PINWHEEL COOKIES
Ingredients:





Yield.... 3 dozen


½ c. (8 Tbsp. / 1 stick) margarine


½ c. shortening






½ c. powdered sugar



2 c. flour


½ c. granulated sugar


½ tsp. cream of tartar


1 egg





½ tsp. baking soda


1 tsp. vanilla




3 Tbs. cocoa
Day 1

1. Place butter and shortening in large mixer bowl and mix.

2. Add to this bowl, powdered sugar, granulated sugar, egg, and vanilla. Blend well.

3. In small bowl combine flour, cream of tartar, and baking soda.

4. Gradually add flour mixture to sugar mixture. Mix well, the dough should be easy to handle. If dough is sticky, add a little more flour, about a tablespoon.
5. Remove half the dough from the mixer and set aside.

6. Add cocoa to the remaining dough in mixer bowl and mix well. 


REFRIGERATE OVERNIGHT

Day 2

1. Roll each section of dough between two sheets of floured wax paper. Dough should be 1/8 inch thick.

2. Remove the top layer of wax paper from each section of dough. Flip one section of dough on top of the other, remove top layer of wax paper.

3. Roll up dough into shape of log. Chill dough if necessary.
Cut dough into ¼” slices. Place on ungreased cookie sheet.

4. Bake in 350* oven for 8-10 minutes.
*Food Science Trivia.....................

Cream of Tartar is the acid in this recipe that makes baking soda work.
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