
Coconut Cream Whoopie Pies
 Vegetarian

DESSERT

Ingredients
1.5 teaspoons baking soda

3 tablespoons coconut milk  whole ( milk is also OK) 

7.8 ounces powdered sugar  sifted 

1  eggs

11.5 ounces flour  all-purpose sifted 

7 ounces granulated sugar

0.3 teaspoon salt

5 tablespoons coconut  shredded unsweetened sweetened ( or is ok) 

READY IN

45 min.

SERVINGS

12

CALORIES

306 kcal

https://whatsheate.com


4 tablespoons butter  unsalted softened 

0.5 teaspoon vanilla

2 teaspoons vanilla extract

6 ounces milk  whole 

Equipment
bowl

baking sheet

baking paper

oven

whisk

baking pan

stand mixer

Directions
Position two racks in the middle of your oven. Preheat oven to 350°F. Grease or line two

cookie sheets with parchment paper. Set to the side.

Spread 1 cup of shredded coconut evenly in bottom of 9- by 13-inch baking pan.

Place in the heating oven for about 5-10 minutes, or until lightly browned and toasty. Set

aside

In a medium bowl, whisk together flour, baking soda and salt. In a large bowl, vigorously whisk

together the egg, melted butter, and sugar until mixture is smooth and has lightened slightly

in color, about 1 minute.

Add in half of the flour mixture, followed by the milk and vanilla extract, then the remaining

flour mixture.

Mix only until no streaks of flour remain.

Drop rounded spoonfuls of the cookie batter onto prepared baking sheet, trying to make

each even in size. You will get either 24 jumbo cookies, or 36 medium sized cookies,

depending on your size preference. Leave a generous amount of space, about 2 inches,

between cookies to allow for spreading.



Before putting the cookies in the oven, sprinkle the tops with about half of the toasted

coconut; reserve the rest for garnishing the finished sandwiches.

Bake for 8 to 10 minutes, until cookies have a dull look on top, and the edges are very lightly

browned.

While the cookies cool, make the filling. In the bowl of a stand mixer fitted with the paddle

attachment, beat together the butter and sugar on low speed until combined.

Add the coconut, coconut milk (or milk), and vanilla and beat on low until smooth, about 5

minutes.

Assemble the cookies. First, pair cookies of similar sizes together. Then, turn half of the

cookies upside down.

Place a spoonful of filling on the center of the flat side of a cookie; sandwich its pairing cookie

on top. The filling should spread to the edges based on the weight of the cookie placed on

top. Either sprinkle toasted coconut on the exposed sides of the filling in the cookie, or gently

roll the filled cookie in the remaining toasted coconut. Repeat with the remaining cookies.

Serve immediately; store in an airtight container for up to a week.

Nutrition Facts

 PROTEIN 5.2%
  FAT 20.42%

  CARBS 74.38%

Properties
Glycemic Index:15.26, Glycemic Load:26.8, Inflammation Score:-3, Nutrition Score:5.343478249305%

Nutrients (% of daily need)
Calories: 305.99kcal (15.3%), Fat: 7g (10.76%), Saturated Fat: 4.64g (29.02%), Carbohydrates: 57.33g (19.11%), Net

Carbohydrates: 56.08g (20.39%), Sugar: 35.69g (39.65%), Cholesterol: 25.37mg (8.46%), Sodium: 199.25mg

(8.66%), Alcohol: 0.29g (100%), Alcohol %: 0.39% (100%), Protein: 4.01g (8.02%), Selenium: 11.44µg (16.34%),

Vitamin B1: 0.22mg (14.99%), Manganese: 0.28mg (13.81%), Folate: 51.86µg (12.97%), Vitamin B2: 0.18mg (10.74%),

Vitamin B3: 1.65mg (8.23%), Iron: 1.46mg (8.12%), Phosphorus: 58.53mg (5.85%), Fiber: 1.24g (4.97%), Copper:

0.07mg (3.53%), Vitamin A: 159.38IU (3.19%), Magnesium: 11.13mg (2.78%), Calcium: 26.7mg (2.67%), Vitamin B5:

0.26mg (2.59%), Zinc: 0.37mg (2.45%), Potassium: 75.42mg (2.15%), Vitamin D: 0.3µg (2%), Vitamin B12: 0.12µg

(1.95%), Vitamin B6: 0.04mg (1.83%), Vitamin E: 0.18mg (1.23%)


