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Metrics: Difficulty: Easy
Yield: Makes about 18 cream pies (36
cookies).
Cooking Time: 10-12 minutes.
Attribution: BAKE OR BREAK
RECIPES

Oatmeal Whoopie Pies

Description: A favorite childhood treat no matter how
old you are.

Ingredients: 
1 ½ cups All-Purpose Flour
1 tsp Baking Soda
½ tsp Salt
¼ tsp Ground Cinnamon
3 cups Uncooked Quick-Cooking Oats
1 ¼ cups Unsalted Butter, softened
1 cup Firmly Packed Light Brown Sugar
½ cup Granulated Sugar
1 large Egg
2 tsp Vanilla Extract

Directions: 
COOKIES:
Preheat oven to 375°. Line baking sheets with
parchment paper or silicone liners.

Whisk together flour, baking soda, salt, and cinnamon. Stir in oats. Set aside.

Using an electric mixer, beat butter, brown sugar, and sugar until creamy. Add egg and vanilla, and
mix well. Gradually add flour mixture, stirring until well blended.

Drop dough by rounded tablespoonfuls, 2 inches apart, onto prepared baking sheets. Bake 10-12
minutes. Cool on pan for 2-3 minutes, then remove to wire racks to cool completely.½ cup unsalted
butter, softened

FILLING:
2 cups confectioners sugar
2 tablespoons heavy cream
1 teaspoon vanilla extract

Combine all ingredients in a medium bowl. Using an electric mixer on low speed, beat until
combined. Then, increase mixer speed to high, and beat until light and fluffy.

Spread about 1 tablespoon of filling over the bottom side of half of the cookies. Top with
remaining cookies so that the bottoms of the cookies are facing the filling.


