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( Gluten-Free Whoopie Pies )

Gluten Free

READY IN SERVINGS
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DESSERT

752 kcal

Ingredients

I:‘ 1.3 teaspoons baking soda

I:‘ 1 cup buttermilk

I:‘ 1 cup t brown sugar dark packed

I:‘ 0.5 cup dutch-processed cocoa powder
I:‘ 1large eggs

I:‘ 7.5 ounces marshmallow creme

I:‘ 0.8 cup powdered sugar

I:‘ 1 cup rice flour white


https://whatsheate.com

|:| 1 teaspoon salt
|:| 0.5 cup rice flour sweet

|:| 0.5 cup tapioca flour

|:| 8 tablespoons butter unsalted at room temperature
|:| 1 teaspoon vanilla extract pure

|:| 0.3 cup shortening

|:| 0.5 teaspoon xanthan gum

Equipment
|:| bowl

frying pan
baking sheet
baking paper
oven

whisk

wire rack
blender
plastic wrap

stand mixer
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Directions

[]

For the Cream Filling: In a medium bowl, cream together the butter and vegetable shortening
until light and fluffy. (Use high speed on a handheld mixer or medium-high speed on a stand
mixer.)

Add the powdered sugar and beat until combined.
Add the marshmallow creme and vanilla extract.

Mix until fluffy.
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For the Whoopie Pies: Adjust oven rack to the middle position and preheat the oven to 350°F.
Line an 18 by 13-inch baking sheet with parchment paper.
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In a small bowl, whisk together the dry ingredients.

In a large bowl, beat together the butter and brown sugar until the butter-sugar paste
lightens slightly, about 1 minute on medium-high speed in a stand mixer or high speed with a
handheld mixer.

Add the egg and vanilla extract and mix for 1 minute. Turn off the mixer and scrape sides and
bottom of bowl.

Add half of the dry ingredients.
Mix until combined.

Add half of the buttermilk.

Mix until smooth.

Add the remaining dry ingredients.
Mix until combined.

Add the remaining buttermilk.

Mix the batter for 30 seconds.

Scoop six 1/4-cup mounds of batter onto the baking sheet. Be sure to space batter several

inches apart, as the cakes will spread during baking.
Bake for 15 to 18 minutes, until the cakes are set and spring back to the touch.

Remove from the oven and place on a wire rack. Allow the cakes to cool on the pan for 2
minutes.

Transfer the warm cakes to the wire rack to cool completely.
Repeat with the remaining batter. As the cakes cool, make the cream filling.

When the cakes are all completely cooled, sandwich them together with the filling. (If the
cakes are too warm, the filling will melt. Be sure to wait until the cakes are completely cool.)
Wrap tightly with plastic wrap and store at room temperature for up to 3 days. These pies
don't freeze well.

Nutrition Facts

PROTEIN 3.22% [ FAT 31.38% CARBS 65.4%

Properties
Glycemic Index:27.83, Glycemic Load:21.75, Inflammation Score:-5, Nutrition Score:10.070000057635%



Flavonoids

Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epicatechin: 14.08mg, Epicatechin:
14.08mg, Epicatechin: 14.08mg, Epicatechin: 14.08mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg,
Quercetin: 0.72mg

Nutrients (% of daily need)

Calories: 751.69kcal (37.58%), Fat: 27.35g (42.08%), Saturated Fat: 13.48g (84.24%), Carbohydrates: 128.26g
(42.75%), Net Carbohydrates: 124.46g (45.26%), Sugar: 74.28g (82.54%), Cholesterol: 75.53mg (25.18%), Sodium:
691.16mg (30.05%), Alcohol: 0.23g (100%), Alcohol %: 0.13% (100%), Caffeine: 16.48mg (5.49%), Protein: 6.32g
(12.64%), Manganese: 0.79mg (39.31%), Copper: 0.36mg (18.08%), Selenium: 11.82ug (16.89%), Fiber: 3.8g (15.22%),
Phosphorus: 150.26mg (15.03%), Magnesium: 58.53mg (14.63%), Vitamin A: 577.48IU (11.55%), Vitamin B6: 0.23mg
(1.36%), Calcium: 99.3mg (9.93%), Iron: 1.7mg (9.43%), Vitamin B2: 0.14mg (8.38%), Vitamin B5: 0.75mg (7.53%),
Vitamin E: 1.12mg (7.49%), Potassium: 262.25mg (7.49%), Zinc: 11mg (7.32%), Vitamin D: 0.97ug (6.44%), Vitamin
B3:1.29mg (6.43%), Vitamin K: 6.18ug (5.88%), Vitamin B1: 0.09mg (5.71%), Vitamin B12: 0.29ug (4.83%), Folate:
10.74pg (2.68%)



