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C Black and White Pinwheels )

READY IN SERVINGS CALORIES
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45 min. 48 62 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.5 teaspoon double-acting baking powder

0.5 cup butter softened

1 egg yolk

1.5 cups flour all-purpose sifted

3 tablespoons milk

0.5 teaspoon salt

6 ounces semi chocolate chips

0.5 teaspoon vanilla extract

0.5 cup sugar white



https://whatsheate.com

Equipment

L1000

baking sheet
oven

double boiler
wax paper

microwave

Directions
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Sift together the flour, baking powder and salt; set aside.

Blend together the butter and the sugar, beat in the egg yolk, milk and vanilla.
Add the flour mixture.

Mix to combine.

Divide dough into two parts. Leave one part buttery and yellow, the other half is to have
melted chocolate chips added to it. (Melt in microwave or over boiling water in double boiler
being very careful not to scorch or burn). Chill both halves of the dough.

Roll out the black and white sections separately, each between two sheets of waxed paper.
Roll into rectangles with 1/4 inch thickness.

Place black on white roll together as tough rolling a jelly roll, removing center wax paper as
you go. Shape into uniform roll, Chill dough for up to one hour.

Preheat oven to 400 degrees F (205 degrees C).
Slice chilled dough into 1/8 inch thick slices.

Bake on ungreased cookie sheets at 400 degrees F (205 degrees C) for 5 to 7 minutes.

Nutrition Facts
I

PROTEIN 4.72% [ FAT 50.14% CARBS 45.14%

Properties
Glycemic Index:6.77, Glycemic Load:3.64, Inflammation Score:-1, Nutrition Score:1.2773913054363%



Nutrients (% of daily need)
Calories: 61.62kcal (3.08%), Fat: 3.45g (5.31%), Saturated Fat: 2.06g (12.85%), Carbohydrates: 6.99g (2.33%), Net

Carbohydrates: 6.6g (2.4%), Sugar: 3.44g (3.83%), Cholesterol: 9.46mg (3.15%), Sodium: 44.84mg (1.95%), Alcohol:
0.01g (100%), Alcohol %: 0.14% (100%), Caffeine: 3.05mg (1.02%), Protein: 0.73g (1.46%), Manganese: 0.07mg
(3.7%), Selenium: 1.89ug (2.69%), Copper: 0.05mg (2.52%), Iron: 0.42mg (2.34%), Vitamin B1: 0.03mg (2.21%),
Folate: 7.77ug (1.94%), Magnesium: 7.29mg (1.82%), Phosphorus: 17.32mg (1.73%), Fiber: 0.39g (1.56%), Vitamin B2:
0.03mg (1.5%), Vitamin A: 67.79IU (1.36%), Vitamin B3: 0.26mg (1.31%)



