size Calories
e g mg mg mg mg mg

Per Recipe 1508 11 30 40 60 40 10
Per Cupcake 150 0.1 3 4 6 4 1




