
Chocolate Spiral Cookies
 Vegetarian

DESSERT

Ingredients
1 pinch double-acting baking powder

0.5 cup dutch-processed cocoa powder  unsweetened 

4 large egg yolks

1.7 cup flour  all-purpose 

2 cups flour  all-purpose 

0.5  orange zest

1 cup powdered sugar

1 pinch salt

READY IN

120 min.

SERVINGS

65

CALORIES

57 kcal

https://whatsheate.com


0.8 cup butter  unsalted cold cubed 

0.5  vanilla pod

Equipment
bowl

baking sheet

baking paper

oven

knife

mixing bowl

wire rack

hand mixer

rolling pin

Directions
For the Plain Dough: Using a sharp knife, slice the vanilla bean in half lengthwise. Separate the

seeds from the outside skin by scraping the blade of the knife along the inside of the bean.

Place the vanilla bean seeds, butter, sugar, egg yolks, and orange zest in a medium-sized

mixing bowl and beat with an electric mixer on low speed until the ingredients are combined,

about 1 minute.

Combine the baking powder, salt, and flour and add to the butter mixture all at once. Beat on

low speed just until combined, about 1 minute. Do not overmix the dough or it will become

tough.

Remove the dough from the bowl. Form it into a 4 by-9-inch rectangle, wrap in plastic, and

place in the refrigerator. For the Chocolate Dough: Repeat the exact same procedure as for

the plain dough, combining the cocoa powder with the flour and adding it to the butter

mixture.

Let each dough rest in the refrigerator for at least 1 hour. (I prefer to make the dough a day in

advance and let it rest overnight.) Overnight, all of the flavors (orange, vanilla, chocolate,

butter) mature and the flour and butter absorb the flavor of the cocoa. The next day, the

chocolate dough will be darker in color.

Preheat the oven to 400 degrees F.



Remove the dough from the refrigerator. It will be hard, so give it a few quick raps with arolling

pin to make it easier to roll. Lightly flour both sides of each dough.

Roll both doughs into a 7 by 6-inch rectangle about 1/8-inch thick.

Place one rectangle on top of the other and roll it out to an 8 by 20-inch rectangle.

Brush the rectangle with a thin coat of water to help the dough stick to itself.

Roll the dough into a cylinder that is 20 inches long and 1 1/2 to 1 3/4-inches in diameter.

Cut the cylinder into 1/2-inch thick round slices.

Lay the cookies, cut side down, on a parchment paper-covered baking sheet about 1/2-inch

apart.

Bake until lightly browned, about 15 minutes and cool on a wire rack. Store the cookies in an

airtight container at room temperature for up to 5 days.

Nutrition Facts

 PROTEIN 7.23%
  FAT 39.83%

  CARBS 52.94%

Properties
Glycemic Index:3.72, Glycemic Load:3.89, Inflammation Score:-1, Nutrition Score:1.5652173964874%

Flavonoids
Catechin: 0.43mg, Catechin: 0.43mg, Catechin: 0.43mg, Catechin: 0.43mg Epicatechin: 1.3mg, Epicatechin: 1.3mg,

Epicatechin: 1.3mg, Epicatechin: 1.3mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin:

0.07mg

Nutrients (% of daily need)
Calories: 56.69kcal (2.83%), Fat: 2.57g (3.95%), Saturated Fat: 1.51g (9.44%), Carbohydrates: 7.68g (2.56%), Net

Carbohydrates: 7.23g (2.63%), Sugar: 1.84g (2.05%), Cholesterol: 16.93mg (5.64%), Sodium: 2.03mg (0.09%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.05g (2.1%), Selenium: 3.11µg (4.44%), Vitamin B1: 0.06mg

(3.86%), Manganese: 0.07mg (3.71%), Folate: 14.75µg (3.69%), Vitamin B2: 0.04mg (2.55%), Iron: 0.45mg (2.5%),

Vitamin B3: 0.43mg (2.16%), Copper: 0.04mg (1.83%), Fiber: 0.44g (1.78%), Phosphorus: 17.27mg (1.73%), Vitamin A:

80.93IU (1.62%), Magnesium: 4.98mg (1.24%)


