
BLACK SESAME AND ORANGE PINWHEEL COOKIES
(from The Bewitching Kitchen)

1 cup unsalted butter, at room temperature
1/2 cup powdered sugar
1 tsp orange emulsion (I used LorAnn)
1/2 tsp kosher salt
2 cups flour
1 tsp black sesame seed powder dissolved in 1 tablespoon warm water
orange and black food gel dye 

Cream the butter, powdered sugar and salt using a KitchenAind type mixer for a couple of minutes. Add 
the orange emulsion, mix until combined. Add the flour and salt, mix until almost fully combined. Divide
the dough exactly in two and add to one half the orange dye, a few drops. To the second half, add the 
dissolved sesame paste and a few drops of black food gel. Form each dough as a rectangle and place in 
the fridge for 10 minutes. 

Roll each dough into roughly 8 x 11 inches – that is about the size of a regular sheet of printer paper, so
I like to place a sheet underneath the parchment paper to visualize the dimension to roll it. Stack both 
doughs with parchment paper separating them and place in the fridge for 30 minutes. 

Remove from the fridge, place the dark dough over a clean piece of parchment, add the orange dough 
on top of it. Make sure both doughs are properly aligned, and trim the edges if needed. Refrigerate, 
cover with plastic wrap for 30 minutes. Remove from the fridge and roll the dough as a sausage, starting
at the longest edge. Wrap with plastic and refrigerate at least one hour. 

Heat the oven to 350F. Cut 1/4 inch slices of the dough, place over parchment paper on a baking sheet. 
Bake for 15 to 18 minutes, until set and slightly darker at the edges. Cool completely on a rack. Cookies 
keep well for a few days stored in a closed container at room temperature. 


