
1

 
Place cream cheese icing in a piping bag fitted with a 
large closed star tip.

2

 
Using a 1.25-inch round cutter, cut the center out of 
each cupcake.

3

 
Scoop out the middle.
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4

 
Fill cavity with cream cheese filling.

5

 
Pipe a swirl of icing on top of the cupcakes.

6

 
Roll the edges in pecans.

•	 Carrot Cake Jumbo Cupcake

•	 Dawn Exceptional® Rich Taste Cream Cheese Filling Pouch Pak (02405092)

•	 Dawn Exceptional® Cream Cheese Buttercreme Style Icing (02437863)

•	 South Georgia Pecan Company Fancy Medium Pecan Pieces (02407692)


