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Best Ever Chocolate Whoopie Pies

Makes 15 to 16 Whoopie Pies

Ingredients for Whoopie Pies
2 cups flour
1/2 cup unsweetened cocoa powder, sifted
1 1/4 tsp. baking soda
1/2 tsp. salt
1/2 cup (1 stick) unsalted butter, softened
1 cup sugar

1 egg

1 tsp. vanilla

1 cup milk

Ingredients for Marshmallow Filling
1 cup (2 sticks) unsalted butter, at room temperature

2 cups confectioners’ sugar

One 7-oz. jar Marshmallow Fluff

2 tsp. vanilla extract

Directions for Whoopie Pies
Preheat oven to 350o F and line two (or three) baking sheets with parchment paper.
In a medium bowl, whisk together the flour, cocoa powder, baking soda and salt.  Set aside.
In the bowl of an electric mixer fitted with the paddle attachment, cream butter and sugar until light and fluffy.  Add egg and vanilla.  Beat until well combined.  Gradually add in the milk, scraping the bottom of the bowl as needed.  The batter might curdle but don’t worry.  It will come together when you add the dry ingredients.
Slowly add dry ingredients.  Mix until just combined.
Using a 1-oz. (2-tbl.) cookie scoop, drop the batter onto the prepared baking pan 2″ apart.  Bake for 6 to 8 minutes or until a toothpick inserted into the center comes out clean.  Let cool completely before frosting.
Directions for Filling
In the bowl of a stand mixer fitted with the paddle attachment, beat the butter on medium-high speed until smooth, about 1 to 2 minutes.  Add the confectioners’ sugar and beat until incorporated.  The mixture will become crumbly at first; just keep beating and it will come together.  Add the Marshmallow Fluff and vanilla and beat until light and fluffy, about 2 to 3 minutes.

When the whoopie pies have cooled completely, spread or pipe the filling onto the flat side of half the cookies.  Sandwich with remaining cookies, pressing down slightly so that the filling spreads to the edge of the cookies.
Notes

I used a 2-tbl. cookie scoop, and my whoopie pies were approximately 2 1/2” in diameter.  If you use a smaller cookie scoop, you will most likely have to adjust the baking time.  Personally, I wouldn’t use less than a 1 1/2” cookie scoop. 

Leftovers can be stored in an airtight container lined with wax paper at room temperature for 2 to 3 days and in the fridge for up to 5 days.  Bring to room temperature before serving.

To Freeze – Individually wrap the whoopie pies and store them in the freezer for up to 3 months.  Thaw overnight on the counter before serving.
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