
 

 

Homemade Upgraded Hostess Cupcake w. Vanilla Bean White Chocolate Ganache Filling 

Make 15 - 18 

Chocolate Cake 

1/3 c. (80 mL) hot water 

1/4 c. (40 grams) bittersweet chocolate chips 

3/4 c. (85 grams) cocoa powder 

1/2 tsp. (2.5 grams) salt 

1 c. (128 grams) flour 

1 c. (201 grams) sugar 

1 c. (225 grams (2 sticks) butter (room temperature) 

5 eggs (250 grams)  

White Chocolate Vanilla Bean Ganache Filling: 

1 c. (160 grams) White Chocolate 

1/3 c. (80 grams) Hot Heavy Whipping Cream  

Chocolate Glaze: 

1/4 c. (40 grams) semi-sweet chocolate 

4 tbsp. (55 grams) (1/2 stick butter) 

1 tbsp. (15 grams) Vanilla Bean Paste  

Materials Needed: 

1 medium size bowl 

Hand Mixer 

3 – 4 small bowls 

Cupcake Baking Pan 

Cupcake Liners 

Piping Bags 



 

 

Filling Tip or Injector 

Spatula 

Decorative Pearls 

Cookie/Cupcake Scoop (large) 

Directions: 

Ganache Filling: 

1. Melt and Mix: In a small bowl add your heavy cream and vanilla bean paste, put the bowl in the 

microwave for 30 seconds to 1 minutes until steaming hot, add your white chocolate and let it 

sit for about 5 minutes, begin to stir in the center of the bowl until the chocolate and heavy 

cream are fully incorporated. Let it stand for about 15 minutes then proceed to pour into a 

piping bag. (Helpful Hint: You can use a rubber band to ensure there is not spilling from the top 

of your piping bad and you can use a paper clip to hold the end of your piping bag to make sure 

the ganache does not seep out of the piping tip) 

Cupcakes: 

1. Pre-heat, Mix & Bake: After measuring out and dividing all of your ingredients preheat your 

oven to 365F/160C. In a small bowl sift your flour and cocoa powder, and in another bowl add 

your chocolate chips to your hot water and let it melt and stir until fully incorporated. In the 

medium size bowl cream together your butter and sugar until fluffy, add your melted chocolate 

mixture and once fully incorporated alternately add your flour mixture and eggs. Stop after each 

egg and flour mixture to mix your batter by hand to make sure everything is fully incorporated. 

Once your flour and eggs are fully incorporated into your batter begin to scoop 1 large ice 

cream/cookie/cupcake scoop into each cupcake tin, tap down a few times and put it in the oven 

for 20 to 25 minutes. Once the cupcakes are done, set aside and let it cool down to room 

temperature, about 30 to 45 minutes. 

Filling: 

1. Squeeze and Move On: When it comes to filling the cupcake this may prove to be a bit scary. 

Follow these directions and you’ll be fine. Once the ganache has firmed up a bit but is still pipe-

able (about 45 minutes after you’ve made the ganache), take your cooled cupcake and hold it in 

your hand softly, take your piping bag of ganache and stick your piping tool into the cupcake 

going almost all the way to the bottom and begin to squeeze lightly (I know this is gross but 

squeeze it like you would a pimple. SORRY!) Hold the piping bag lightly and you will notice it will 

start to move up on its own, once it starts to move up and when it get closer to the top of the 

cupcake pull your tip out (NO DIRTY JOKES!) and move on to the next cupcake. You’ve just filled 

your cupcake. (Helpful Hint: If you squeezed too much into the cupcake its fine, you’ll be 

covering the cupcake in a chocolate glaze so no one will notice and that just means you got 



 

 

extra filling! Plus your first couple may look a bit ugly but by the time you’re done you’ll be a pro 

at filling them. It’s all trial and error!) 

Chocolate Glaze: 

1. Hold, Dunk, Swirl, Lay Down, Sprinkle & Enjoy: Once you’ve filled all your cupcakes it’s time to 

make the glaze. Put your chocolate and butter into a small bowl and put in the microwave for 

about 30 to 45 second, stir your chocolate until fully combined and let it sit for about a minute 

to thicken up. Then go on to take your cupcake and begin to dunk it, you want to dunk it just 

until you reach the top of your cupcake liner, pull it out and slowly turn it in a circle sideways, 

this will help some of the excess glaze drip off back into the bowl. (Helpful Hint: Sometimes 

there may be air bubble or not all of the cupcake will get glazed the first dunk, this is normal, 

you want to dunk it twice anyway so don’t stress it, if a certain area is still stubborn and refuses 

to be glaze take a small knife dip it into the glaze and lightly spread it over the area which glaze 

refuses to stay.) You want to dunk your cupcake twice into the glaze and once your lightly 

swirled it sideways again set it back down and let it sit for about 30 seconds to a minute (this is 

enough time to glaze another cupcake) and sprinkle your decorative pearls onto the cupcake. Do 

it again to the rest of your cupcakes and you’ve officially made an amazing Hostess Cupcake that 

any adult would eat and any kid would enjoy. Just be careful because you’ll never be able to eat 

a regular Hostess cupcake again. 

 


