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Hostess Cupcake Copycat aka "Fauxstess" Cupcakes
Ingredients for Cupcakes
1 cup flour
1/2 tsp. baking soda
1/4 tsp. salt
1/2 cup boiling water
1/3 cup cocoa powder
1/3 cup semisweet chocolate chips
1 tbl. instant espresso
3/4 cup sugar
1/2 cup sour cream
1/2 cup vegetable oil
2 large eggs
1 tsp. vanilla extract

Ingredients for Filling
3 tbl. water
3/4 tsp. unflavored gelatin
4 tbl. (1/2 stick) unsalted butter, softened
1 tsp. vanilla extract
Pinch salt
One 7-oz. jar of marshmallow creme (either Marshmallow Fluff or Kraft Jet-Puffed Crème)
Ingredients for Glaze
1 cup semisweet chocolate chips
6 tbl. unsalted butter
Directions for Filling
Make the filling first so that it will have time to set up before you need to use it.

Combine water and gelatin in large bowl and let sit until gelatin softens, about 5 minutes.  Then, 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 approximately 1⁄2 cup marshmallow mixture to pastry bag fitted with small plain tip.  Alternatively, you can fill a zip lock baggie and cut off a very small corner to use as a decorating bag.  Reserve remaining mixture for filling cupcakes.  Keep both the pastry bag and reserved filling mixture refrigerated until you are ready to use them.
Directions for Cupcakes
Adjust oven rack to middle position and heat oven to 325o F.  Grease and flour 12-cup muffin tin.

Combine and whisk flour, baking soda, and salt in bowl.  Whisk boiling water, cocoa, chocolate chips, and espresso in large bowl until smooth.  Add sugar, sour cream, oil, eggs, and vanilla and mix until combined.  Whisk in flour mixture until incorporated.  Divide batter evenly among muffin cups.  Bake until toothpick inserted into cupcake comes out with few tender crumbs attached, 18 to 22 minutes.  Cool cupcakes in tin 10 minutes, then turn out onto wire rack and cool completely.

Directions for Glaze
Microwave chocolate and butter in small bowl, stirring occasionally, until smooth, about 30 seconds.  Cool glaze to room temperature, about 10 minutes.  

Assembly
Insert tip of paring knife at a 45 degree angle about 1/4 inch from edge of cupcake.  Cut out and remove this cake cone.  Cut off all but the top 1/4 inch of the cone, leaving a circular disk of cake.  Save the little piece of the cone tip for “taste testing!”   Using two spoons (you'll need the second spoon to scrape off sticky filling), fill each “well” of the cupcakes with approximately a tablespoon of the marshmallow filling then replace cupcake top.  Spread about a tablespoon of the lukewarm glaze over the top of the cupcake, covering any marshmallow creme that may have oozed out.  Allow glaze to set up before piping the squiggles (curlicues) across the top of the cupcakes.
Using pastry bag (or zip-lock bag), pipe curlicues across glazed cupcakes.  Allow topping to set before serving.
Cupcakes can be stored in airtight container at room temperature for 2 days.
Fran's Notes
Don't let glaze get too thick before using to top cupcakes.  You want the glaze to be as smooth as possible without showing spatula strokes.  If the glaze is too thick by the time you need to use it, microwave it a few seconds to loosen it up again.

It's almost the opposite approach for the filling.  Leave the pastry bag that you're going to use to make the curlicues refrigerated until just before you need to use it.  If the filling is too soft, the little curlicues will fill themselves in. 
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