
Chocolate-Mint Pinwheel Cookies 

Ingredients 

 1 cup unsalted butter, soft 

 1 cup white sugar 

 1 large egg 

 3 tablespoons corn syrup 

 1/2 teaspoon baking soda 

 1/8 teaspoon salt 

 1 teaspoon peppermint extract 

 8 drops of green food coloring 

 1 1/4 cups all-purpose flour 

 1 teaspoon vanilla extract 

 1/4 cup unsweetened cocoa powder 

 1 2/3 cups all-purpose flour 

Preparation 

Line an 8x8 square pan with plastic wrap and lots of overhang. Line a baking sheet with parchment paper. 

To make the butter mixture, in a large bowl, use a baking spatula or wooden spoon to cream the butter 

and sugar. Add the egg, corn syrup, baking soda and salt. Mix well. 

To make the mint dough, measure out 1/2 cup + 1/3 cup of the butter mixture into another large bowl and 

add a drop of green food coloring to it. Set aside. 

To make the chocolate dough, use the butter mixture in the bowl that does not have the food coloring. Add 

the vanilla and cocoa powder. Mix well. Gradually stir in 1 2/3 cups flour. When the dough gets too stiff, 

use your hands to knead it into a smooth ball, working inside the bowl. If the dough is too sticky, knead in 

a teaspoon of flour. 

Pinch off and drop big blobs of the chocolate dough into the lined pan. Press them down to cover the 

bottom of the pan in a thin layer. Dust hands with flour, if needed. Chill the pan for about 10 minutes. 

(Don't leave it for much longer or it will get too stiff to roll.) Wash your hands. 

While the chocolate dough chills, finish making the mint dough. Stir the peppermint extra and another 

seven drops of green food coloring into the butter mixture for a bright color. Mix well. Gradually stir in 1 

1/4 cups flour. When the dough gets too stiff, use your hands to knead it into a smooth ball, working 

inside the bowl. The dough might seem crumbly at first, but keep squeezing and it will soften. 

After chilling the chocolate dough, drop blobs of mint dough on top and press to cover the chocolate 

dough. Dust hands with flour, if needed. 



Use the plastic to lift the square of dough out of the pan and onto your work table. Keep the plastic under 

the dough. To make it easy to roll, use the heels of your hands to flatten one side of the dough to 1/4 inch 

thick. Place this flattened strip in front of you to begin rolling. Lift the plastic to help you roll the dough 

into a tight cylinder. Pat the ends in. Wrap the dough in the plastic. If the cylinder is fatter in some parts 

than others, roll the fatter parts a few times to even it out. You should have a cylinder that is 2 1/2 inches 

in diameter. Chill 30 minutes. 

Preheat the over to 350 degrees. 

After chilling, remove the plastic, then use a dinner knife to cut the cylinder into 1/2-inch thick rounds - 

or a grown-up can cut it with a sharp knife. If the dough is too stiff to cut, let it warm up a little first. Place 

the rounds on a lined baking sheet at least 3 inches apart. 

Bake the cookies, about 16 minutes, or until the edges are firm, the tops are no longer shiny and the green 

dough is still green. (If baked too long, the green dough will turn golden.) They might be slightly soft in 

the middle, but will firm up once cooled. Cool completely on the sheet. 

 


