
WAFFLE WHOOPIE PIES 

By: RuthAnn Zimmerman  

Makes  18-24 finished cookies 

Cream together: 

2 cups granulated sugar 

1 cup butter 

4 eggs 

 

Mix together and set aside: 

2 cups sour cream (I use clabbered milk or cultured butter milk) 

2 tsp baking soda 

 

To your cream mixture add:  

2 tsp. baking powder  

2 tsp. vanilla 

1 tsp salt 

And the Sour cream mixture 

  

Add:  

4 cups all purpose flour 

2 cups chocolate chips 

 

Mix thoroughly and drop by spoonful onto hot waffle iron, close iron, and ‘bake’ for 3-5 minutes. 

Cool cookies and make sandwich cookies by filling with one of the fillings from the frostings and fillings section. 

*How to video on our YouTube channel: Homesteading with the Zimmermans  


