Vanilla Bean-Coconut Cupcakes

Servings: 18

1 can (14 ounce) unsweetened coconut
milk

1 vanilla bean, split lengthwise

1 3/4 cups all-purpose flonr

1/4 cup gronnd macadamia nuts

2 1/4 teaspoons baking powder
1/2 teaspoon salt

3/4 cup butter, softened

11/ 3 cups sugar

3 eggs

1 recipe V'anilla-Coconut Frosting
(see recipe in Desserts/ Cafkes)

1 cup flaked coconnt, lightly toasted

Desserts
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Preparation Time: 30 minutes

Bake: 18 minutes

In a medium saucepan, bring the coconut milk
just to boiling. Reduce the heat. Simmer,
uncovered, for 20 to 30 minutes or until reduced
to one and 1/3 cups. Cool.

Preheat the oven to 375 degrees.

Line eighteen 2-1/2-inch muffin cups with paper

baking cups. Set aside. Using the tip of a sharp
knife, scrape out the seeds from a vanilla bean.

Set aside.

In a medium bowl, stir together the flour, ground
nuts, baking powder and salt. Set aside.

In a large mixing bowl, beat the butter with a
mixer on medium to high for 30 seconds. Add
the sugar. Beat on medium to high for 1 minute,
scraping the side of the bowl occasionally.

Add the eggs, one at a time, beating well after
each addition. Stir in half of the vanilla seeds;
reserve the remaining half for the frosting.
Alternately add the flour mixture and one cup of
the reduced coconut milk (reserve the remaining
coconut milk for the frosting) to the butter
mixture, beating on low after each addition just
until combined.

Spoon the batter into the prepared muffin cups,
filling each about three-fourths full. Bake for 18
to 20 minutes or until the tops spring back when
lightly touched. Cool in the muffin cups on wire
racks for 5 minutes. Remove from the muffin
cups. Cool on wire racks.

Pipe or spread the Vanilla-Coconut Frosting on
the cupcakes. Sprinkle with toasted coconut.

Per Serving (excluding unknown
items): 182 Calories; 9g Fat (42.1%
calories from fat); 2g Protein; 24g
Carbohydrate; trace Dietary Fiber;
56mg Cholesterol; 210mg Sodium.
Exchanges: 1/2 Grain(Starch); 0
Lean Meat; 1 1/2 Fat; 1 Other
Carbohydrates.



Dav CAawmrirass AMusduvidiamal Awvcmalurai~

Calories (kcal): 182 Vitamin B6 (mg): trace
% Calories from Fat: 42.1% Vitamin B12 (mcg): .1mcg
% Calories from Carbohydrates: 52.7% Thiamin B1 (mg): 1mg
% Calories from Protein: 5.2% Riboflavin B2 (mg): 1mg
Total Fat (g): 9g Fc_>|af:in (mcg): 23mcg
Saturated Fat (g): 5g Nlacm (mg): 1mg
Monounsaturated Fat (g): 39 Caffeine (mg): Omg
’ Alcohol (kcal): 0
Polyunsaturated Fat (g): trace 0L Dafiica: A NoL
Cholesterol (mg): 56mg
Carbohydrate (g): 24g Food Exchanges
Dietary Fiber (g): trace Grain (Starch): 1/2
Protein (g): 29 Lean Meat: 0
Sodium (mg): 210mg Vegetable: 0
Potassium (mg): 27mg Fruit: 0
Calcium (mg): 43mg Non-Fat Milk: 0
Iron (mg): 1mg Fat: 11/2
Zinc (mg): trace Other Carbohydrates: 1
Vitamin C (mg): Omg
Vitamin A (i.u.): 3301V
Vitamin A (r.e.): 83RE

Nutrition Facts

Servings per Recipe: 18
. ________________________________________________________|

Amount Per Serving

Calories 182 Calories from Fat: 77

% Daily Values*

Total Fat 9g 13%
Saturated Fat 59 25%
Cholesterol 56mg 19%
Sodium  210mg 9%
Total Carbohydrates 249 8%
Dietary Fiber  trace 1%
Protein 2g
Vitamin A 7%
Vitamin C 0%
Calcium 4%
Iron 4%

* Percent Daily Values are based on a 2000 calorie diet.



