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Cleo Coyle's  
Copycat Twinkie 
Cupcakes 
 

Photos and text © by Alice Alfonsi  
who writes The Coffeehouse Mysteries  
as Cleo Coyle in collaboration with her 
husband, Marc Cerasini 

 

When the news broke of Hostess going  

under, I raced for the grocery store, snagging 

one of the last boxes of Twinkies in New  

York City. (No, I am not planning to resell it 

on eBay!) My urgency was based on culinary 

expediency. I’m working on a recipe for 

the “Billionaire Twinkie,” to be published in 

my 2013 Coffeehouse Mystery Billionaire Blend,  

and I needed those little golden cakes for taste tests. Soon I'll tell you more 

about that recipe and my new title. In the meantime, with Hostess Twinkies  

off the shelves in the USA (for now, anyway), I’m happy to share  

my copycat recipe development thus far. Below you will find my recipe  

for Copycat Twinkie Cupcakes. It’s easy, delicious, and tastes very much like  

the original Hostess Twinkie. Actually, my husband—and partner in crime 

writing—declared that it tastes even better. If you bake them, I certainly hope 

you will eat them with (nostalgic) joy!  

                                                                                                            ~ Cleo Coyle,  
                                                                                          (unofficial) Twinkie curator 

 
Makes a baker’s dozen (approximately 13 cupcakes)                     Twinkie cupcake filling is gooey and delicious (above).                   

                                                                                                                                    For a stiffer filling, simply chill the cupcakes (below). 
Ingredients                                                                                                         
 
For the cupcakes 
1 box yellow cake mix (see my note below) 
1-1/4 cups water 
1/3 cup canola oil 
4 egg whites (room temperature is best) 
 
For the filling  
6 cups (one 10-ounce bag) mini marshmallows  
2 tablespoons corn syrup (or vanilla flavored corn syrup) 
½ cup powdered (aka confectioners’ or icing) sugar  
2 tablespoons butter, softened 
1 tablespoon milk 
½ teaspoon vanilla extract (tip: for a whiter-looking filling,  
    use “clear vanilla” extract) 
 
*A note on the cake mix: I used Betty Crocker yellow cake mix for this recipe (not the butter yellow, the plain yellow 
that lists oil in the directions). This recipe should work with any brand of yellow cake mix. Be sure to pick up a mix 
that lists oil in the directions and has “pudding in the mix” as a feature. FYI – When you use oil in a cake recipe, your 
cake will stay fresher for a longer period of time. 

 

http://www.coffeehousemysteries.com/about_coffeehouse_mystery_books.cfm
http://cleocoylebooks.wordpress.com/2012/10/02/13-billionaire-blend/
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Directions - For the cupcakes:  
 
Step 1: First preheat your oven to 350° F. Into a large mixing bowl, 
combine the box of yellow cake mix, water, and oil. Beat with an electric 
mixer for about a minute until a smooth batter forms. (Be sure to scrape 
down the bowl as you mix.) Set aside in the fridge until you complete the 
next step. 
 
Step 2: Into a spotlessly clean glass, metal, or ceramic bowl (not plastic, 
which holds grease), beat your 4 (room temperature) egg whites until soft 

peaks form. For a quick tutorial on how to beat egg whites properly, 
including a demonstration video, read my past recipe blog post on Little 
Chocolate Clouds by clicking here. 
 
Step 3: Using an electric mixer on a low speed, fold the egg whites into 
the cake batter. Do not overbeat—just mix enough to smoothly 
incorporate the egg whites. You should no longer see white, just the 
yellow batter. 
 
Step 4: Coat your cupcake pans with non-stick spray. (If you prefer to use 
paper cupcake liners, drop them in at this time.) Do not fill your cups to 

the top. To create cupcakes that look like the ones in my photos, use this 
method:  
 
First fill each cup with ¼ cup of batter. Then go back and add 1 
tablespoon more to each cup. This should give you 12 cupcakes with a 
little batter left over for a 13th cupcake (if you want a baker's dozen). 
When you fill the cups as described, they should bake up uniformly with 
little golden domes. Bake in your preheated 350° F oven for 15 to 17 
minutes. Transfer pans to a cooling rack and allow the cupcakes to cool in 
their pans. 

For the filling:  
 
Step 1: Pour your 10-ounce bag (6 
cups) of mini-marshmallows into a 
microwave-safe bowl. Add the 2 
tablespoons of corn syrup and heat in 
the microwave for about 30 seconds 
(adding 15-second increments if 
needed). Do not completely melt the 
marshmallows in the microwave.  
You are watching for them to become 

very soft. Then stir them up and...voila, you have made marshmallow 
crème (aka Fluff). 
 
No Microwave? To complete this step without a microwave, simply create 
a double boiler by placing a heatproof bowl over a pan of simmering 
water. Warm the mini marshmallows and corn syrup, stirring until they've 
melted into marshmallow crème (aka Fluff). 
 
Step 2: Allow the mixture to cool. Now add the powdered sugar, butter, 
milk, and vanilla extract. Using an electric mixer, beat until the filling is 
smoothly blended. Scrape down the bowl as you mix. 
 

http://www.mysteryloverskitchen.com/2010/04/cleo-coyles-little-chocolate-clouds.html
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Assemble the cupcakes:  
 
Step 1: For stability, you must  
fill each cooled cupcake while  
it rests in the cupcake pan. 
BUT…first be sure your cupcakes 
will come out of the pan easily.  
If you are not using cupcake liners 
(or silicone), gently run a knife 
around the outside edge of each 
cupcake to free it gently from the 
metal pan. Then place it right back 
into the cupcake pan. (As 
mentioned, you'll need the pan  
for stability in the next step.) 
 
Step 2: Using a small, sharp knife, 
cut a cone-shaped hole into the top 
of each cupcake. Remove the 
cone and fill the hole with the 
copycat Twinkie filling. 

 
The filling is very sticky so lightly coat your spoons with 
non-stick spray. You can also use a pastry bag for this 
job. Or spoon the filling into a ziplock plastic bag and 
use a scissors to snip off one corner, which will turn it 
into a pastry bag. 
 
Step 3: Slice off the “top” of your cupcake cone and 
place it back on the filled cupcake. You can serve the 
Twinkie Cupcake as is or use some of the filling to frost 
the top. If you like, as an added garnish, you can 
crumble the extra crumbs (from the bottom of the cone) 
over the frosted top. The filling is gooey and delicious. 
If you prefer a stiffer filling, simply chill the cupcake in 
the fridge, and (of course)...eat with joy! 
 

 

 

Read with joy!  
~ Cleo Coyle 

 
Cleo’s Coffeehouse Mysteries  
are national bestselling culinary 

mysteries, set in a landmark  
Greenwich Village coffeehouse.  

Each includes the added  
bonus of recipes. To learn more  
or download more free recipes,  

visit Cleo’s online coffeehouse at 
www.CoffeehouseMystery.com  
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