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Strawberry Shortcake Cupcakes
Ingredients for Cupcakes (makes 20 to 24)
3 cups all-purpose flour
2 cup granulated sugar
1 tbl. baking powder
1/2 tsp. table salt
16 tbl. unsalted butter (2 sticks), room temperature
1 cup sour cream
2 large eggs, room temperature
4 large egg yolks, room temperature
1 tbl. vanilla extract

Ingredients for Strawberry Gelée 
1 cup strawberry purée

1/4 cup sugar

1 tablespoon lemon juice

2 tablespoons cold water

1/2 envelope unflavored powdered gelatin

1/2 cup diced, fresh strawberries 
Ingredients for Frosting
1/4 cup softened butter

1 8-ounce container mascarpone, at room temperature

1 8-ounce brick cream cheese, softened

1/2 cup fresh strawberries, puréed

2 tablespoons strawberry jam

4-5 cups powdered sugar

Directions for Cupcakes
Adjust oven rack to middle position; heat oven to 350 degrees F.  Line standard muffin/cupcake tin with paper or foil liners.
Whisk together flour, sugar, baking powder, and salt in bowl of standing mixer fitted with paddle attachment.  Add butter, sour cream, egg and egg yolks, and vanilla; beat at medium speed until smooth and satiny, about 30 seconds.  Scrape down sides of bowl with rubber spatula and mix by hand until smooth and no flour pockets remain.
Divide batter evenly among cups of prepared tins.  Bake until cupcake tops are pale gold and toothpick or skewer inserted into center comes out clean, 20 to 24 minutes.  Remove the cupcakes from tin and transfer to wire rack; cool cupcakes to room temperature before filling and frosting.

Directions for Strawberry Gelée
Heat purée and sugar in a small saucepan just until it begins to bubble, stirring to dissolve sugar.  Stir in lemon juice and remove from heat. 
Put water in a small bowl and sprinkle gelatin on top.  Let sit for 5 minutes. 
Add fruit purée mixture to the bowl and stir until gelatin is completely dissolved.  Stir in diced strawberries and chill until set.

Directions for Mascarpone Frosting

Cream butter, mascarpone and cream cheese together in an electric mixer until soft and fluffy, about 2 minutes. 
Add the strawberries and jam.  Mix until combined. 
Add the powdered sugar, 1 cup at a time until the frosting has the sweetness and consistency you desire.  If your frosting is not stiff enough to pipe, add more powdered sugar. 
Chill until ready to use. 
Assembly Directions
Cut a cut a cone-shaped piece of cake out of the center of each cupcake, taking care not to cut through the bottoms.  Slice a 1/4-inch piece from the top of each cone and reserve to place back on the filled cupcakes. 
Spoon about a teaspoon or so of strawberry gelée filling into each cupcake and top with the cone top. 
Using a pastry bag or an offset spatula, frost tops of each cupcake with the strawberry mascarpone frosting. 
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