
Orange Date Pinwheel Cookies
 Vegetarian

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

0.3 teaspoon baking soda

1 cup brown sugar

0.8 cup butter  softened 

1.5 cups dates  pitted chopped 

2  eggs

3.5 cups flour  all-purpose 

0.8 cup orange juice

READY IN

45 min.

SERVINGS

48

CALORIES

112 kcal

https://whatsheate.com


2 teaspoons orange zest

0.7 cup pecans  chopped 

0.8 teaspoon salt

1.5 teaspoons vanilla extract

0.8 cup water

0.5 cup sugar  white 

Equipment
food processor

bowl

baking sheet

sauce pan

oven

blender

Directions
In a medium saucepan, over medium heat, combine the dates, 1/4 cup sugar, a pinch of salt

and orange juice. Cook, stirring frequently until the dates have softened.

Remove from heat and stir in 1 teaspoon orange zest and pecans. When mixture has cooled,

process in a food processor or blender until pecans are finely ground. Set aside.

Sift together the flour, baking powder, baking soda and 3/4 teaspoon salt; set aside. In a large

bowl, cream together the butter, 1/2 cup white sugar and brown sugar until smooth. Beat in

the eggs one at a time then stir in the vanilla and 2 teaspoons orange zest. Gradually mix in

the dry ingredients to form a smooth dough. Divide dough into thirds, wrap in plastic, and

refrigerate until firm.

Roll each third of the dough out into a rectangle 1/4 inch in thickness.

Spread 1/3 of the filling over each rectangle leaving a 1 inch strip of dough uncovered on one

of the long sides. Starting at the edge opposite of the uncovered strip, roll the dough up

jellyroll style and press lightly to seal. Wrap the rolls in waxed paper and refrigerate until firm.

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheets. slice chilled rolls of

dough into coins about 1/4 inch thick.



Place slices 2 inches apart onto the prepared cookie sheets.

Bake for 12 to 15 minutes in the preheated oven, or until lightly golden. Allow cookies to cool

for a few minutes on the cookie sheets before removing to wire racks to cool completely.

Nutrition Facts

 PROTEIN 5.18%
  FAT 33.36%

  CARBS 61.46%

Properties
Glycemic Index:8.36, Glycemic Load:8.33, Inflammation Score:-1, Nutrition Score:2.4995652197496%

Flavonoids
Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg Delphinidin: 0.11mg, Delphinidin: 0.11mg,

Delphinidin: 0.11mg, Delphinidin: 0.11mg Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg

Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg

Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Epigallocatechin 3-gallate:

0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate:

0.03mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.46mg,

Hesperetin: 0.46mg, Hesperetin: 0.46mg, Hesperetin: 0.46mg Naringenin: 0.08mg, Naringenin: 0.08mg,

Naringenin: 0.08mg, Naringenin: 0.08mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin:

0.05mg

Nutrients (% of daily need)
Calories: 112.33kcal (5.62%), Fat: 4.26g (6.56%), Saturated Fat: 1.99g (12.44%), Carbohydrates: 17.67g (5.89%), Net

Carbohydrates: 16.9g (6.14%), Sugar: 9.87g (10.97%), Cholesterol: 14.45mg (4.82%), Sodium: 82.51mg (3.59%),

Alcohol: 0.04g (100%), Alcohol %: 0.15% (100%), Protein: 1.49g (2.98%), Manganese: 0.15mg (7.34%), Vitamin B1:

0.09mg (5.9%), Selenium: 3.96µg (5.65%), Folate: 20.09µg (5.02%), Vitamin B2: 0.06mg (3.61%), Iron: 0.6mg

(3.32%), Vitamin B3: 0.64mg (3.19%), Fiber: 0.78g (3.1%), Vitamin C: 2.09mg (2.53%), Phosphorus: 24.97mg (2.5%),

Copper: 0.05mg (2.34%), Vitamin A: 107.94IU (2.16%), Potassium: 63.76mg (1.82%), Calcium: 17.97mg (1.8%),

Magnesium: 7.05mg (1.76%), Vitamin B5: 0.13mg (1.26%), Zinc: 0.18mg (1.18%), Vitamin B6: 0.02mg (1.08%)


