
Chocolate Peppermint Pinwheel Cookies  
(originally from Alton Brown) 
makes about 72 small cookies 
 
3 cups all-purpose flour 
¾ teaspoon baking powder 
¼ teaspoon salt 
1 cup butter, softened 
1 cup sugar 
1 egg 
1 tablespoon milk 
 
1 egg yolk 
1 teaspoon peppermint extract 
½ cup crushed peppermint candies, 20-25 starlight mints (crush in a plastic bag, with a 
rolling pin, or in a food processor) 
3 oz. unsweetened chocolate, melted and cooled slightly 
1 teaspoon vanilla 
 
 
Stir together flour, baking powder and salt. Set aside. Cream butter and sugar in mixer 
until light in color. Add whole egg and milk and beat to combine. On slow speed, 
gradually add flour and beat until dough pulls away from the bowl. 
 
Divide dough in half. Set one half aside and leave one half in the mixing bowl. 
 
Add egg yolk, peppermint extract and candy to the dough in the mixing bowl and mix 
well. When dough is thoroughly mixed, shape into a thick rectangle, wrap in plastic wrap 
and refrigerate for 5-15 minutes.  
 
Place other half of dough in mixing bowl and add melted chocolate and vanilla. Mix until 
thoroughly blended. Shape into a thick rectangle, wrap in plastic wrap and refrigerate 5-
15 minutes.  
 
Divide peppermint and chocolate doughs in half. Place each piece of dough on a sheet of 
waxed paper or parchment. Use powdered sugar or flour to keep the dough from sticking. 
 
Shape each section of dough into a rectangle, and roll until about ¼ inch thick. Place 
chocolate dough on top of peppermint, and press together around the edges. (The 
chocolate dough may be crumbly.) Using waxed paper or flexible cutting board 
underneath, roll dough into a log. Repeat for other two sections. If dough gets too hard 
to work with at any point, return to refrigerator to chill for a few minutes. Wrap 
each log in waxed paper, and refrigerate for at least two hours. 
 
Preheat oven to 375 degrees. Line baking sheets with parchment paper. This is pretty 
essential, as the candy bits will stick to the pan and make the cookies hard to get off in 



one piece. If you absolutely don’t want to use, or don’t have parchment paper, heavily 
grease the baking sheets.  
 
Remove dough from the refrigerator and cut into 1/4-inch slices. Place cookies about 1 
inch apart on parchment paper lined baking sheets.  
 
Bake 12-13 minutes, rotating pan halfway through. Remove, cool on baking sheet for 2 
minutes then move to wire rack to cool completely. 
 
 
 
 
 


