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Twinkie Clone – Going Retro
Ingredients for the Twinkie Cakelets

1 cup plus 2 tbl. cake flour

1 1/8 tsp. baking powder

3/8 tsp. salt

1/2 cup milk

1 1/2 tsp. vanilla

1 whole egg plus 1 egg white

8 tbl. (1 stick) unsalted butter, softened
3/4 cup plus 2 tbl. sugar
Ingredients for the Twinkie Filling
3 tbl. water
3/4 tsp. unflavored gelatin
4 tbl. (1/2 stick) unsalted butter, softened
1 tsp. vanilla extract
Pinch salt
1 jar (7 oz.) marshmallow creme (I used Marshmallow Fluff)  
Directions for the Cakelets
Have all the ingredients at room temperature.
Preheat an oven to 325o F.  Generously grease and flour an 8-well cream boat pan.  If you are making cupcakes, use paper cups to line the tins.  You should get 10 to 12 cupcakes out of the recipe.  When I used this recipe to make my Bostini Cream Pies, I did not line the tins and made 10 cupcakes.  I would definitely use the paper liners with this recipe and that should get you 12 cupcakes.
To make the cakelets, over a sheet of waxed paper, sift together the flour, baking powder and salt; set aside.

In a small bowl, stir together the milk and vanilla; set aside.

In another small bowl, lightly whisk together the egg and egg white; set aside.

In the bowl of an electric mixer fitted with the flat beater, beat the butter on medium speed until smooth, about 2 minutes.  Add the sugar and continue beating until light and fluffy, about 5 minutes more.  Add the egg mixture in two additions, beating well after each addition.  Reduce the speed to low and add the flour mixture in three additions, alternating with the milk mixture and beginning and ending with the flour.  Beat each addition just until incorporated, stopping the mixer occasionally to scrape down the sides of the bowl.
Divide the batter among the wells of the prepared pan or cupcake tins if using.  Bake until the cakelets spring back when touched and a toothpick inserted into the center comes out clean, 17 to 20 minutes.  Transfer the pan to a wire rack and let the cakelets cool for 10 minutes.  Invert the pan onto the rack, gently tap the pan bottom and lift off the pan.  Let the cakelets cool completely.  Makes 8 cakelets or 10 to 12 cupcakes.
Directions for the Filling
Combine water and gelatin in large bowl and let sit until gelatin softens, about 5 minutes.  Microwave until mixture is bubbling around edges and gelatin dissolves, about 30 seconds.  Stir in butter, vanilla, and salt until combined.  Let mixture cool until just warm to touch, about 5 minutes, then whisk in marshmallow creme until smooth; refrigerate until set, about 30 minutes.

Transfer marshmallow mixture to pastry bag fitted with a long Bismarck tip.  Insert tip in either end of cakelet and/or the bottom of the cakelet.  Move the tip around a little bit inside the cakelet to make room for the filling; then squeeze the pastry bag to release filling as you slowly withdraw the tip.
If you have made cupcakes, cut out a plug from the center of the cupcake and squeeze filling into hole.  Replace the plug—you may have to trim some of the bottom off.  Now it won’t look like a Twinkie, but you won’t care what it looks like when you taste it.  If I were to make them into cupcakes, I would make extra filling and use that as a frosting as well as the filling.
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