
Stollen Inspired Spiral Cookies
 
Ingredients
 
Makes around 40-50 cookies (depending on thickness)
 
280g (2 cups) unsifted plain flour
½ teaspoon baking powder
¼ teaspoon salt
75g (2/3 cup) unsifted icing sugar
50g (¼ cup) granulated sugar
282.5g (2½ sticks) unsalted butter, chilled
1 teaspoon almond extract
½ teaspoon ground cinnamon
¼ teaspoon ground cardamom
75g mixed dried fruit
150g glace cherries
½ teaspoon (or more) red food coloring (paste is better)
4-5 tablespoon unsifted plain flour
500g marzipan
75g flaked almonds
 
Method
 
1. Place the flour, baking powder, salt and sugars in a food processor and pulse briefly to mix.
 
2. Add the butter in small pieces. Pulse gently until the mixture has the consistency of fine 
breadcrumbs.
 
3. Add the almond extract and pulse until the mixture just starts to form a ball.
 
4. Divide the dough in half. Take the first half and gently mix in the dried fruit, trying to work the 
dough as little as possible. Wrap in cling film and chill for half an hour.
 
5. Add the glace cherries to the food processor and process until they form a paste. Add the 
other half of the dough and the red food colouring. Pulse until combined. The cherries make the 
dough very sticky so add enough of the extra plain flour to achieve a similar consistency as the 
other half of the dough. Wrap in cling film and chill for half an hour.
 
6. Take the dough with the dried fruit in out and place between two pieces of baking paper. Roll 
it out in a rectangle about 28cm by 22cm. You can use an A4 piece of card as a rough guide. It 
will be about 3mm thick. Sprinkle the ground cinnamon and cardamom over. Chill for at least 2 
hours.
 



7. Take the cherry dough out and roll out between baking paper to the same size. Chill for at 
least 2 hours.
 
8. When the doughs have been chilled for long enough roll the marzipan between baking paper 
to the same size as well. Now you are ready to assemble. Remove the top sheets of baking 
paper.
 
9. Brush the dried fruit dough very lightly with water and then place marzipan on top. Then 
brush water on the marzipan and place the cherry dough layer on top of it. You may need to trim 
the combined layers to tidy it up.
 
10. If the dough is very soft by the time you’ve finished this then return it to the fridge for a few 
minutes. You want the dough to be just pliable but still cold.
 
11. When the dough is ready start to roll. I found the beginning part the most difficult as it is the 
tightest roll. Aim to roll it so there is no gap in the middle. I used the baking paper underneath 
to pull the edge of the dough up and minimise handling it. The dried fruit dough layer is likely to 
tear in a few places but it can be repaired easily by gently easing the dough back over the gaps 
again.
 
12. Once you have finished rolling brush the outside lightly with water and roll in the flamed 
almonds. Wrap the whole thing in cling film and place in the fridge for at least an hour. The more 
chilled your dough is the less your cookies will spread when baked. The log can also be frozen 
and when you want a few cookies just defrost slightly, slice a few cookies off and return the rest 
to the freezer.
 
13. Heat the oven to 175°C. Slice the log with cookies about 5mm thick. Place on a baking tray 
lined with baking paper and cook for around 8-10 minutes. The edges of the cookies should be 
just turning golden brown.
 
 
 
 


