COOKIE PRESS CAKE MIX COOKIES

BASIC BUTTER RECIPE

1 pound (4 sticks) butter, divided
1 package (18.25 oz) white cake mix
2 ¾ cups (11 oz) all-purpose flour

Preheat oven to 350 F. In small bowl, microwave 2 sticks of butter on HIGH, 1 minute or until just melted. 

Slice remaining butter into ½ inch pieces; add to melted butter tossing to coat. Allow butter to stand 3-5 minutes or until softened. Meanwhile, measure flour, add cake mix and blend to break any lumps. If necessary, return butter to microwave for 10-20 seconds or until creamy and pourable. Do not melt completely. Pour batter all at once into dry ingredients, thoroughly scrape butter from bowl. With mixing spoon, mix until dry ingredients are incorporated and dough is smooth. Fill Cookie Press and press cookies onto baking stone or parchment paper. Bake for about 15 minutes. Cool 3 minutes on baking stone, then remove to cooling rack. 

Yields: approx 8 dozen cookies


Flavor variations: Use Devil’s Food Cake Mix instead of White Cake Mix. Or add a few drops of mint extract and green food coloring and use the Christmas tree disk. Or use a Yellow Cake Mix and add a tablespoon of the Cinnamon Plus Spice blend to make a great spice cookie.

