
Mint Chocolate Chip Whoopie Pies

DESSERT

Ingredients
1 tablespoon double-acting baking powder

24 ounces chocolate chips

2 cups chocolate chips

2 tablespoons plus  light 

3  eggs

22.5 ounces flour  all-purpose 

12 ounces cup heavy whipping cream

8 ounces milk

0.5 teaspoon peppermint extract

READY IN

60 min.

SERVINGS

12

CALORIES

891 kcal

https://whatsheate.com


1.5 teaspoons salt

10.5 ounces sugar

4 tablespoons butter  unsalted () 

Equipment
bowl

frying pan

baking sheet

oven

mixing bowl

hand mixer

wooden spoon

microwave

ice cream scoop

Directions
Position two racks in the middle position of your oven. Preheat the oven to 400°F. Lightly

grease (or line with parchment) two baking sheets.

In a large mixing bowl, cream together the butter, salt, peppermint extract, baking powder,

and sugar with a wooden spoon or electric mixer until light and fluffy.

Add the eggs one at a time, beating well after each addition.

Add the flour alternately with the milk, beginning and ending with the flour.

Add the green food coloring and mix until incorporated. Do this gently; there’s no need to

beat the batter. Stir in the chocolate chips at the end.

Using an ice cream scoop, drop the dough onto the prepared baking sheets. Leave 2 to 2 1/2

inches between each cookie. If you use a large (4 ounce) scoop, you will get about 24 jumbo

cookies (for 12 sandwiches) from the batter; if you use a small (2 ounce) scoop, you will get

about 48 (for 24 sandwiches).

Bake the cookies until they’re barely set on top, about 11 minutes. Cool them on the pan for 5

minutes, then transfer to a rack to cool completely.



Place the chocolate chips, corn syrup, butter, and heavy cream into a large microwave-safe

bowl.

Heat in the microwave, stopping to stir every 30 seconds, until mixture is completely smooth,

2 to 3 minutes total.

Add in the peppermint and stir one more time. Chill in the refrigerator, stirring occasionally,

until the filling is cool room temperature.

Remove from the fridge, and beat at high speed with an electric mixer until it lightens in color

and thickens slightly. If the filling doesn’t lighten and thicken after several minutes of beating,

chill for another 15 minutes, then beat again.

Spread a generous amount of filling on one of the flat sides of the cookies; sandwich another

half on top to form your pie. Repeat with the remaining pies.

Serve, Store in an airtight container at room temperature for up to 5 days.

Nutrition Facts

 PROTEIN 3.68%
  FAT 40.76%

  CARBS 55.56%

Properties
Glycemic Index:24.51, Glycemic Load:47.79, Inflammation Score:-5, Nutrition Score:11.300434851776%

Nutrients (% of daily need)
Calories: 890.79kcal (44.54%), Fat: 41.05g (63.15%), Saturated Fat: 25.18g (157.38%), Carbohydrates: 125.89g

(41.96%), Net Carbohydrates: 124.45g (45.26%), Sugar: 79.06g (87.84%), Cholesterol: 85.26mg (28.42%), Sodium:

431.25mg (18.75%), Alcohol: 0.06g (100%), Alcohol %: 0.03% (100%), Protein: 8.34g (16.68%), Selenium: 22.83µg

(32.61%), Vitamin B1: 0.44mg (29.36%), Folate: 103.72µg (25.93%), Vitamin B2: 0.4mg (23.45%), Manganese:

0.37mg (18.45%), Calcium: 178.82mg (17.88%), Vitamin B3: 3.19mg (15.94%), Iron: 2.81mg (15.63%), Phosphorus:

137.76mg (13.78%), Vitamin A: 623.38IU (12.47%), Potassium: 377.21mg (10.78%), Vitamin D: 0.95µg (6.34%), Fiber:

1.44g (5.75%), Vitamin B5: 0.55mg (5.49%), Zinc: 0.68mg (4.56%), Copper: 0.09mg (4.53%), Magnesium: 17.69mg

(4.42%), Vitamin B12: 0.25µg (4.22%), Vitamin E: 0.53mg (3.51%), Vitamin B6: 0.06mg (3.19%), Vitamin K: 1.48µg

(1.41%)


