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( Gingerbread Pinwheels )

(2, Vegetarian

READY IN SERVINGS
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Ingredients

0.5 teaspoon baking soda

0.8 cup firmly brown sugar packed

0.4 |b butter at room temperature

0.5 Ib butter at room temperature

1large eggs

2 large egg yolks

2.3 cups flour all-purpose

3 cups flour all-purpose
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|:| 1 cup granulated sugar

|:| 1 teaspoon ground cinnamon

|:| 0.5 teaspoon ground cloves

|:| 2 teaspoons ground ginger

|:| 0.5 teaspoon ground nutmeg

|:| 0.3 cup blackstrap molasses dark light
|:| 0.3 teaspoon salt

|:| 1 teaspoon vanilla

Equipment
| bowl

frying pan
baking sheet
oven

knife

blender
plastic wrap
hand mixer

spatula

OOooooondc

rolling pin

Directions

|:| To make gingerbread dough: In a bowl, with an electric mixer on high speed, beat butter,
brown sugar, and molasses until smooth. Beat in egg yolks until well blended, scraping down
sides of bowl as needed. In another bowl, mix flour, ginger, cinnamon, nutmeg, cloves, baking
soda, and salt. With mixer on low speed, beat flour mixture into butter mixture until well
blended. Wrap dough in plastic wrap and flatten slightly; chill until firm but pliable, about 1

hour (or freeze for 30 minutes).

|:| To make plain dough: In a bowl, with an electric mixer on high speed, beat butter and
granulated sugar until smooth. Beat in egg and vanilla until well blended, scraping down sides



of bowl as needed. In another bowl, mix flour, baking soda, and salt. With mixer on low speed,
beat flour mixture into butter mixture until well blended. Wrap dough in plastic wrap and
flatten slightly; chill as directed above.
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Unwrap dough. With a lightly floured rolling pin, on a lightly floured sheet of waxed paper, roll
out gingerbread dough into a 12- by 15-inch rectangle. Slide dough, on waxed paper, onto a
12- by 15-inch baking sheet. Repeat to roll out plain dough; chill both rectangles until firm to
the touch but still pliable, about 10 minutes.

Carefully invert the gingerbread dough over the plain dough, lining up edges as evenly as

possible.

Remove waxed paper from top of gingerbread dough. With a sharp knife, cut rectangle in half

lengthwise to make two 6- by 15-inch rectangles.

Transfer one of the rectangles to another sheet of waxed paper.
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Starting at long edge of one rectangle, lift waxed paper to roll doughs into a tight, even
cylinder (if dough cracks instead of rolling easily, let stand about 10 minutes to soften
slightly). Repeat to roll other rectangle. Wrap rolls in plastic wrap and freeze until firm, about
30 minutes.

Unwrap rolls and slice crosswise into 1/2-inch-thick rounds.
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Lay cookies flat, 1inch apart, on buttered or cooking parchment-lined 12- by 15-inch baking

sheets.

I:‘ Bake cookies in a 325 oven until edges just begin to brown, 15 to 20 minutes; if baking more
than one pan at a time, switch pan positions halfway through baking. With a wide spatula,

transfer pinwheels to racks to cool completely.

Nutrition Facts
]

PROTEIN 4.67% [ FAT 43.2% cARBS 52.13%

Properties
Glycemic Index:8.78, Glycemic Load:10.6, Inflammation Score:-2, Nutrition Score:2.7460869447045%

Nutrients (% of daily need)

Calories: 141.89kcal (7.09%), Fat: 6.87g (10.57%), Saturated Fat: 4.21g (26.28%), Carbohydrates: 18.65g (6.22%), Net
Carbohydrates: 18.26g (6.64%), Sugar: 8.52g (9.47%), Cholesterol: 28.13mg (9.38%), Sodium: 77.3mg (3.36%),
Alcohol: 0.03g (100%), Alcohol %: 0.11% (100%), Protein: 1.67g (3.35%), Manganese: 0.16mg (8.23%), Selenium:
5.63pg (8.04%), Vitamin B1: 0.11Img (7.06%), Folate: 25.79ug (6.45%), Vitamin B2: 0.08mg (4.52%), Iron: 0.77mg



(4.3%), Vitamin A: 213.77IU (4.28%), Vitamin B3: 0.81Img (4.04%), Phosphorus: 21.59mg (2.16%), Magnesium: 7.87mg
(1.97%), Fiber: 0.4g (1.59%), Copper: 0.03mg (1.55%), Vitamin E: 0.22mg (1.49%), Potassium: 48.76mg (1.39%),
Calcium: 12.22mg (1.22%), Vitamin B5: 0.12mg (1.2%), Vitamin B6: 0.02mg (1.17%)



