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So, you are the proud new

Owner of a Pampered Chef® 

Cookie Press!
Now what are you

going to do with it?
Why, bake, of course!

Quick Tips ( Recipes 

Complements of:

Kelly McNamara

Your Independent Kitchen Consultant

For The Pampered Chef®

330-877-6370 ( www.PamperedChef.biz/KellysPage 
( Quick Tip:  Add flour gradually. Check for consistency of dough before adding all the flour. If the dough is too dry, add 1 egg yolk. If  the dough becomes too soft, chill for one hour.

( Quick Tip:  When using a baking stone, you can bake the first batch for 12 minutes, then all the others for 10 minutes.  You may  use parchment paper for the pressings if desired for easy transferring.

( Almond Creme Spritz Cookies (
1   Cup butter, softened

1   3 oz. package cream cheese, softened

½  Cup sugar

½  tsp. almond extract

¼  tsp. vanilla

2  Cups all-purpose flour

Finely chopped almonds

Beat butter and cream cheese in a large mixing bowl until well combined. Add sugar, almond extract, and vanilla; beat until combined. Beat in flour. Cover and chill dough for 30 min. or until easily worked but not too stiff. Pack dough into cookie press. Force dough through press onto ungreased cookie sheets. Sprinkle with almonds. Bake in a 375°F oven for 8 - 10 minutes or until edges of cookies are firm but not brown. Remove cookies to cooling racks.

Makes about 60 cookies.

( Easy Brownie Cookies (
1 Box brownie mix (made w/3 eggs for “cake type” brownies)

1 Cup flour

1 Cup peanut butter

Mix brownie mix according to the directions (w/3 eggs).  Then add flour and peanut butter.  Bake at 350°F for 12 minutes.  They will look 'un-done' because they look like brownies, but they are perfect!

Makes about 36 cookies. 

( Lemon Cheese Pressed Cookies (
1 Cup   Butter or margarine, softened

1 Pkg   (3 ounces) cream cheese, softened

1 Cup  Sugar

1 Egg

1 tsp  Grated lemon peel

1 Tbs  Lemon juice

2 ½ Cup  Flour

1 tsp Baking powder

Cream butter, cheese and sugar until fluffy.  Blend in remaining ingredients. Cover, chill 1 hour. Fill cookie press with ¼ of the dough at a time; form press cookies onto ungreased baking sheet. Bake at 375°F for 8-10 minutes or until light brown on edges. 

Makes about 60 cookies.

( Peanut Butter Spritz Cookies (
½  Cup shortening

½  Cup granulated sugar

½  Cup brown sugar

1   Egg

1/3 Cup peanut butter

1 ¼ Cups sifted flour

½  tsp. baking soda

1  Tbs. hot water

Cream shortening, gradually add sugars and beat until light.  Add egg, then peanut butter and hot water.  Sift flour and soda together and  gradually add dry ingredients to the creamed mixture.  Fill the cookie press and form cookies on an ungreased cookie sheet. Bake in a 375° oven for 10-15 minutes or till edges of cookies are firm but not brown.  Remove cookies to cooling rack.

Makes about 60 cookies.

( Quick Tip:  Cool cookies completely. In an airtight or freezer container, arrange cookies in a single layer; cover with a sheet of waxed paper. Repeat layers, leaving enough air space to close container easily. Freeze up to 1 month.

( Brown Sugar Spritz Cookies (
1   Cup butter

½  Cup packed brown sugar

1   tsp. baking powder

1   Egg

½  tsp. finely shredded lemon peel

½  tsp vanilla

2-2/3 Cups all-purpose flour

Beat butter in a large mixing bowl with an electric mixer on medium speed for 30 seconds. Add brown sugar and baking powder and beat well. Add egg, lemon peel, and vanilla. Beat until well combined. Beat in as much flour as you can.  Stir in any remaining flour with a wooden spoon. Do not chill dough. Pack dough into cookie press. Force dough through press onto ungreased cookie sheets. Bake in a 375°F oven for 9 - 10 minutes or until edges of cookies are firm but not brown. Remove cookies to cooling racks.

Makes 70 to 80 cookies.

( Caramel Spritz (
1  Cup shortening

¾  Cup dark brown sugar

¾  Cup granulated sugar

2   Eggs

2   tsp. vanilla

3 ½  Cups sifted flour

1   tsp. salt

½  tsp. baking soda
Cream shortening and gradually add both sugars.  Add eggs and vanilla. Sift flour, salt and baking soda and mix gradually with the creamed mixture. Fill the cookie press and form cookies on ungreased cookie sheet.  Bake in a 350° oven for 10-15 minutes or till edges of cookies are firm but not brown.  Remove cookies to cooling rack.  Makes about 70 cookies.

( Orange Spritz Cookies (
1 Cup butter

½  Cup granulated sugar

½  Cup brown sugar

1 Tbs orange juice

1 egg

1 tsp orange zest

2 ½ Cups sifted flour

Dash of salt

¼ tsp baking soda

Cream butter and gradually add sugars and beat until light.  Add orange juice and mix well.  Add egg and orange zest.  Sift flour, salt and baking soda together and add to the creamed mixture gradually.  Fill the cookie press and form the cookies on an ungreased cookie sheet. Bake in a 350° oven for 10-15 minutes or till edges of cookies are firm but not brown.  Remove cookies to cooling rack.

Makes about 72 cookies.

( Chocolate Sprtiz Cookies (
1  Cup shortening

1  Cup granulated sugar

1  Egg

2  tsp. vanilla

5  Tbs. cocoa

1  tsp. baking powder

Dash of salt

2  Cups sifted flour

Cream shortening, gradually add sugar.  Add unbeaten egg and vanilla. Sift cocoa, baking powder, salt and flour together.  Mix gradually with the creamed mixture.  Fill the cookie press and form cookies on an ungreased cookie sheet. Bake in a 400° oven for 10-15 minutes or till edges of cookies are firm but not brown.  Remove cookies to cooling rack. Makes about 60 cookies.

( Cream Cheese Spritz Cookies (
½  Cup shortening

3  Oz. Cream Cheese (I only use Philly)

1/3 Cup sugar

1 Egg yolk

1 tsp. lemon or orange extract

1 ½ Cups all purpose flour

½  tsp. salt

Preheat oven to 400°F.  Cream shortening, cream cheese and sugar until light and fluffy.  Add egg yolk & extract; beat well.  Mix flour and salt together in a separate bowl.  Add to creamed mixture in three additions, mixing well after each addition.  Place in cookie press.  Make desired shapes on an ungreased baking sheet.  Bake 8 - 10 minutes.

( Easy 2-Step Fudge (
1 Bag (12 oz.) MILK chocolate chips

1 tsp. Vanilla

1 Container (16 oz.) ready-made frosting

* Optional ingredient of your choice (see next column)

Add all ingredients into Pampered Chef Professional Family Skillet. Melt over low heat, stirring constantly.  Mix until smooth.

For cookie press:

First put stones or cutting board in the freezer and just before you put the fudge in the press cover them with parchment paper. Cool the fudge to 90-100°F then scoop into cookie press. Press onto parchment paper on top of cooled stones and let set about 10 minutes. If one doesn't come out well, just scrape it up and put it back in.

( Quick Tip:  Fold parchment paper over then ends of your stone or cutting board so the paper is tight and won’t lift.

For Stoneware Square Baker (or 9X9 pan):

Baste 9" Square Stoneware Baker with margarine using Pastry Brush.  Pour fudge into stone and chill for 15 minutes.  Serve and enjoy!

*Optional Ingredients: (use food chopper to chop)

· Finely Chopped Nuts

· Finely Chopped candy bars 

· Pretzels

( Variations:

· Milk chocolate chips/milk chocolate frosting/M&M's

· Peanut butter chips/milk chocolate frosting

· Mint Chips/milk chocolate frosting

· White Chocolate chips/vanilla frosting

· Milk chocolate chips/milk chocolate frosting/ crushed Butterfingers

· Raspberry chips/milk chocolate frosting

· Butterscotch chips/vanilla frosting

· Milk chocolate chips/vanilla frosting/crushed pretzels

· Peanut butter chips/vanilla frosting/Reese's pieces

· Peanut butter chips/vanilla frosting*

· White chocolate chips/vanilla frosting/some mint extract*

( Quick Tip:  *These need to cool a little longer to set up well before putting in the cookie press. I would suggest trying the chocolate ones first, then experimenting with other flavors when you see the consistency of the chocolate. 

( Cheese Straws (
1 lb. extra sharp cheese

2 Scant Cups self-rising flour

2 Sticks of oleo or butter

Dash cayenne pepper

Grate cheese and mix in other ingredients. Put through star of cookie press. Bake on cookie sheet at 350°F until golden brown. The self-rising flour is the "secret ingredient". Should be stored in an airtight container.









