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Desserts/Mint Chocolate Cupcakes

2 drops green food coloring

Melt (A) in double boiler, spread in pan, and cool, then

break up into chips.

Sift (B) together.

Whisk (C), then add (B), mix, then add chips.

Place into lined muffin tins, bake 350F for 15min or

until toothpick comes out clean.

Mix (D) to make frosting, and frost cupcakes.

Servings: 24
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From the kitchen of David and Jennifer Deaven




