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Deélicious food to bring the family back to the table

MARY SUE WAISMAN




PEPPERMINT WHOOPIE PIES

“A whoopie pie is native to the Pennsylvania Dutch culture and thought to have been created by using up leftover cake batter.  It’s traditionally made of two small, chocolate, disk-shaped cakes with a sweet, creamy frosting sandwiched between them.  I’ve offered my favourite version with a peppermint filling which nicely complements the rich chocolate cake.  The use of dark cocoa powder makes these cakes very dark and delicious.  If you can’t find it in your area, regular cocoa powder works just as well.”







     

 Mary Sue Waisman

_________________________________________________________________________________
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2 cups (500 mL) all-purpose flour

¾ cup (175 mL) dark cocoa powder

½ teaspoon (2.5 mL) baking powder

1 teaspoon (5 mL) baking soda

¾ teaspoon (3.75 mL) salt

1 cup (250 mL) buttermilk (3.25% or 1%MF)

2 teaspoons (10 mL) vanilla extract

½ cup (125 mL) soft butter

1 cup (250 mL) lightly packed, light brown sugar

1 large egg



Preheat oven to 350oF (180oC).  Line two large baking sheets with parchment paper and set aside.





Into a medium mixing bowl, sift the flour and cocoa powder.  Add baking powder, baking soda and salt.  Stir to combine and set aside.





In a small bowl, combine buttermilk and vanilla.





In a large mixing bowl, cream butter, brown sugar, and egg until light and fluffy.  Add flour mixture alternately with buttermilk mixture until well blended.





Drop mixture by ¼ cup (60 mL) measures onto the prepared baking sheets, leaving approximately 2 inches (5 cm) between each cookie.





Bake for about 15 minutes or until the cookies spring back when lightly touched.  Transfer to cooling racks.  Cool completely before filling.








Peppermint Filling:





½ cup (125 mL) soft butter


½ cup (125 mL) icing sugar


2 cups (500 mL) marshmallow cream


1 teaspoon (5 mL) peppermint extract


Few drops red food colouring (optional)





In a medium mixing bowl, cream butter with sugar until light and fluffy.  Sir in marshmallow cream, extract, and food colouring (if using) and combine well.











Assembly:





Spread half of the cakes with 2 tablespoons (30 mL) filling on the flat side.  





Press flat side of another cake to make the whoopie pie.








These should be eaten soon after they’re filled – that’s not usually a problem!





Makes:  18-24 whoopie pies














