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Dulce de Leche Whoopie Pies
Cakes

1 c. unbleached all-purpose flour

1 ½ c. pulverized Girl Scout Dulce de Leche

Cookies

1 ¼ tsp. baking soda

1 tsp. salt

1 c. buttermilk

1 tsp. vanilla

1 stick unsalted butter, softened

1 c. brown sugar, packed

1 large egg
Directions:

Preheat the oven to 350 degrees. Whisk

together flour, cookie meal, baking soda,

and salt in a bowl until combined. Stir

together buttermilk and vanilla in a small

bowl.

Beat the butter and brown sugar in a large

bowl with mixer until pale and fluffy, about 3

minutes. Add the egg and mix to combine.

Reduce speed to low and alternately add

flour mixture and buttermilk mixture, being

sure to begin and end with flour, scraping

down the sides after each addition. Mix

until smooth
Filling:

1 stick unsalted butter, softened

1 ¼ c. powdered sugar

2 c. marshmallow cream

1 tsp. vanilla

Spoon 1 Tbs. size scoops, about 2 inches

apart onto a greased baking sheet. Bake

until tops are puffed and cakes spring back

when touched, 11-13 minutes.

Filling Directions: Combine ingredients and

mix until smooth, about 3 minutes.

Assembly Directions: Spread a tablespoon

of filling on the flat side of a cake and top

with another cake.

For added flair, roll the frosted edge in

crushed cookies and drizzle with caramel or

chocolate.

