A Whoopie Pie That You Can’t
Resist!

Ingredients

Cookies:

3/4 cup old-fashioned rolled oats

1 cup unbleached all-purpose flour

3/4 teaspoon ground cinnamon

1/4 teaspoon freshly grated nutmeg

1/2 teaspoon baking soda

1/2 teaspoon kosher salt

8 tablespoons (1 stick) unsalted butter, at room temperature
1/2 cup packed dark brown sugar

1/4 cup granulated sugar

1/2 teaspoon pure vanilla extract

1 large egg

3/4 cup roughly grated carrots (about 1 1/2 medium carrots

Filling

3 ounces cream cheese, at room temperature

4 tablespoons (1/2 stick) unsalted butter, at room temperature
Finely grated zest of 1 lemon

1 tablespoons granlated sugar

Pinch of kosher salt

Instructions

Preheat the oven to 350°F. Line two baking sheets with
parchment paper.

Grind the oats in a food processor or blender to make a fine
flour. In a medium bowl, whisk together the oat flour, all-
purpose flour, cinnamon, nutmeg, baking soda, and salt.

In a bowl of an electric mixer fitted with the paddle
attachment, beat the butter, brown sugar, granulated sugar,
and vanilla extract on medium speed until well combined. Add
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the egg and beat to combine, scraping down the sides of the
bowl with a rubber spatula. With the mixer on the lowest
speed, add the dry ingredients in two additions, scraping down
the sides of the bowl after each one. Add the carrots and mix
until just to combine. The dough will be very sticky.

Drop 1-tablespoon mounds of the dough onto the prepared baking
sheets, spacing them 1/2 inch apart. Bake, rotating the sheets
once halfway through, until the cookies are golden brown and
spring back when gently touched in the center, about 12
minutes. Cool the cookies completely, on the baking sheets set
on a wire rack, before filling.

To make the filling, in the bowl of an electric mixer fitted
with the paddle attachment, beat the cream cheese, butter,
lemon zest, sugar, and salt on medium speed until well
combined, scraping down the sides of the bowl as needed. (The
filling can be kept in a covered container in the refrigerator
for up to 1 week. Let it come to room temperature before
using.)

Using a small spoon or spatula, spread 1 teaspoon of the
filling over the flat side of half of the cookies. Sandwich
with the remaining cookies, flat sides together.
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