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Orange Vanilla Creamsicle Whoopie Pies (adapted from Culinary Concoctions by Peabody) 
 
Makes about 3 dozen sandwiches 
 
If you have vanilla sugar, use that! 
 
I am a food blogger failure and used cream cheese frosting that I’ve had in my freezer for months, doctored up with vanilla 
seeds. 
 
Cookies: 
3½ cups (16.8 ounces) all-purpose flour 
1¼ teaspoon baking soda 
1¼ teaspoon baking powder 2 cups (14 ounces) sugar 
zest from 2 oranges 
12 tablespoons unsalted butter, room temperature 
½ teaspoon salt 
1 vanilla bean, seeds scraped 
½ cup sour cream 
2 eggs, room temperature 
 
Filling: 
3 ounces cream cheese 
3 tablespoons unsalted butter 
1 vanilla bean, seeds scraped 
pinch salt 
1½ cups (6 ounces) powdered sugar 
1 teaspoon vanilla extract 
 
1. For the cookies: Adjust an oven rack to the middle position; preheat the oven to 350 degrees. Line two baking sheets 
with parchment paper or silicone mats. In a medium bowl, whisk together the flour, baking soda, and baking powder. 
 
2. In a stand mixer fitted with the paddle attachment (or a large mixing bowl with a hand mixer), beat the sugar and orange 
zest on medium speed until fragrant, about a minute.  Add the butter, salt, and vanilla seeds; continue beating until fluffy, 
about 2 minutes.  Beat in the sour cream.  Add the eggs, one at a time, beating to incorporate each addition.  Reduce the 
mixer speed to low, and gradually add the flour mixture, beating just until combined. 
 
3. Spoon (or pipe) the batter in 1 tablespoon rounds on the prepared baking sheets, leaving 2 inches between rounds. 
 
4. Bake until the tops of the cookies don’t look wet and the bottoms just begin to brown, 8-12 minutes.  Cool for 2 minutes 
on the cookie sheet before transferring the cookies to a wire rack to cool completely.   
 
5. For the filling: Add the cream cheese, butter, vanilla seeds, and salt to a clean mixer bowl and beat until smooth. 
Gradually add the powdered sugar, beating until smooth.  Beat in the vanilla extract. 
 
6. To fill, dollop (or pipe) the filling onto the flat sides of half of the cookies. Top with the remaining cookies, flat sides 
down.  Serve immediately, or cover tightly and store in the refrigerator for up to 2 days, bringing to cool room temperature 
before serving. 


