Cookie Press Cookies:
Tips on the Cookie Press and Recipe

It really is a great tool if you use these "tricks" and there are 
really only a few things that make a difference.

1) When using refrigerated cookie dough rolls (like Pillsbury, 
for instance), add ¼ cup of flour to the dough before putting it 
into the press.

2) ALWAYS be sure to have the disk in the press such that the 
number points outward.

3) The surface of a stone holds the dough well. If pressing 
onto metal, glass or similar materials, you may want to use 
parchment paper or a similar material that has "grab". 

4) The first cookie requires two trigger clicks. Every cookie 
after that needs only one.

5) Be sure the press is perfectly flat on the cooking surface 
when you press.

6) When you pick the tool up after pressing, lean it first, 
then lift it away at an angle.

Finally, here's a great recipe for the cookie press. It makes a ton 
of cookies, but is fail proof every time and is also very flexible.

1 box (18.25 oz) cake mix of choice (depending on the flavor of 
cookie you want)
4 sticks butter (not margarine)
2 ¾ cups flour

Combine dry ingredients. Melt 2 of the butter sticks in a 
microwavable container. Add the other 2 sticks (unmelted) and whisk 
butter until you have a creamy consistency. Do not melt all 4 
sticks. 

Combine creamy butter mixture and dry ingredients with spoon or 
spatula until evenly blended. You may need to ball and/or knead the 
dough a bit. 
Use dough in cookie press. Bake at 350 F for 15-18 minutes per 
batch. Cool on rack (not stone) to prevent overbaking and hardening.

Peanut butter Blossoms 

48 Hershey Kisses 
1/2 cup shortening 
3/4 cup creamy p. butter 
1/3 cup Sugar 
1/3 cup packed light brown sugar 
1 Egg 
2 Tablespoons milk 
1 Teaspoon vanilla extract 
1 & 1/2 cups all purpose flour 
1 Teaspoon baking soda 
1/2 teaspoon salt 
1/4 cup sugar for decoration 

1. Heat oven to 375*F, remove wrappers from chocolate 

2. Beat Shortening and P. Butter in Large bowl, until well blended. 

3. Add 1/3 cup sugar and the brown sugar, beat until light and fluffy. 

4. Add Egg, milk and vanilla, beat well. 

5. Stir together flour, baking soda, and salt; gradually beat into peanut butter mixture. 

6. Fill Cookie press with dough and use the # 4 disk. 

7. Press cookies on Bar pan, then sprinkle with sugar. 

8. Bake 8 to 10 minutes or until lightly browned. 

9. Immediately press a chocolate kiss into the center of each cookie. 

10. Remove from cookie sheet on to wire rack. 

Makes about 4 dozen cookies, in No Time! 

OTHER RECIPIES


Basic Spritz Cookie 

1cup shortening (any solid shortening but for flavor use at least half 
butter. I use the  butter flavor crisco and they're great.)
3/4cup sugar
1egg
1tsp. vanilla
2 1/4cups flour
1/2tsp. salt
1/4tsp. baking powder
1. cream shortening and sugar well
2.beat in egg and vanilla
3.gradually blend in dry ingredients
4.fill cookie press and form cookies, bake at 375*F 
10-12 min. until golden brown (lighter for softer cookies)

Variations on Basic Spritz Cookies

Anise- 4drops anise oil-add
          1tbs. orange juice- add
          2 1/2cups flour- substitute for the amount in basic recipe

Caramel- 1/4cup sugar- substitute for amount of sugar in basic recipe
               1/2cup brown sugar- add
              1/4tsp. baking soda- substitute for baking powder

Chocolate- 2oz. baking chocolate melted- add
                1/4tsp. baking soda- substitute for baking powder

Lemon Cream Cheese- 3oz.pkg. cream cheese- blend w/ shortening and sugar
                                  1 egg yolk- substitute for whole egg
                                  1/2tsp. lemon extract- add
                                  1tsp. lemon peel grated- add
                                  2 1/2cups flour- substitue for amount in 
basic recipe

Orange- 1tbsp. orange juice- add
             1tsp. orange peel grated- add
             2 1/2cups flour- substitute for amount in basic recipe

Peanut Butter- 1/2cup shortening- substitute for shortening in basic recipe
                      1/2cup peanut butter- substitute for shortening in 
basic recipe
                      1/4cup brown sugar- substitute for sugar in basic recipe
                      1/2cup sugar- substituted for sugar in basic recipe
                      1 1/4cups flour- substituted for amount of flour on 
basic recipe

Cheese Straws- 1cup flour
                        1/2tsp. baking powder
                        1/2cup butter or margarine
                        1cup shredded cheddar cheese
                        2tbsp. cold water

1. Sift flour and baking powder in bowl
2. Cut in butter and cheese using a pastry blender or 2 knives
3. Add water and mix well
4. Using star plate, make cheese straws by holding press in semi-horizontal 
position and form dough in strips. Cut in desired length.
5. Bake at 375*F for 8-10min.


Enjoy and happy baking! :o)

