
Red Velvet Whoopie Pies
 Vegetarian   Gluten Free

DESSERT

Ingredients
0.5 teaspoon apple cider vinegar

0.5 teaspoon baking soda

0.5 cup buttermilk

3 cups powdered sugar

6 ounces cream cheese  at room temperature 

1 large eggs  at room temperature 

1 cup granulated sugar

2 tablespoons food coloring  red 

READY IN

45 min.

SERVINGS

18

CALORIES

245 kcal

https://whatsheate.com


2 cups rice flour  sweet 

1 pinch sea salt  fine 

3 tablespoons butter  unsalted at room temperature 

2 tablespoons cocoa powder  unsweetened 

1 teaspoon vanilla extract  pure 

Equipment
bowl

baking sheet

baking paper

oven

whisk

mixing bowl

wire rack

blender

hand mixer

spatula

ice cream scoop

Directions
Preheat the oven to 375 degrees. Line baking sheets with parchment paper or silicone baking

mats.

In the bowl of an electric mixer fitted with the paddle attachment, cream the butter and sugar

together until light and fluffy, about 3 minutes.

Add the egg and mix well, scraping down the sides of the bowl with a large spatula.

Add the vanilla and food coloring and mix well.

In a separate large mixing bowl, whisk together the sweet rice flour blend, cocoa powder, and

salt. With the mixer on low, add half the flour blend mixture, then the buttermilk, and finally

the rest of the flour blend mixture to the butter mixture and mix well.



In a small bowl stir the vinegar and baking soda together and then stir into the batter. Using a

large spatula, scrape down the bottom and sides of the mixing bowl and make sure all the

ingredients are incorporated. Drop the batter onto the prepared baking sheets using a small

ice cream scoop or large tablespoon.

Bake the cookies for 7 to 9 minutes, or until the edges are set and the cookies are firm but

springy to the touch. Cool on the baking sheets for 5 minutes, then transfer to a wire rack to

cool completely. While the cookies are cooling, make the filling.

In the bowl of an electric mixer fitted with the paddle attachment on medium speed, cream

together the cream cheese, butter, salt, and vanilla until smooth. Turn the mixer off. Sift in the

confectioners' sugar and starting with the mixer on low speed and slowly increasing the

speed to medium, mix well.

With your hand, brush the crumbs off the bottom (flat side) of a cookie, spread with a

generous amount of filling, then top with another cookie, flat side down on the filling. Repeat

with remaining cookies and filling.

The cookies should be stored in the refrigerator but are best eaten un-chilled, so take them

out of the refrigerator 10 t0 15 minutes prior to serving.

Reprinted with permission from Simply…Gluten-free Desserts by Carol Kicinski, © 2011

Thomas Dunne Books

Nutrition Facts

 PROTEIN 3.74%
  FAT 21.64%

  CARBS 74.62%

Properties
Glycemic Index:13.12, Glycemic Load:17.4, Inflammation Score:-1, Nutrition Score:2.710869555888%

Flavonoids
Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg Epicatechin: 1.09mg, Epicatechin:

1.09mg, Epicatechin: 1.09mg, Epicatechin: 1.09mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg,

Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 245.49kcal (12.27%), Fat: 5.99g (9.22%), Saturated Fat: 3.43g (21.47%), Carbohydrates: 46.49g (15.5%),

Net Carbohydrates: 45.86g (16.68%), Sugar: 31.4g (34.89%), Cholesterol: 25.63mg (8.54%), Sodium: 74.08mg

(3.22%), Alcohol: 0.08g (100%), Alcohol %: 0.13% (100%), Protein: 2.33g (4.66%), Manganese: 0.24mg (11.95%),

Selenium: 4.89µg (6.98%), Vitamin B6: 0.09mg (4.54%), Phosphorus: 43.36mg (4.34%), Vitamin A: 211.22IU (4.22%),

Vitamin B2: 0.06mg (3.4%), Magnesium: 10.93mg (2.73%), Vitamin B5: 0.27mg (2.71%), Copper: 0.05mg (2.61%),



Fiber: 0.63g (2.53%), Vitamin B3: 0.49mg (2.46%), Calcium: 21.78mg (2.18%), Vitamin B1: 0.03mg (2.1%), Zinc:

0.29mg (1.96%), Potassium: 48.88mg (1.4%), Vitamin B12: 0.08µg (1.34%), Vitamin E: 0.19mg (1.26%), Iron: 0.22mg

(1.22%), Vitamin D: 0.18µg (1.18%)


