Whoopie Pies
2 cups minus 2 tsp. of 1-2-3 Gluten Free® Yummy Yellow Cake MixTM *
½ cup unsalted butter/margarine, softened
1 cup brown sugar
1 large egg, room temperature
1 tsp. pure vanilla extract
1/3 cup cocoa powder
1 cup buttermilk
Whoopie Pie Filling

1.  Preheat oven to 350.  Spray Whoopie Pie pan with non-stick spray or line a baking sheet with parchment paper or silicone liner.  

2. In bowl of mixer with paddle attachment, beat butter and sugar for approximately 3 minutes, until light and fluffy.  Add egg and vanilla. Mix well.

3. In a separate bowl, mix together 1-2-3 Gluten Free® Yummy Yellow Cake MixTM and cocoa powder. Add half of cake mix/cocoa to bowl and mix well until incorporated with butter mixture.  Scrape down bowl with spatula.  Add buttermilk.  Mix and then remaining cake mix/cocoa to mixture.  Mix until all ingredients are well combined.  

4. If using a Whoopie pan pan, then spoon 2 Tbsp. of batter into each cavity and spread batter to edges.  If using baking sheet, then use an ice cream scoop to scoop even amounts of batter onto parchment.  

5. Bake until top of cake springs back when touched (approximately 8 minutes).  Allow cakes to cool in pan for at least 1 minute before removing to cooling rack to cool completely.  Cool completely before filling.

6. To fill, spread filling on one cake and then top with another cake to form a sandwich.

Makes 12 large whoopee pies (24 cakes – it takes 2 cakes to make each whoopie pie).

*Save the remaining 1-2-3 Gluten Free® Yummy Yellow Cake MixTM for another purpose.  As the mix doesn’t have sweetener added, it can be substituted into many recipes successfully (just be sure to omit leavening and salt (as that’s already in the mix) and add sweetener.

