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Boston Cream Pie Cupcakes
Yield:  24 cupcakes
Ingredients for the Pastry Cream
4 large egg yolks
1/2 cup sugar
1/4 cup cornstarch
Pinch of salt
2 cups milk
1 1/4 tsp. vanilla extract
Ingredients for the Cupcakes

3 cups flour
2 cups sugar
1 tbl. baking powder
1/2 tsp. 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 the Chocolate Ganache
9 oz. semisweet or bittersweet chocolate, finely chopped
1 cup heavy cream
1 1/2 tbl. light corn syrup

Directions for Pastry Cream
Place the egg yolks in a medium bowl and whisk.  In a medium saucepan over medium heat, combine the sugar, cornstarch, and salt.  Gradually add the milk in a steady stream and cook until the mixture thickens and starts to bubble, about 5 minutes.  Whisking constantly, slowly add about a third of the hot milk mixture into the bowl with the egg yolks to temper them (otherwise, they could curdle).  Return the contents of the bowl back into the saucepan with the remaining milk mixture.  Continue to cook, whisking constantly, until the mixture comes to a full boil and is thick enough to hold its shape when lifted with a spoon, 2-4 minutes.  Remove from the heat and stir in the vanilla.  Strain the mixture through a fine mesh sieve into a heatproof bowl.  Cover with plastic wrap pressed directly onto the surface of the cream to prevent a skin from forming.  Refrigerate until chilled and firm, at least 2 hours and up to 2 days.
Directions for Cupcakes

Adjust oven rack to middle position; heat oven to 350 degrees F.  Grease and flour 24 muffin cups or use a baking spray which contains flour to coat cups.

Whisk together flour, sugar, baking powder, and salt in bowl of standing mixer fitted with paddle attachment.  Add butter, sour cream, eggs 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 tins using a small offset spatula or knife around the edges of each cake to loosen  and transfer to wire rack; cool cupcakes to room temperature.
Directions for Chocolate Ganache
Place the chocolate in a medium heatproof bowl.  Combine the cream and corn syrup and bring to a simmer in a saucepan (or with short intervals in the microwave).  Pour the hot cream over the chocolate and let stand 1-2 minutes until the chocolate begins to melt.  Gently whisk the mixture until the chocolate is totally melted and a smooth ganache forms.
Assembly
To assemble the cupcakes, split each cake horizontally with a serrated knife.  Spread about 1 tablespoon of the pastry cream on the bottom half of each cupcake.  Replace the top halves.  Spoon about 1 tablespoon of the chocolate glaze over each cupcake.  Refrigerate at least 30 minutes before serving.  (These can be made and assembled up to 1 day in advance.)
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