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Dedicated to Pennsylvania and Massachusetts, where we ate our first whoopie pies (ahem, gobs!) and became smitten. Let our obsession be your obsession.
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makin’ whoopie!

Introduction

What is a whoopie pie?

For those living in the Northeast (for our purposes, roughly from Pennsylvania to Maine), the whoopie pie (or gob) is a familiar treat. Not quite a sandwich cookie, not quite a cake, whoopie pies are marked by two characteristics: their soft, rounded shape and a generous amount of creamy filling. If your treat is flat or thinly filled, we’re sorry to say that it’s not a proper whoopie pie.

The origin of both the name and the treat are murky (though we offer some theories throughout this book). What we do know is that the “classic” and overall favorite variety of whoopie pie is chocolate cake with marshmallow filling. This is the whoopie most likely to be found next to cash registers at mom-and-pop shops, gas stations, and diners throughout the region, wrapped tightly in plastic wrap. (Eating the moist whoopie “skin” stuck to the plastic is a unique pleasure, especially if your mom makes you share your whoopie pie with your brother or sister.) Flavors such as vanilla, chocolate chip, and especially pumpkin are also common.

Who are these authors?

Amy honed her whoopie tasting skills while growing up in Massachusetts. In her small hometown south of Boston, whoopies were featured at every school bake sale, and she was always first in line to buy one. And since her mother didn’t make whoopie pies at home (Amy’s mom is a wonderful baker; she’s just not a whoopie pie baker), Amy ruthlessly tried to befriend anyone in the neighborhood with a mom who did. As an adult, she has found them in such diverse locations as a little grocery store in Belgrade Lakes, Maine, an Arco gas station just off the interstate highway in New Hampshire, and an old-fashioned country store on Cape Cod.

Sarah explored traditional gob territory across Pennsylvania, from farm-flat Lancaster to the mountainous Laurel Highlands and Blue Knob Ski Resort, near Johnstown. Despite Pittsburghers’ affection for gut-busting sandwiches, gobs are not common in this corner of the state (Pittsburgh loves its dainty Polish and Italian cookies). Nevertheless, Sarah discovered a recipe in a tattered, spiral-bound church-lady cookbook and began baking them regularly.

What is this book?

In Whoopie Pies, we recreated the classic whoopie pie, with its dark chocolaty cake and creamy marshmallow filling. And we also included its counterpart — luscious vanilla with a rich chocolate buttercream filling. We let our imaginations run wild and came up with great flavor combinations like banana with salty peanut butter filling; pistachio-cardamom with rosewater buttercream; oatmeal with maple filling; even jalapeno-cornbread with bacon-chive goat cheese filling. In fact, we got so caught up in the nearly endless combinations that we organized the recipes in two sections: The Cakes and The Creamy Fillings. We want you to mix and match, so we’ve given you a nice, long list of possible cake and filling combinations to get you started. The real fun is in mixing and matching the flavors yourselves. Coconut cream filling in a lemon whoopie? Why the heck not?

Our hope is that you learn what we did long ago: Once you go whoopie, you’ll never go back.

We both ended up living in San Francisco, a food lover’s paradise, but one distinctly devoid of whoopie pies/gobs. As cookbook editors (and enthusiastic home bakers), it seemed almost inevitable that we would not only rhapsodize about these treats of our youth but also come to the conclusion that we should write an entire cookbook on the subject. (And refer to them throughout as whoopie pies, which we both agree is the cuter name.)

Before you start making whoopies:

We are pretty lazy bakers. Sure, we instruct the reader to sift the flour and other dry ingredients, but if you don’t, it won’t matter too much. We also have other bad baking habits, like reusing our parchment paper and eyeballing measurements for vanilla and lemon zest. Nothing bad has happened to us yet. Rest assured, as long as you keep an eye on the cakes while they’re in the oven and have a little fun, you’re guaranteed a pretty wonderful whoopie pie.

Whoopie make-ahead

The “cake” component of the whoopie pies can be baked in advance and frozen. Simply bake the cakes as instructed in the recipe, cool them completely, and transfer them to a cookie sheet. Put the cookie sheet with the cakes in the freezer for 1 hour, at which point the cakes will be frozen enough to be stored in a resealable plastic freezer bag without sticking. You can store them in the freezer for up to 1 month.

Most buttercream, ganache, and cream cheese fillings can be made ahead and stored in a covered container in the refrigerator for up to 1 week. Classic Marshmallow and Whipped Chocolate Ganache fillings do not store well and are best used the same day.

When you are ready to assemble the whoopie pies (page 41), remove the cakes from the freezer and defrost at room temperature for at least 2 hours before filling. Remove the creamy fillings from the refrigerator and bring to room temperature about 1 hour before using.

Storage

Whoopie pies are best eaten within a day of making them because they can be a challenge to store. They tend to stick to each other when stacked, so if you need to store them for a few days, find a wide, shallow container so they can be arranged in one layer. If stacking is your only option, that’s okay. Just be sure to put a sheet of waxed paper between layers and don’t crowd too many together.

You can also wrap whoopies individually in plastic wrap. This method is common in New England, where you’ll find individually wrapped whoopies at convenience stores across the region. The outside layer of the cake often sticks to the plastic, but that’s part of the charm.

The assembled pies can be stored in an airtight container for up to 3 days. You’ll probably find that storage won’t be an issue—they’ll all be eaten!

Freezing whoopies whole

Many whoopie pie devotees like to maintain a frozen stash. You can freeze all of the assembled whoopies pies in this book for up to 1 month (beyond this, most cakes get mushy and fillings start to taste grainy). It’s best to individually wrap and freeze your whoopie pies. After you have assembled your whoopie pies, transfer them to a cookie sheet. Freeze for 1 hour, until they are solid. Place into individual small resealable bags. Zip the bag three-quarters of the way closed, put your lips to the open seam, suck out the air, and return to the freezer.

Butter vs. Crisco

No end of experimentation has taught us that, in many cases, vegetable shortening (such as Crisco) is a necessary ingredient to achieve lift, lightness, and that classic rounded whoopie shape. It is also a crucial component of the Classic Marshmallow filling, which will be familiar to anyone from traditional whoopie pie states such as Maine and Pennsylvania.

Filling fluffiness

In most cases, when it comes to making the fillings in this cookbook, the longer you beat the ingredients, the lighter and fluffier the filling. Amy has been known to start up the mixer, leave the room, and forget all about it, but she hasn’t wrecked a filling yet.

Whoopies for a crowd
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Whoopie pies are real crowd-pleasers, but unless you have access to an industrial kitchen or acres of counter space, baking enough for your family reunion or the entire high school football team can be a real pain. We don’t recommend doubling or tripling these recipes; the proportions start to get a bit wonky. Instead, call up a few friends with standing mixers and make as many separate batches as you need. Call it a Whoopie Party, and it’s fun for everyone!

Whoopie pie sizing chart

Unless otherwise specified, each recipe will yield enough batter to make:

48 two-inch cakes, for a total of 24 finished whoopie pies (use about 1 tablespoon batter for each cake)

30 four-inch cakes, for a total of 15 finished whoopie pies (use about 2 tablespoons batter for each cake)

If making a cake-size whoopie, you’ll get one 9-inch finished pie.

Equipment

You don’t need fancy equipment to make whoopie pies. Here are a few items that we’ve found really useful:
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Stand mixer (but you can always mix whoopies with a hand mixer or a wooden spoon)
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Baking sheets
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Two-tablespoon scoop—for the perfect 4-inch whoopie
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Silpat or other silicone baking sheet liner
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Parchment paper
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Melon baller—use this to measure out batter for making uniformly sized 2-inch whoopies every time
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Resealable plastic bags/pastry bags—use these to fill whoopie pies quickly and create perfectly round whoopies for a finished, elegant look

Whoopie fun facts

FACT No. 1

A Whoopie by any other name would smell as sweet … scooter pies chocolate drops round dogs cream cakes gobsmoon pies black moons

FACT No. 2

In Bath, Maine, during the Heritage Days festival, the town holds a whoopie-pie-eating contest.

FACT No. 3

Five-hundred people attended the first annual Whoopie Pie Festival in Dover-Foxcroft, Maine. One of the judges at the event is now working to make whoopie pies the state’s official dessert.

FACT No. 4

A folklorist and archivist with the Southwestern Pennsylvania Heritage Preservation Commission says the origins of the whoopie pie are in medieval Germany, where a cream-filled cake was baked. German religious groups (such as the Amish, the Mennonites, and the German Brethren) that settled in Pennsylvania as early as 1730 brought the confection.

FACT No. 5

Why “gobs”?

“Gob” is a name owned by Tim Yost of Yost’s Dutch Maid Bakery in Johnstown, Pennsylvania, though the name is used widely throughout western Pennsylvania.

Why “gob”? Could be that the miners who carried gobs in their lunch boxes likened them to lumps of coal, which were also called gobs.

FACT No. 6

Why “whoopie”?

The lore is that these were popular treats packed in the lunch boxes of Amish schoolchildren (makes sense, as a frosting sandwich is less messy than frosting on top of a cake). They would pop open their lunch boxes, spot the treat, and shout, “Whoopie!”

FACT No. 7

In 2002, Ben & Jerry’s created a “Makin’ Whoopie Pie” ice cream flavor. Alas, they have discontinued this important taste sensation, but if you go to www.benjerry.com/contact-us/resurrect.cfm, you can ask Ben and Jerry to reissue it. Let’s bring it back, people!

FACT No. 8

Marshmallow Fluff is the main ingredient in the filling of a traditional whoopie pie. Manufactured by the Durkee-Mower Company in Massachusetts (and hard to find for us West Coasters!), Marshmallow Fluff is also an integral part of the famous “Fluffernutter” sandwich—peanut butter and Marshmallow Fluff sandwiched between two pieces of white bread.

Whoopie mix and match

We’ve organized this book in two major sections: (1) The Cakes, and (2) The Creamy Fillings. Need a little help matching cake with filling? Start out by trying one (or more!) of the following whoopie combinations. The matchups are nearly endless. In fact, we’d love to hear about your own creative combinations. Go to www.chroniclebooks.com and tell us all about your delicious discoveries and also your fabulous disasters.

The Purist

The Classic Chocolate Whoopie (page 43)

Classic Marshmallow (page 76)

Peach Melba

Vanilla Whoopie (page 46)

Raspberry jam or fresh raspberries

Peachy Marshmallow Cream filling (page 100)

Top with a fresh raspberry

Crazy Mo-Fo

Classic Chocolate Whoopie (page 43)

Whipped Chocolate Ganache filling (page 83)

Maple-Bacon filling (page 94)

Black and White

½ recipe Vanilla Whoopie (page 46)

½ recipe Classic Chocolate Whoopie (page 43)

Classic Marshmallow filling (page 76)

Use 1 chocolate and 1 vanilla cake for each cookie. Dip half of the assembled whoopie pies in Chocolate Glaze (page 108)

Lemon Flick

Lemon Whoopie (page 52)

Lemon Mascarpone filling (page 97)

Roll edges in crushed lemon candies

The Happy Pilgrim

Pumpkin Whoopie (page 62)

Maple filling (page 93)

Fat Elvis

Banana Whoopie (page 55)

Salty Peanut Butter filling (page 87)

Roll edges in crisped, crumbled bacon

Bee’s Knees

Marbled Whoopie (page 49)

Honey Buttercream filling (page 85)

Roll edges in chocolate sprinkles (jimmies)

Lemon Fudgicle

Classic Chocolate Whoopie (page 43)

Lemon curd

Chocolate Ganache filling (page 82)

Lemon Triple Threat

Lemon Whoopie (page 52)

Lemon curd

Lemon Mascarpone filling (page 97)

Root Beer Float

Vanilla Whoopie (page 46)

Root Beer filling (page 95)

Classic Marshmallow filling (page 76)

S’mores

Graham Cracker Whoopie (page 58)

Chocolate Ganache filling (page 82)

Classic Marshmallow filling (page 76)

Hot Cocoa

Classic Chocolate Whoopie (page 43)

Classic Marshmallow filling (page 76)

Chocolate Ganache filling (page 82) for decadence

Dust with cocoa powder

Mochaccino

Mocha Whoopie (page 48)

Whipped Chocolate Ganache filling (page 83)

Classic Buttercream filling (page 81)

Mexican Chocolate

Classic Chocolate Whoopie (page 43)

Chocolate Ganache filling (page 82) mixed with 1/8 teaspoon chili powder and ½ teaspoon ground cinnamon

Roll edges in crushed cocoa nibs

German Chocolate

Classic Chocolate Whoopie (page 43)

Coconut Cream filling (page 88)

Roll edges in toasted coconut and chopped pecans

Death by Chocolate

Classic Chocolate Whoopie (page 43)

Chocolate Buttercream filling (page 79)

Dip in Chocolate Glaze (page 108)

Roll edges in miniature chocolate chips or dark chocolate shavings, optional

Whoopie Satay

Peanut Butter Whoopie (page 54)

Salty Peanut Butter filling (page 87) mixed with ½ teaspoon curry powder

Chocolate Ganache filling (page 82), optional Dust with confectioners’ sugar spiked with curry powder

The Grover

Vanilla Whoopie (page 46)

Classic Buttercream filling (page 81) mixed with ½ ounce blue food coloring

Dust with blue Pixy Stix powdered candy

Stiff Upper Lip

Vanilla Whoopie (page 46)

Chocolate Buttercream filling (page 79)

Roll edges in crushed English toffee candy (such as Heath Bar)

Almond Joyous

Classic Chocolate Whoopie (page 43)

Coconut Cream filling (page 88)

Roll edges in sliced almonds

Hansel (or Gretel)

Gingerbread Whoopie (page 53)

Classic Buttercream filling (page 81)

Create kids faces on tops using extra filling, a pastry bag, and small, round decorating tip

Candy Striper

Classic Chocolate Whoopie (page 43)

Mint Buttercream filling (page 84)

Roll edges in crushed peppermint candies

Tiramisù

Marbled Whoopie (page 49)

Tiramisù Cream filling (page 98)

Salted Caramel slather (page 90)

Dust edges with cocoa powder

Brisk Morning Constitutional

Oatmeal Whoopie (page 61)

Maple-Bacon filling (page 94)

Rock the Casbah

Pistachio-Cardamom Whoopie (page 57)

Rosewater Buttercream filling (page 86)

Creamsicle

Vanilla Whoopie (page 46)

Orange Cream Cheese filling (page 96)

Orange marmalade

Whoop-er

Classic Chocolate Whoopie (page 43)

Malted Buttercream filling (page 89)

Roll edges in crushed malted milk balls (such as Whoppers)

My Bloody Valentine

Red Velvet Whoopie (page 44)

Cherry pie filling Classic Cream Cheese filling (page 80)

Cinnamonylicious

Red Velvet Whoopie (page 44)

Classic Buttercream filling (page 81) mixed with ½ teaspoon ground cinnamon

Roll edges in cinnamon-flavored candies (such as Red Hots)

The Stoner

Whoopie Cake (page 71)

Classic Marshmallow filling (page 76)

Drizzle top with Hershey’s Chocolate Syrup

Roll edges in crushed Fritos

Serves 1

Argentina, Mama

Vanilla Whoopie (page 46)

Dulce de Leche filling (page 92)

Dust with confectioners’ sugar

Guiltless Whoopie

Gluten-Free Chocolate Whoopie (page 68)

or Gluten-Free Vanilla Whoopie (page 69)

Vegan Chocolate “Butter” Cream filling (page 105)

or Vegan Vanilla “Butter” Cream filling (page 106)

Chipwich

Chocolate Chip Whoopie (page 50)

Classic Marshmallow filling (page 76)

Roll edges in mini chocolate chips Freeze (optional)

Chip ‘n’ Dale

Chocolate Chip Whoopie (page 50)

Salty Peanut Butter filling (page 87)

Roll edges in crushed nuts of choice

Mojito

Lemon Whoopie (page 52), using lime instead of lemon

Mint Buttercream filling (page 84)

Piña Colada

Lemon Whoopie (page 52)

Coconut Cream filling (page 88)

Drained crushed pineapple

Garnish with a maraschino cherry

Besame Mucho

Classic Chocolate Whoopie (page 43)

Chocolate Buttercream filling (page 79)

Nutella hazelnut spread

Roll edges in chopped hazelnuts

Dust with cocoa powder

Honey Bun

Jalapeño Cornbread Whoopie (page 73), made without jalapeños

Honey Buttercream filling (page 85)

Incongruous

Carrot Cake Whoopie (page 64)

Root Beer filling (page 95)

Dip in Chocolate Glaze (page 108)

Roll edges in candied shredded carrot

Viennese

Pistachio-Cardamom Whoopie (page 57), replacing pistachios with hazelnuts, and cardamom with ground cinnamon Classic Buttercream filling (page 81) with raspberries mixed in

Dust with cocoa powder

Fluffernutter

Vanilla Whoopie (page 46)

Salty Peanut Butter filling (page 87)

Marshmallow Fluff

Masked Ginger

Gingerbread Whoopie (page 53)

Candied Ginger filling (page 91)

Chocolate Glaze (page 108)

Fun decorating ideas!

Given the loose definition of a whoopie pie, you can jazz it up any way you wish. Here are some suggestions to get you started:

Spread!

on the inside, in addition to the filling:

Chocolate Ganache (page 82)

Jam

Peanut butter

Whipped cream

Cherry pie filling (or your favorite flavor)

Nutella

Apple butter

Chutney

Pile!

between the cake layers:

Blueberries

Raspberries

Sliced strawberries or bananas

Apples or kiwis, sliced or cut into small pieces

Canned peaches

Chopped nuts

Pudding (any flavor)

Chocolate mousse

Glacé (candied) fruit

Marzipan

Roll!

the edges in:

Miniature chocolate chips

Crushed malted milk balls

Crushed nuts of any kind (pistachios are especially pretty!)

Crushed peppermint candies

Rainbow or chocolate jimmies (sprinkles)

Crushed root beer barrel candies

Red Hots

Crushed toffee candy (such as Heath Bar)

Chopped candied ginger or candied citrus peel

Nonpareils

Dip!

the assembled whoopie pies in:

Chocolate Glaze (page 108)

Lemon glaze

Maple glaze

Vanilla glaze

Melted white chocolate

Warmed peanut butter

Warmed caramel

Candy coating

Glass of milk

Sprinkle!

over the tops of the whoopie pies:

Cocoa powder

Confectioners’ sugar

Ovaltine

Ground cinnamon

Grated nutmeg

Five-spice powder

Coarse sea salt

Sesame seeds

Poppy seeds

Candied violets

Cracked black pepper

Pixy Stix powder




End of sample
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RANLY TOSTI .

Us. Metric
' teaspoon 1.25 milliliters
4 teaspoon 2.5 millliters
1 teaspoon 5 milliliters

1 tablespoon (3 teaspoons) 15 millliters
1 fluid ounce (2 tablespoons) 30 milllters

Ve cup 60 milliliters
Y cup 80 milliliters
s cup 120 millliers
1 cup 240 milliliters
1 pint (2 cups) 480 milliliters
1 quart (4 cups, 32 ounces) 960 milliliters
1 gallon (4 quarts) 3.84liters

1 ounce (by weight) 28 grams

1 pound 448 grams
2.2 pounds 1 kilogram

Langea
us
Yoinch
4inch
Yinch
Linch

Metric
3 millimeters

6 millimeters
12 millimeters
2.5 centimeters

Oven Temperature
Fahrenheit Celsius  Gas

250
275
300
325
350
375
400
425
450
475
500

120
140
150
160
180
190
200
220
230
240
260
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