
Peppermint-Swirl Sugar Cookies 
Recipe by Paula Fox, Little River Bed & Breakfast, Peterborough, New Hampshire 

 
The secret to this recipe is in the technique for forming the dough into a swirl that resembles 
peppermint candies.  For an illustrated version of the technique, please see the blog on our 
website: www.LittleRiverBB.com. 
 

1 cup unsalted butter, at room temp 
8 ounces cream cheese, at room temp  
1 ½ cup sugar 
1 egg 
1 teaspoon vanilla  
1 teaspoon peppermint extract 
3 ½ cup all-purpose flour  
1/2 teaspoon salt 
1 teaspoon baking powder 
red food coloring gel 
nonpareils, sprinkles, or pearl sugar 
1 ½ cups semi-sweet chocolate chips 
1 Tablespoon vegetable shortening 

  
Make dough: In a large mixing bowl, cream butter and cream cheese until smooth. Beat in 
sugar, egg, vanilla and peppermint extract. Add flour, salt and baking powder and mix until 
combined. Divide dough in half and add red food coloring to one half until desired color is 
obtained.  Wrap each half of the dough in plastic and chill for about 15 to 20 minutes. 
 
Shape dough: Working on a lightly-floured surface, form each half of the dough (red & white) 
into a thick disc, about 5” diameter. Using a large knife or bench scraper, cut each disc into 8 
wedges of equal size. Next, rearrange the wedges so you have two discs that each resembles 
a wagon wheel with alternating red/white segments, making sure all the points meet in the 
center. Carefully start squeezing the pieces together and rotating in one direction (clockwise or 
counter-clockwise) to start forming a cylinder.  Turn the cylinder over, and rotate in the 
opposite direction.  Lay the dough cylinder on its side and finish rolling the dough into a 
log, about 2 ¼ inches in diameter and 8 inches long.  To get the characteristic swirl, make sure 
to continue roll in the same direction.  Put a thin layer of sprinkles in a shallow pan and roll 
each log in the sprinkles to coat, pressing lightly to adhere.  (If you use a lot flour when rolling 
the dough, dampen outside of dough with a wet paper towel to help sprinkles stick.) Wrap each 
log in wax paper and refrigerate several hours or overnight. 
 
Bake and finish cookies: Preheat oven to 350F. Line baking sheets with parchment paper or a 
silicone baking mat. Working with one log at a time, use a sharp, serrated knife to cut ¼” slices 
and place slices on prepared baking sheets.  (Note: Dough will cut best when cold. If knife gets 
sticky, clean it between cuts with a damp paper towel.) Bake 8-10 minutes, until cookies are 
baked, but before edges start to brown.  Let cool. Meanwhile, melt chocolate chips with 
shortening and frost bottoms of cookies with chocolate.  Place cookies, chocolate-side-down, 
back on silicone baking mat or on a clean piece of wax paper and allow chocolate to fully cool 
and harden.  Store in an airtight container in a cool, dry location. 
  
Makes 3 ½ to 4 dozen cookies. 


