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Black Forest Pinwheels

  ! 8 oz. cream cheese
  ! 2 T. mayonnaise
  ! 1 green onion / scallion
  ! 1 t. Worcestershire  sauce
  ! 1/4 t. soy sauce
  ! 3 dashes hot sauce
  ! 1/4 t. dry mustard
  ! Pinch of salt
  ! 8 slices Black Forest Ham
  ! crackers or sliced baguette

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 

parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 

or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 

pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 

browned. Remove from baking sheet and let cool on a plate.  

1. In a bowl, with a hand mixer, combine the cream cheese, mayo, scallion, 
Worcestershire sauce, soy sauce, hot sauce, dry mustard and salt together in a 
small bowl until creamy.

2. Take the slices of ham and dry them thoroughly, with paper towels.

3. Divide the cream cheese mixture among the slices ham. Spread the mixture all 
over the ham, then roll them up lengthwise. Place on a plate or tray and continue 
making the 7 additional rolls.

4. Place the ham roles in the freezer for about 30 minutes. (Note: At this point, the 
rolls can be left in the freezer for up to one month, for future use.) Once the ham 
rolls are quite firm, slice them into 1/2 inch rounds.

5. To serve, place the rounds on crackers or sliced baguette.


