
Gluten-Free Crustless Pumpkin Pie Cupcakes 
(Dairy-Free)
Ingredients

Vanilla extract, 1 teaspoon (4 g)

Eggs, 2 large (99.7 g)

Egg yolk, 1 large (17 g)

Coconut milk whipped cream, 12 tablespoons (54 g)

Salt, 1/4 teaspoon (3 g)

Pumpkin puree, 15 ounces (425.2 g)

Coconut milk, 3/4 cup (169.5 g)

Baking powder, 1 tsp (4.6 g)

Baking soda, 1 tsp (4.6 g)

Lightly brown sugar, 1/8 c (27.5 g)

Granulated sugar, 1/8 cup (25 g)

Gluten-Free Flour blend, 1/2 cup (31.3 g)

Pumpkin pie spice, 1 tbsp (5.6 g)

Instructions
1. Preheat the oven to 350F. Line a muwn pan  ith paper liners (orGsilicone muwn liners).yenerousld 

sprad the bottoms anf sifes ok the liners  ith cooIing sprad.

2. xn a large bo l, miA together the pumpIin, granulatef sugar, bro n sugar, eggs anf egg dolI, vanilla, 

anf coconut milI until smooth.

3. xn another bo l, sikt together the Sour blenf, pumpIin pie spice, salt, baIing sofa, anf baIing po fer.

4. Tff the frd ingrefients to the  et anf stir to kulld combine.

5. Bcoop the batter into the preparef muwn pan. Rhe cups  ill be kairld kull.

6. EaIe the cupcaIes kor 25 minutes.

7. Let the cupcaIes cool in the pan kor 30 minutes. jekrigerate kor at least 1 hour bekore serving. Rop 

 ith coconut milI or regular  hippef cream. !n6od7

MA'NA NUTRITION  –  CARMEN ABOYTES FIERRO



Macronutrient summary

 TOTAL /100 G /SERVING

Energy [kcal] 1196.4 137.4 99.7

Protein [g] 28.7 3.3 2.4

Fat [g] 69.3 8 5.8

Carbs [g] 129.4 14.9 10.8

Fiber [g] 19.7 2.3 1.6

Net Carbs [g] 109.7 12.6 9.1
 Protein  Fat  Carbs 
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