Pinwheel Cookies
From the website “Sally’s Baking Addiction”

Prep Time: 4 hours, 15 minutes (includes chilling)
Cook Time: 15 minutes

Total Time: 4 hours, 35 minutes

Yield: 28 cookies

“These buttery slice-and-bake pinwheel cookies are a delicious (and beautifull) swirl of
chocolate and vanilla, which start with 1 basic cookie dough. For best success, watch the
video tutorial and read through the recipe and Notes before starting. | also have a
froubleshooting section above.”

Ingredients

Base Cookie Dough

2 and 2/3 cups (333g) all-purpose flour (spooned & leveled)

3/4 teaspoon baking powder

1/2 teaspoon salt

1 cup (16 Tbsp; 226g) unsalted butter, softened to room temperature
1 cup (200g) granulated sugar

1 large egg + 1 egg yolk, at room temperature

1 and 1/2 teaspoons pure vanilla extract

For the Chocolate Dough

2 Tablespoons (10g) unsweetened natural or Dutch-process cocoa powder
1 Tablespoon (15ml) milk

opftional: 1/2 teaspoon espresso powder

Optional for Dipping

6 ounces (170g) white, semi-sweet, or dark chocolate, finely chopped (see Note)
Optional: sprinkles

Instructions

1. Make the dough: Whisk the flour, baking powder, and salt together in a medium bowil.
Set aside.

2. In alarge bowl using a hand mixer or a stand mixer fitted with a paddle attachment,
beat the butter and granulated sugar together on medium-high speed until creamed,
about 2 minutes. Scrape down the sides and up the bottom of the bowl as needed.
Add the egg, egg yolk, and vanilla extract and beat on high speed until combined,
about 1 minute. Scrape down the sides and up the bottom of the bowl and beat
again as needed to combine.

3. Add the flour mixture to the wet ingredients and mix on low speed until combined.
Dough will be thick and sticky. Remove from the mixing bowl—no need to rinse out the
mixing bowl.
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Divide the dough in half: You should have a little less than 2 Ibs. of dough, or
somewhere between 800-900g. Divide the dough in half. Note: It's ok if the portions
aren’t exactly half. If one half is slightly smaller, use that one for the chocolate dough.
Make the chocolate dough: Place half of the dough back into the mixing bowl. Add
the cocoa powder, milk, and espresso powder (if using). Beat on low speed until
dough is combined.

Shape & chill for 60-90 minutes: The doughs are sticky, so just do your best in this step.
Place both doughs on a lightly floured work surface. (Tip: | like to use cocoa powder as
my “flour” for handling/rolling the chocolate dough.) With lightly floured hands,
carefully form each dough into a 1-inch-thick rectangle block, about 4x5 inches in
size. Wrap both dough blocks up in plastic wrap, parchment paper, or aluminum foil.
Refrigerate for 60-920 minutes. The *key* is to only refrigerate until the dough is less
sticky, but still pliable enough to bend and shape. Chilling any longer will make it
difficult to roll together. If you need to chill it for longer than 90 minutes, make sure you
let it sit at room temperature for 15-30 minutes before continuing with the next step.
Roll out the doughs: Remove vanilla dough from the refrigerator and unwrap. Keep
chocolate dough in the refrigerator. Lightly flour a piece of parchment paper. Note
that | like to place the parchment paper on top of a silicone baking mat to prevent it
from sliding all over the counter, or you can tape it down. (Do not roll the doughs
directly on the counter because you may have a hard time lifting/transferring them.)
Using a lightly floured rolling pin, begin rolling out the vanilla dough. Flip the dough
every now and then between rolls to ensure it's not sticking to the parchment. Roll out
to an 8x14-inch rectangle, and use your hands to ensure the sides are straight and
smooth. The thickness will be between 1/8-1/4 inch. Set the dough aside, and it's most
helpful if you refrigerate the vanilla dough at this time. Pick up the vanilla dough using
the parchment paper and place the whole thing in the refrigerator as you roll out the
chocolate dough. Lightly dust another piece of parchment paper with flour or cocoa
powder. Using a lightly floured (or cocoa powder-ed) rolling pin, roll the chocolate
dough out to an 8x14-inch rectangle, or very slightly smaller. Remove vanilla dough
from the refrigerator. Carefully peel the chocolate dough off the parchment and do
your best to line it up on top of the vanilla dough. Flatten the chocolate dough on top
as best you can, gently patting it down to remove any air bubbles between the layers
of doughs. Patch any torn chocolate dough pieces back together. And feel free to
use a pizza cutter or sharp knife to straighten up any uneven edges.

Roll into a log: Starting with a long side, tightly roll the 2 doughs together, making sure
there are no gaps between them. You can use the parchment paper under the
vanilla dough to assist in rolling. Go slowly, and try to roll it as tightly as possible. You
can kind of meld the doughs together with your fingers at the beginning to get the roll
started. (You can see me do this in the video tutorial below.) If you notice bare or
cracked spots of vanilla dough, which usually happens (don't worryl), just patch it up
with your fingers as you go. Doesn’t have to look perfect. Once you have your log of
dough, cut it in half, so you have two 7-inch-long dough logs.

Chill for 2 more hours: Wrap each dough log in plastic wrap, parchment paper, or
aluminum foil and refrigerate for 2 more hours and up to 4 days.

10.Preheat oven to 350°F (177°C). Line 2 baking sheets with parchment paper or silicone

baking mats. Set aside.

11.Slice and bake: Slice each log into 14 1/2-inch-thick cookies.
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Notes
1.

Arrange cookies about 2 inches apart on the prepared baking sheets—expect these
cookies to expand quite a bit in the oven. If the dough got a little soft from working
with it, chill the cookies on the baking sheet in the refrigerator for 10 minutes before
baking. Bake for 14-15 minutes or until very lightly browned around the edges.
Remove from the oven and allow cookies to cool on the baking sheet for 5 minutes
before transferring to a wire rack to cool completely.

Optional chocolate dipping: Coarsely chop the chocolate. Melt in a double boiler or
the microwave. If using the microwave, stir every 20 seconds until it's smooth. Dip half
of each cooled cookie into the chocolate. Add sprinkles on top of chocolate, if
desired. Allow chocolate to completely set at room temperature or in the refrigerator.
Cookies stay fresh covered at room temperature for 1 week. Refrigerate cookies
dipped in chocolate after a few days.

Make Ahead Instructions: Baked cookies freeze well up to 3 months. Thaw overnight in
the refrigerator and bring to room temperature, if desired, before serving. You can
shape the cookie doughs into the pinwheel logs and chill in the refrigerator for up to 4
days (see step 9), or freeze for up to 3 months. Thaw overnight in the refrigerator, then
contfinue with step 10.

Tinting the dough with food coloring: If you want to tint the vanilla dough a color, you
absolutely can. After dividing the dough in half, beat a couple drops (depends on
how vibrant you want the color) of gel food coloring into the vanilla dough. If you're
skipping the chocolate dough (see Note below), you can tint both doughs (such as 1
dough red and 1 dough green) OR you can leave 1 dough white and tint the other
half (such as white/vanilla and red/peppermint—see Note below about adding flavor
extract).

Can | make these without the chocolate/add another flavor? Yes, but you'll want to
tint half of the dough so the pinwheel design shows. (See Note above.) You can keep
the flavor of both dough halves vanilla, or add another extract such as peppermint or
coconut. If you want the entire dough flavored, go ahead and add 1 teaspoon of
your favorite flavor extract when you add the vanilla extract. If you only want to flavor
half of the dough, beat 1/2 teaspoon extract into half of the dough before the 1st chill
(replace step 5).

Rolling in Sprinkles or Coarse Sugar: After chilling the logs of dough, rollin 1/2 cup
(about 100g) sprinkles or coarse sugar before slicing and baking. If the sprinkles/coarse
sugar are not sticking to the dough, use a pastry brush to brush the dough very lightly
with a little water, and then try coating again.

Chocolate for Dipping: The best chocolate for melting and dipping is the “baking
chocolate” bars found in the baking aisle of the grocery store. | typically use Bakers or
Ghirardelli brands. You can use white, semi-sweet, or dark/bittersweet. Do not use
chocolate chips because they contain stabilizers, which prevent them from melting
into the correct consistency.



