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S’mores Whoopie Pies
Ingredients for Graham Cracker Cookies

1 1/2 cups graham flour
3/4 cup all-purpose flour
1 1/2 tsp. baking powder
1/2 tsp. salt
1/4 cup (4 tbl.) unsalted butter, at room temperature
4 tbl. vegetable shortening (I used solid Crisco shortening)
1 cup packed dark brown sugar
2 large eggs, at room temperature
1/2 cup buttermilk, at room temperature
2 tbl. milk

1 tsp. baking soda
1 tsp. white vinegar
1 tsp. vanilla extract
Ingredients for Marshmallow Filling
1 cup (2 sticks) unsalted butter, at room temperature
2 cups confectioners’ sugar
One 7-oz. jar Marshmallow Fluff
2 tsp. vanilla extract
Ingredients for Chocolate Glaze

7 oz. milk or semisweet chocolate, finely chopped
1/2 cup heavy cream
2 tsp. light corn syrup

Directions
Preheat oven to 375 F. Line two baking sheets with parchment paper.
To Make the Cookies:  Whisk both flours, the baking powder, and the salt together in a medium bowl.

In the bowl of a stand mixer fitted with the paddle attachment, cream the butter, shortening, and brown sugar on medium speed for about 3 minutes, or until light and fluffy.  Scrape down the sides of the bowl; then add the eggs and the buttermilk, beating until incorporated.

In a small measuring cup, whisk together the milk, baking soda, white vinegar, and vanilla.  Alternately add the dry ingredients in two additions, and the milk mixture in one, starting and ending with the dry ingredients, beating until the mixture is evenly combined.

Using a 1-1 1/2 tablespoon cookie scoop, drop the batter onto the prepared baking pans, leaving about 1-2 inches between cookies.  Bake for about 8 to 9 minutes (rotating the pans halfway through) until the cookies spring back when lightly touched and a toothpick inserted in the center comes out clean.  Let the cookies cool on the baking sheets for about 5 minutes; then transfer them to wire racks to cool completely.  Repeat with remaining dough (cooling the baking sheets completely between batches).

To Make the Filling:  In the bowl of a stand mixer fitted with the paddle attachment, beat the butter on medium-high speed until smooth, about 1-2 minutes.  Add the confectioner's sugar and beat until incorporated - the mixture will become crumbly at first, just keep beating and it will come together.  Add the Marshmallow Fluff and vanilla and beat until light and fluffy, about 2-3 minutes.
To Make the Chocolate Glaze:   Place the chocolate in a heatproof bowl.  Add the cream to a small saucepan.  Bring to a simmer, then pour over the chocolate.  Let stand for about 1 minute, then add the corn syrup (if using - the syrup just makes the glaze a bit more shiny, but you don't need it) and gently whisk the mixture until the chocolate is completely melted and smooth.  Set the mixture aside to thicken slightly, until the consistency is right for spreading - about 10 minutes.

Assembly
When the cookies have cooled completely, pair them up by size.  Spread (or pipe) the chocolate glaze on the flat side of half of the cookies.  Spread (or pipe) the flat sides of the remaining cookies with the marshmallow filling.  Take a cookie with the glaze and a cookie with the marshmallow filling and form a sandwich, pressing lightly to push the filling to the edges.

Store in an airtight container at room temperature.  You can also store them in the fridge, but take them out well in advance of serving so they can come back to room temperature.
Makes about 22 to 24 whoopie pies (I got 22 whoopie pies out of the recipe)
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