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Preface

For several generations, Hostess Twinkies have tantalized America’s taste buds with a sweet and irresistible charm, creating a lasting and indelible impression—a magical mystique that seemed certain to live on forever.

Until the unthinkable happened.

At the end of 2012, eighty-two years after the golden cream-filled treat danced onto the snack cake stage, its future was in doubt. The brand’s then-owners announced plans to shutter operations and Hostess products began disappearing from store shelves. Long the fodder of urban legends, Twinkies’ shelf life was expiring.

As obituary writers shed sugary tears penning the loss of a legacy, a groundswell of public emotion began to ensue. The social media universe erupted with passionate posts, headstonelike hashtags of the distraught. “No more Twinkies, No more Ho Hos, No more reason to live,” read one tweet. Grassroots “Save the Twinkie” campaigns sprouted in the heartland. One YouTube video attracted more than five million views. Politico even reported on a “White House petition” asking “President Obama to nationalize the Twinkie industry” to save “the popular junk food from possible extinction.”

Consumers simply couldn’t imagine a world without Twinkies.

Hollywood heavyweights joined the chorus. “Celebrities Mourn the Demise of the Hostess Twinkie,” reported the Huffington Post, featuring screen shots of tweets from actors, including Rob Lowe who said, “Mr. President, the time for intervention is now!”

As word of the Twinkies travesty spread, shoppers began stockpiling treats amid hoarding frenzies, many standing in line for hours to pick up the last of the lot. Some purchased for stocking stuffers and others to freeze in perpetuity. Local restaurants offered special Twinkie-themed promotions as farewell tributes to the familiar friend. And collectors sprung into action as the Associated Press reported Twinkies were “being sold on the Internet like exquisite delicacies,” with other outlets noting “Twinkie-pocalypse Fears” and “Twinkiegeddon” as black market prices skyrocketed. One seller reportedly hoped to fetch $5,000 for a Twinkie and the “opportunity to own a piece of history, a delicious piece at that.” “Twinkie Madness Grips Chicago,” said Fox News, “as the last shipments of Hostess products hit shelves.”

The message was clear: consumers were not going to let the beloved Twinkie twinkle off into the sunset. From the surreal to the sublime, it was a snacktravaganza for the ages.

By the end of the year, Twinkies were no longer in stores. But a miracle was on the horizon.

Investors C. Dean Metropoulos & Co. and Apollo Global Management answered the call—buying select Hostess assets out of bankruptcy and embarking on ambitious plans to return Hostess products to shelves within only a few months.

On July 15, 2013, Hostess treats were once again being sold throughout the country as the iconic brand staged the “Sweetest Comeback in the History of Ever” to the delight of legions of fans. Twinkies had turned back time.

As the fanfare mounted and new boxes flew off of store shelves, it became clear that one sweet comeback deserved another. The idea for The Twinkies Cookbook, Twinkies 85th Anniversary Edition was born—a celebration of a sweet sensation, with a country of enthusiasts fueling its astonishing staying power.

We want to thank the thousands of fans who made their voices heard to pave the way for the return of a brand that continues to stand as an icon of Americana. We especially want to thank the culinary wizards who channeled their creativity and opened up their virtual recipe boxes to make the second edition of this cookbook possible.

    Here’s to the next chapter of Twinkies. Dig in!
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Introduction
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What makes Twinkies so special? Everyone has an answer.

If there were a lifetime achievement award for snack cakes, Twinkies would certainly set the gold standard—now more than ever.

Perhaps it’s the nostalgia. From comic strips to the silver screen, state fairs to science projects, legal legends to urban legends, artifacts to art exhibits, Howdy Doody to Archie Bunker—Twinkies have been baked into our national pop culture for generations. Who would have thought a simple confection of sponge cake and cream filling could become a national icon?

Of course, one wonders if a few persistent tall tales have had a little something to do with the timeless mystique. For the record, Twinkies don’t last forever. Nor are they made with a supersecret chemical compound that makes them indestructible. Contrary to what Homer may have been told in a memorable episode of The Simpsons, you can harm a Twinkie.
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Maybe it’s old-fashioned national pride. As a vintage television spot declared, “Twinkies are American through and through.” President Clinton certainly must have thought so when he considered the Twinkie for the National Millennium Time Capsule as an “object of enduring American symbolism.”

But why overthink it? After all, we’re talking about Twinkies here. Have you tasted one lately? They’re incredibly good. If it’s been a while, your first bite undoubtedly will be even sweeter than you remembered. Diet mavens may balk, but at 135 calories per Twinkie, you could do a lot worse these days.

Whatever the root of their appeal, Twinkies sparkle with an undeniable magic—a star that seems to shine brighter with age. This is quite astonishing considering the snack cake’s inventor was just looking for a way to put idle shortcake pans to use when strawberries were out of season.
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The remarkably colorful history of Twinkies dates back to early 1930. Hoovervilles were sprouting from state to state, the Chrysler Building neared completion in New York, and bakery manager James A. Dewar was embarking on the “best darn-tootin’ idea” he ever had.

Ten years after starting his career driving a horse-drawn pound cake wagon for the Continental Baking Company outside Chicago, Dewar was at the frontier of almost unimaginable fame. Continental was looking for a new, inexpensive product that would appeal to frugal consumers in the tight economy. Why not use the company’s stockpile of shortcake pans to create a treat that could be sold year-round? Dewar thought.

Blending a dry mix of necessity, practicality, and ingenuity, he whipped up the celebrated recipe by injecting smooth and creamy banana filling into the oblong golden finger cakes. Unlike strawberries, which were only in season for six weeks during the summer, bananas were readily available year-round.

As for the name, a St. Louis billboard advertising “Twinkle Toe Shoes” provided all the inspiration Dewar needed. He was quoted as saying he “shortened it to make it a little zippier for the kids.”

Dewar’s new two-for-a-nickel treat was an instant hit.

“To think [Continental] didn’t know if people would like them,” recalled Margaret Branco, one of the company’s original “Twinkie stuffers,” in an interview with the St. Louis Post-Dispatch. “We could hardly keep up with the demand. You’d think people had nothing to do but eat Twinkies. They sold like hotcakes.”

In the early days, every Twinkie had to be hand-filled using a specially created machine operated with a foot pedal. “You had to pump the pedal just right or too much filling would shoot out,” Branco explained. “If I oversquirted, the Twinkie would explode. Of course, that wasn’t so bad. I got to eat the crippled ones. I never lost my appetite for them. Not only that, I lost weight. I was a butterball when I started. I got thinner on Twinkies.”

As Twinkies marched to snack cake superstardom, Dewar, like a proud parent, remained their number one fan, eating at least three a day for more than fifty years. (He admitted to having “sort of a sweet tooth.”)
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Dewar’s grandchildren, in an interview with the Rochester (NY) Democrat & Chronicle, recalled how “Grandpa Twinkie” never tired of telling the Twinkie story and would regularly visit grocery stores to make sure the little cakes were always fresh. He kept his own stash in the fridge and freezer.
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“Some people say Twinkies are the quintessential junk food, but I believe in the things,” Dewar once told United Press International. “I fed them to my four kids and they feed them to my fifteen grandchildren. Twinkies never hurt them.”

Though Twinkies became one of the most popular products in American history, Dewar reportedly never received any special compensation for his illustrious invention. He retired from Continental in 1972, having become a vice president. But no promotion could ever have topped his title as “Mr. Twinkie.”

After Dewar’s death in 1985 at age eighty-eight, a Shelbyville, Indiana, man emerged to stake claim to top Twinkie-eating honors. Lewis Browning, a retired milk truck driver who lived well into his nineties, ate at least one Twinkie a day, a custom he began in 1941. That’s right, more than twenty thousand Twinkies.

The baton awaits the next would-be Twinkie king, though Browning left considerable shoes to fill.

Not everyone has been so obliging when it comes to Twinkies. Take Twinkiegate: In the 1980s, a grand jury indicted a Minneapolis city council candidate for serving coffee, Kool-Aid, Twinkies, and other sweets to two senior citizen groups. The case led to the passage of the Minnesota Campaign Act, widely known as the Twinkie Law. The seventy-one-year-old candidate, George Belair, lost the election, but the charges against him were eventually dropped.

“How can anyone bribe someone with Twinkies?” he asked in a Los Angeles Times article.

Honorable intentions aside, Belair may have seriously underestimated what people would do for a Twinkie—or the raw emotions the little snack cake could evoke.

Just ask Rocky Mountain News columnist Mark Wolf. When Hostess experimented with fruit and creme Twinkies several
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