Homemade Twinkie Recipe
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CAKE INGREDIENTS:

1 box of yellow cake mix. I used Betty Crocker.
3 large eggs, room temperature.

3/4 cup vegetable oil.

1 box vanilla instant pudding.

3/4 cup water.

FILLING INGREDIENTS:

1 stick of unsalted butter, room temperature.

1 cup powdered sugar.

1/2 a container of marshmallow fluff about 3.250z.

Itsp vanilla extract.

vegetable oil and water up to a few Tablespoons each as needed.
food coloring (optional)

DIRECTIONS:
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2.

(98]

Mix together cake ingredients with a hand mixer or stand mixer; cake mix, eggs, oil,
instant pudding, and water: until smooth.

Preheat your twinkie maker until ready to go. Spray generously with non-stick oil. Fill
the cake trays half full with the cake mixture. Close the twinkie maker and then bake
twinkies for 5 minutes. Check twinkie is done by inserting a toothpick and making sure it
comes out clean. Continue baking for another minute if needed. Remove twinkies form
maker. This part is tricky! I like to loosen twinkie by running a spatula around the edges
and then I tip the whole machine over and let the twinkies fall out onto a towel covered
surface. USE CAUTION!!! The hot oil spray will drip out as well as the machine being
hot. BUT, I find this easier than trying to pop the twinkie out with a spatula... the
twinkies are very warm and soft and I break them with the pop out method but have had
good luck with the dump out method.

Lay the finished twinkies on a cooling rack to cool completely.

Continue until all batter is gone. Unplug your twinkie maker and clean with a warm
cloth, while machine is cool enough to touch but optimally still warm. Set aside to cool
completely.



Once all your twinkies are made and cooling, mix up the filling. You will need to rinse clean the
mixer items so that you can use those to now mix the filling. You will also need either a
medicine syringe or a pointy frosting tip and a frosting bag... I use a frosting tip with a zip lock

bag.

1.

2.

Mix together the filling ingredients; butter, powder sugar, marshmallow fluff, and vanilla
extract, until smooth.

Add in, alternating per Tablespoon, water and oil until the filling is fluffy and light...
about 2 Tablespoons each.

To make them a Spring collection of twinkies, I took 1/4 of the frosting and added food
coloring to create four different colored fillings. You can leave the filling white and skip
food coloring altogether or make all the filling one color.

Fill the twinkies by injecting the cakes, using your icing bags, from the underside in three
holes. This is going to be one of those times where you have to learn by doing the
process. At first, you may find twinkies with not enough filling and some twinkies that
get too much filling and actually burst from the sides. LOL The sweet spot is about 1 1/2
teaspoons per hole BUT... you can’t see what’s happening inside. If you feel with the
hand squeezing in the filling AND also feel the twinkie expand slightly under your hand,
after practice, you will get there. Trust me!
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