
Whoopie Pies 

Ingredients: 

- 1 teaspoon vinegar     - ½ cup cocoa    

- ½ cup milk      - ½ teaspoon salt    

- 1 cup sugar      - 1 teaspoon vanilla 

- ½ cup shortening     - 1 teaspoon baking soda  

- 1 egg       - ½ cup hot water 

- 2 cups flour       

Directions: 

Day 1: 

1. Preheat oven to 400 degrees. 

2. Place 1 teaspoon vinegar in a liquid measuring cup. Add enough milk to have the liquid measure ½ 

cup (this makes “buttermilk”). Let sit to use later in the recipe. 

3. In separate bowl, cream with an electric mixer: 1 cup sugar and ½ cup shortening. 

4. Add and mix well with mixer: 1 egg 

5. Remove beaters from the mixer and wash. 

6. In separate mixing bowl sift together: 2 cups flour, ½ cup cocoa and ½ teaspoon salt. 

7. Add dry ingredients to creamed mixture alternately with “buttermilk”; stirring with a wooden spoon. 

8. Add 1 teaspoon vanilla. 

9. Dissolve 1 teaspoon baking soda in ½ cup hot water. 

10. Add to cookie mixture and mix well. 

11. Cover two baking sheets with foil. 

12. Drop by rounded teaspoons onto cookie sheets: 3 across and 4 down on two trays. 

13. Bake at 400 degrees for 8-10 minutes. 

14. Place 2 pieces of take with class information on handle door. 

15. When cooled, store until next class period. 

Day 2: 

Filling: 

Ingredients: 

- 1 egg white (2 tsp meringue powder and 2 Tbsp water) 

- 2 Tbsp milk 

- 1 tsp vanilla 

- 2 cups confectioner sugar 

- ¾ cup shortening 

Directions: 

1. Beat in ¾ cup shortening and 1 cup confectioner sugar. 

2. Store filling in airtight container overnight in refrigerator. 

To assemble: Spread dab of filling on flat side of cookie. Top with another cookie to form a sandwich pie. 


