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Congratulations on your purchase of the Cookie Press! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

NOW YOU’VE GOT YOUR COOKIE PRESS!  WHAT DO YOU DO WITH IT?

1. If you have not already done so, read the USE AND CARE FLYER that comes with the cookie press.

2. No matter what cookie dough you are using (classic spritz recipe, All-Occasion recipe, your Grandma’s cookie press recipe, etc.)  THE KEY is consistency of the dough.  It shouldn’t be too sticky or too stiff (too dry).  How do you know when it is the right consistency?  If you were to knead it (which you do not need to do), it would stick to your hands and come off.  If it doesn’t stick at all, it is too dry and you can knead it a little to blend butter better.  If it is too sticky, (sticks to your fingers and doesn’t come off), add a little flour until the right consistency is reached.

3. It is best to weigh the flour.  This is a much more accurate measurement

4. Recipes created for the cookie press are much easier to use than adjusting other recipes.  However, both refrigerated cookie dough and brand-name cookie mixes (Such as Betty Crocker) can be used if approximately ¼ cup flour is added.  But, again remember, consistency is the key.

5. Do not use chilled dough.  Refrigerated dough should be brought to room temperature.  Do not use a warm stone.  The dough sticks better to a cool stone. Use parchment paper to press rest of cookies out while others are still baking.

6. Be sure the numbered disks are facing number side out.

7. When making cookies with the press, after you have pressed the trigger and it clicks, don’t lift the press up immediately.  Turn the press just a little (½ inch or so) to help release the dough.  Gently shaking/vibrating the cookie press will usually help release the cookie, as well.

8. To press cookies on to parchment paper, use paper curled side up, and hold the parchment down as you lift the press.  Once filled with cookies, slide the parchment paper right onto the hot stone and bake.

9. For the All-Occasion cookie dough, the three major cake mixes were tested.  The recipe had to be written for the mix that produced the stiffest dough.  Duncan Hines produced the stiffest dough, Pillsbury the softest, and Betty Crocker in between.  This means the recipe as written works best with Duncan Hines cake mix.  We have found that the Duncan Hines butter golden recipe tastes best.

10. Everyone seems to get different results with margarine and butter.  Be sure to NOT use vegetable spreads (70% oil) as the water in the product makes the dough too elastic.

11. Be patient.  Each disk works a little differently, but once you’ve got it – you’ve got it – and you will have a ball with your cookie press.

Easy Peanut Butter Presses
1 cup sugar




1/2 cup semisweet chocolate morsels, melted

1 egg





2 Tbls peanuts, chopped

1 cup creamy peanut butter

Preheat oven to 350. In Classic Batter Bowl, combine sugar and egg. Add peanut butter; mix until blended. Fit Cookie Press with desired disk, making sure the number on the disk is facing outward, away from the dough. Fill Cookie Press with dough. Press dough onto Rectangle Stone, 1 inch apart. Bake 12-14 minutes or until cookies are set and light golden brown. Remove from oven; cool 2 minutes on baking stone. Remove to Stackable Cooling Rack; cool completely. Repeat with remaining dough. Place chocolate morsels in Small Micro-Cooker; microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20 second interval. Drizzle chocolate over cookies; sprinkle with peanuts. Let stand until chocolate is set. Makes 3 dozen cookies. 

Peanut Butter Blossoms

1 (18 oz) refrigerated sugar cookie dough

1/2 cup creamy peanut butter

42 milk chocolate candy kisses, unwrapped

Preheat oven to 350. Crumble cookie dough into Classic Batter Bowl. Stir in peanut butter until completely blended. Fill Cookie Press with dough. Fit press with disk #4, #5 or #1, making sure the number on the disk is facing outward, away from the dough. Press dough onto flat Baking Stone, 1 inch apart. Bake 10-12 minutes or until light golden brown. Remove from oven and immediately place a candy kiss in the center of each cookie, pressing down firmly. Cool 1-2 minutes on Baking Stone or until chocolate softens but does not melt. Remove cookies to Nonstick Cooling Rack. Cool completely. Repeat with remaining dough. Store cookies in tightly covered container. Makes 3 1/2 dozen cookies.

Snazzy Snickerdoodles

1 3/4 cups flour





1 cup plus 2 Tbls sugar, divided

1 tsp cream of tartar




1 egg

1/2 tsp baking soda




1 tsp vanilla

1/8 tsp salt





1 tsp Pantry Korintje Cinnamon

1/2 cup butter or margarine, softened

Preheat oven to 375. Combine flour, cream of tartar, baking soda and salt in Small Batter Bowl; mix well and set aside. In Classic Batter Bowl, mix butter and 1 cup of the sugar until well blended and creamy using Bamboo Spoon. Stir in egg and vanilla. Add flour mixture, stirring until soft dough forms; do not refrigerate. Combine remaining 2 tablespoons sugar and Cinnamon in Flour Sugar/Shaker. Fill Cookie Press fitted with disk #2, #4 or #5 with dough. Press dough onto flat Baking Stone, 1 inch apart. Sprinkle cookies generously wit sugar-cinnamon mixture. Bake 9-11 minutes or until cookies are set. Remove immediately to Nonstick Cooling Rack. Cool completely. Repeat with remaining dough. Makes about 3 dozen cookies. 

Cream Cheese Spritz Cookies

1 cup butter or margarine, divided ( do not use vegetable oil spread)
2 cups powdered sugar

1 (8 oz) pkg cream cheese, softened




1/2 cup apricot preserves

3 cups flour






1/2 cup sweetened flaked coconut, toasted

Preheat oven to 350. In Small Batter Bowl, microwave 1 stick of the butter on HIGH 45 seconds or until melted. Slice remaining butter into 1/2 inch pieces; add to melted butter, tossing to coat. Let butter stand 2-3 minutes or until softened. Using Stainless Steel Whisk, whisk butter until smooth and free of lumps. In Classic Batter Bowl, whisk cream cheese until smooth. Gradually add butter to cream cheese, whisking until smooth. Combine flour and powdered sugar in large Colander Bowl; add cream cheese mixture. Mix until well blended and smooth using Bamboo Spoon. (Do not over mix).  Fill Cookie Press with dough using Medium Scoop. Fit press with disk #4, making sure the number on the disk is facing outward, away from the dough. Press dough onto flat Baking Stone, 1 inch apart. Bake 18-20 minutes or until light golden brown. Cool 3 minutes on baking stone; remove cookies to Cooling Rack. Cool completely. Repeat with remaining dough. Spread coconut in a single layer over bottom of Small Bar Pan. Bake at 350 for 10-15 minutes or until light golden brown; cool completely. Microwave preserves in Small Micro-Cooker, uncovered, on HIGH 30 seconds or until melted; brush over cookies using Pastry Brush. Sprinkle cookies generously with toasted coconut. Makes about 6 dozen cookies. 

All Occasion Cookies

1 (18.25 oz) pkg white cake mix

2 3/4 cups flour

1 lb butter or margarine, divided (do not use vegetable oil spread)

Milk or beaten egg white (optional)

Optional decorations: colored sugar crystals, sprinkles, chopped nuts, Decorator Icing, Melted Chocolate or powdered sugar

Preheat oven to 350. In Small Batter Bowl, microwave 2 sticks of the butter on HIGH 1 minute or until melted. Slice remaining butter into 1/2 inch pieces; add to melted butter, tossing to coat. Allow butter to stand 3-5 minutes or until softened. Meanwhile, in large bowl, combine cake mix and flour; blend well using Stainless Steel Whisk, breaking up any large lumps. Whisk butter until smooth and free of lumps. If necessary, microwave butter an additional 10-20 seconds or until creamy and pourable. Do not melt completely. Pour butter all at once into dry ingredients, scraping butter from batter bowl. Mix until dry ingredients are incorporated and dough is smooth. (If dough is too stiff to stir, knead by hand until smooth). Fill Cookie Press, fitted with disk of your choice, with dough. Press dough onto flat Baking Stone, 1 inch apart. To decorate cookies before baking, brush unbaked cookies lightly with milk or egg white using Pastry Brush and sprinkle with colored sugar crystals, sprinkles or finely chopped nuts. Bake cookies on flat Baking Stone 15-17 minutes or until very light golden brown. Cool 3 minutes on baking stone; remove to Cooling Rack. Cool completely. To decorate cookies after baking using Decorator Icing or Melted Chocolate, or sprinkle with powdered sugar using Flour/Sugar Shaker. Makes about 8 dozen cookies. 

