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Root Beer Float Pinwheels 
~ Makes 36 cookies ~ 

INGREDIENTS: 
 9.7 oz  almond-coconut flour blend 

 1.2 oz millet flour 

 1.1 oz corn flour 

 0.9 oz potato flour 

 0.7 oz garbanzo flour 

 1.2 oz flaxseed  meal 

 1/2 + 1/8 teaspoon baking powder 

 1/2  teaspoon baking soda  

 3/4 teaspoon salt  

 7 oz unsalted butter 

 4.7 oz granulated sugar 

 3.6 oz powdered sugar 

 2 eggs, room temperature 

 2 teaspoon vanilla extract 

 1 1/2  teaspoons root beer concentrate 

 2 teaspoons  vanilla paste 

 Powdered sugar, for rolling  

PREPARATION: 

In another bowl, whisk together 14.5 oz almond-coconut, millet, corn, garbanzo, and potato flour; 
flaxseed meal; baking powder and soda; cream of tartar; and salt. 

In the bowl of an electric mixer, cream together butter and sugars until light and fluffy.  Add eggs one at a 
time, mixing thoroughly. Beat in the vanilla extract.  Add flour mix until combined. 

Divide dough in half.  Kneed the root beer concentrate into one portion of the dough and the vanilla paste 
into the second portion half of dough. 

Working on parchment paper, roll the vanilla dough into an 8 x 13-inch rectangle, approximately 1/4-inch 
thick; if dough is sticking lightly flour with almond-coconut flour.  Place dough in freezer until firm.  On a 
second piece of parchment paper, roll root beer dough into an 8 x 13-inch rectangle, remove any excess 
flour from surface.  When vanilla dough is firm enough to handle, remove from freezer and brush any 
excess flour of the surface.  Invert the vanilla dough on top of the root beer dough and remove parchment 
paper.  Allow the vanilla dough to warm to room temperature.  Roll dough into a log, starting from the 
long side of the dough.  Wrap log in parchment paper and refrigerate overnight. 

Heat oven to 375 F.  Line cookie sheets with parchment paper. 

Unwrap cookie dough and slice cookies into 1/4 to 1/3-inch slices.  Bake cookies for 10 minutes until just 
beginning to brown.  Cool the cookies for 2-3 minutes on baking sheet. Move cookies to cooling rack and 
cool completely. 
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