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Carrot Cake Whoopie Pie
Recipe courtesy: Sunset.com

Ingredients:
Cookies
Dry:
½ tsp baking soda
1/4 tsp salt
3/4 cups all purpose flour
1 tsp ginger
½ tsp cinnamon 
1/8 tsp nutmeg
a pinch of cloves
1/8 tsp black pepper

Wet: 
1 large egg
1/4 tsp vanilla extract
6 tbs vegetable oil (I used avocado oil)
½ cup light brown sugar

1/4 cup sour cream
1 cup shredded carrot
1/4 cup shredded unsweetened coconut

Frosting (recipe can be halved): 
8 oz cream cheese
2 tbs unsalted butter
10 oz goat cheese
1 tsp vanilla
2 cups powdered sugar, sifted.

Preparation:
Preheat the oven to 350F and lined cookie sheets with a parchment paper.
In a small bowl, mix the dry ingredients together and set a side.
In a medium bowl, whisk together the wet ingredients except the shredded carrot and shredded
coconut until well combined.  Then mix in the shredded carrots and shredded coconuts until
well blended.
Using a small cookie scooper, drop the batter onto the prepared cookie sheet.  Space the batter
about 2 inches from each other.
Bake for 17-18 minutes until the edges of the cookies starting to brown.
Cool cookies completely.

In a mixing bowl, cream together cream cheese, butter, goat cheese and vanilla.  Once the
cheeses are combined, mix in powder sugar in a low speed, beat well until the frosting is
smooth.  This recipe will have about a cup of leftover frosting, depending on how generous
you’re with the filling for each sandwich.

To assembly: using a tablespoon, scoop a heaping of frosting and smear it into the bottom of a
cookie.  I put a very generous amount on mine.  Using another cookie, I covered the frosting
and there you go!  A Carrot Cake Whoopie Pie! :) Serve and smile! :)
Store any leftovers in the refrigerator.
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