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Black Sesame-Espresso Shortbread Pinwheels 
Blog post: https://korenainthekitchen.com/2019/12/02/black-sesame-espresso-shortbread-
pinwheels 
 
Adapted very slightly from The Kitchn. Makes about 4 dozen cookies. 
 
In a spice grinder, grind 4 tbsp black sesame seeds until fine and pasty. Place in a small bowl 
and mix together with 2 tsp finely ground espresso and 1 tsp warm water. Set aside. 
 
In the bowl of an electric mixer fitted with the paddle attachment, cream together until light: 
 

1 cup unsalted butter, at room temperature 
1/2 cup confectioner's sugar 
1 tsp vanilla extract 
1/2 tsp kosher salt 

 
Turn the mixer off and add 2 cups all purpose flour, then mix on low speed to combine, 
scraping down the bowl to ensure even mixing. Remove half the dough from the bowl and place 
on a piece of parchment paper. 
 
Add the black sesame-espresso mixture to the dough in the bowl and mix well to combine. 
Place the sesame-espresso dough on a second piece of parchment paper. 
 
Cover the plain dough with a second piece of parchment paper and evenly roll out to a 8" x 11" 
rectangle. Peel off the top piece of parchment paper, place it on the sesame-espresso dough, 
and roll out to a 8" x 11" rectangle. Stack the sesame-espresso dough, still sandwiched between 
the 2 pieces of parchment, on top of the plain dough and place on a baking sheet. Chill for about 
30 minutes, until firm enough to handle more easily. 
 
Remove the dough from the fridge. Peel the top parchment off the sesame-espresso dough and 
stack the 2 doughs on top of each other, lining up edges as precisely as possible. Trim the long 
edges. 
 
Tightly roll up the dough from one long edge into a log. Wrap up in parchment paper and chill for 
at least 1 hour. 
 
Preheat the oven to 350˚F (325˚F convection) with 2 racks in the upper and lower thirds of the 
oven. Line 2 baking sheets with parchment paper. 
 
Take the chilled cookie log out of the fridge. Unwrap it and set the parchment paper aside, then 
cut the cookie log in half lengthwise. In a small bowl, mix together 1/4 cup turbinado sugar and 
2 tsp finely ground espresso. Sprinkle it evenly over the reserved parchment paper, then roll 
each of the cookie logs in it, pressingly firmly to adhere. 
 
With a sharp knife, cut the logs into 1/4" thick slices and place them on the prepared baking 
sheets, leaving about a half inch of space between them. Bake in the preheated 350˚F (325˚F 
convection) oven for 7 minutes, then rotate the baking sheets from top to bottom and back to front 
and bake another 5-7 minutes, until the edges are firm and the cookies are just set in the centre. 
 
Cool on the baking sheet for a few minutes, then transfer to a rack to cool completely. Store in an 
airtight container. 
 


