
 
 

 

YOUTH (15 years old or younger): 

Classic Chocolate Whoopie Pies 
 

Two saucer-shaped rounds of chocolate cake sandwiched around a marshmallow-y cream filling: 

that's the classic whoopie pie.  

Cakes 

1/2 cup butter 

1 cup brown sugar, packed 

1 teaspoon espresso powder, optional 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

3/4 teaspoon salt 

1 teaspoon vanilla extract 

1 large egg 

1/2 cup Dutch-process cocoa 

2 1/3 cups King Arthur Unbleached All-Purpose Flour 

1 cup milk 

Filling 

1 cup vegetable shortening 

1 cup confectioners' sugar or glazing sugar 

1 1/3 cups Marshmallow Fluff or marshmallow creme 

1/4 teaspoon salt dissolved in 1 tablespoon water 

1 1/2 teaspoons vanilla extract 

 

Method: 
  Preheat the oven to 350°F. Lightly grease (or line with parchment) two baking sheets.  

  To make the cakes: In a large mixing bowl, beat together the butter, sugar, espresso 

powder, baking powder, baking soda, salt, and vanilla till smooth. Add the egg, again 

beating till smooth.  

  Add the cocoa, stirring to combine.  

  Add the flour to the batter alternately with the milk, beating till smooth. Scrape down the 

sides and bottom of the bowl, and beat again briefly to soften and combine any chunky 

scrapings.  

  Drop the dough by the 1/4-cupful onto the prepared baking sheets, leaving plenty of room 

between the cakes; they'll spread. A muffin scoop works well here.  

  Bake the cakes for 15 to 16 minutes, till they're set and firm to the touch. Remove them from 

the oven, and cool on the pans. While still lukewarm, use a spatula to separate them from 

the pan or parchment; then allow to cool completely.  

 To make the filling: Beat together the shortening, sugar, and marshmallow till well combined.  

 Dissolve the salt in the water, and add to the marshmallow mixture. Add the vanilla, and beat 

till smooth.  

 Spread the flat side of half the cakes with the filling. Top with the remaining cakes, flat side 

towards the filling. Wrap individually, in plastic wrap, till ready to serve.  

 

Yield: 8 large whoopie pies (about 4" dia., about 5 ounces each).   
 

http://www.kingarthurflour.com/shop/detail.jsp?id=4447
http://www.kingarthurflour.com/shop/detail.jsp?id=1701
http://www.kingarthurflour.com/shop/detail.jsp?id=1842
http://www.kingarthurflour.com/shop/detail.jsp?id=1642
http://www.kingarthurflour.com/shop/detail.jsp?id=3005
http://www.kingarthurflour.com/shop/detail.jsp?id=1275
http://www.kingarthurflour.com/shop/detail.jsp?id=1842


 

ADULTS: (16 years old and above): 

 

Carrot Cake 
 
One 9 x 13-inch cake, or one three-layered 8-inch cake 

 

Carrot cake is a touchstone dessert. We know lots of folks for whom nothing else will do on their 

birthdays. But if someone asks you for carrot cake, make sure to ask which kind they’re thinking about, 

since there are really two distinct styles. One camp garnishes with raisins and nuts, while the other 

heads for crushed pineapple and/or coconut; the recipe below will work perfectly well either way. Or, 

if you’re the sort for whom too much is just enough, put all of them in. 

 

This is a good-sized recipe; it will generously fill a 9 x 13-inch pan or three 8-inch round pans, if you want 

to make it as a layer cake. It’s moist and flavorful enough to stand on its own with just a dusting of 

confectioners’ sugar, but we know of no better way to enjoy cream cheese frosting than with carrot 

cake! 

 

4 large eggs 

1 1/2 cups (10 1/2 ounces) vegetable oil 

2 teaspoons vanilla extract 

1 3/4 cups (12 1/4 ounces) sugar 

2 cups (8 1/2 ounces) unbleached all-purpose flour 

1 1/2 teaspoons baking powder 

2 teaspoons baking soda 

1 teaspoon salt 

1 tablespoon cinnamon 

1 teaspoon nutmeg 

2 1/2 cups (8 3/4 ounces) finely grated carrots 

1 cup (4 ounces) chopped pecans or walnuts 

1 cup (3 ounces) shredded or flaked coconut* 

1 can (8 ounces) crushed pineapple, drained* 

 

 

Preheat the oven to 350°F. 

 

In large mixing bowl, beat the eggs and add oil while mixer is running. Add vanilla, then gradually add 

the sugar. You’ll have a thick, foamy, lemon-colored mixture. In a separate medium-sized bowl, whisk 

together the flour, baking powder, baking soda, salt, and spices. Add these dry ingredients to the wet 

mixture, stirring to make a smooth batter. Add the carrots and nuts, then additional garnishes of your 

choice (coconut, pineapple, and/or raisins). 

 

Pour the batter into a greased 9 x 13-inch sheet pan or three 8-inch round pans and bake for 45 to 50 

minutes (sheet) or 35 minutes (rounds). Cake is done when tester inserted in the center comes out 

clean. Cool in the pan 10 minutes, then turn out to cool completely. Dust with confectioners’ sugar or 

frost with cream cheese frosting (p. 397), or the icing of your choice. 

 

*Or substitute 2 cups (12 ounces) raisins for the coconut and pineapple. 

 

 


