Cream Cheese Cookies
These cookies are delicate when made with a press, or hardy when dropped by spoonfuls. I fill centers of press cookies with preserves or a chocolate chip for added variety. Servings: 72

1 cup butter, softened
1 (3 ounce) package cream cheese, softened
1 cup white sugar
1 egg yolk
1/2-teaspoon vanilla extract
2 1/2 cups all-purpose flour

Preheat oven to 325 degrees F (165 degrees C). Lightly grease cookie sheets.

In a large bowl, cream together butter, cream cheese, and sugar until light and fluffy. Beat in egg yolk and vanilla. Stir in flour until well blended. Cookie press onto cookie sheets. If using floral cookie shape, make indentation in center with a thimble, fill with preserves, or press candy into center. Bake for 15 minutes in preheated oven. Cookies should be pale.

-------------
Wilton Press Cookies 
I love these simple little cookies with my afternoon tea. For a super dainty cookie, use the bar plate in the press and press a long ribbon of dough onto a cookie sheet (ridged side up). Score the cookie dough at 2 inch intervals. (I use a pizza cutter, much easier than a knife) Once cool, drizzle melted chocolate coating over them in a zigzag pattern and dust with confectioner's sugar. — Sep 1, 2004 
1 1/2 cups real butter, softened (no substitute) 
1 cup sugar 
1 egg 
2 tablespoons milk 
1 teaspoon vanilla 
1/2 teaspoon almond extract 
4 cups all-purpose flour 
1 teaspoon baking powder 
18 servings Change size or US/metric | 27 minutes 20 mins prep 
1. Preheat oven to 400°F Thoroughly cream butter and sugar.
2. Add egg, milk, vanilla and almond extracts; beat well.
3. Stir together flour and baking powder; gradually add to creamed mixture, mixing to make a smooth dough.
4. DO NOT CHILL.
5. Place dough in cookie press and press cookies on to ungreased cookie sheet.
6. Bake for 6 to 8 minutes.
7. Remove cookies from sheet and cool on rack.
8. Makes 6 doz cookies (but they're very small).
-----------------------
Chocolate Spritz

1/2 lb butter, softened
1 c sugar
1 egg, plus 1 egg yolk
2 oz unsweetened baking chocolate, melted
1 tsp vanilla extract
2 1/2 c flour
1 tsp baking powder
chocolate sprinkles (optional)

Chocolate Icing
1 oz unsweetened baking chocolate, melted
1 1/2 c confectioner's sugar
1 tsp vanilla extract
about 1/2 c cream or milk

Beat the butter & sugar together until creamy. Mix in the egg, egg yolk, chocolate & vanilla. In a separate bowl, stir together the flour and baking powder. Add to the creamed mixture. Beat well. Spoon enough of dough into a cookie press to fill it 3/4 full. Press out the dough in any shape onto ungreased baking sheet. Bake in preheated 375 oven for 6 to 8 minutes until just set. Remove the cookies from oven and transfer immediately to racks.

While cookies cool, make chocolate icing. In a bowl, combine all ingredients except cream or milk & mix until smooth. Add enough cream/milk to make a thin icing. Drizzle a small amount over each cookie. Top with chocolate sprinkles.

(makes 50 to 60 cookies)
---------------

Butter Spritz Cookies 

Servings: 60

Ingredients:
1 cup butter
3/4 cup white sugar
3 egg yolks
1 teaspoon almond extract
3 cups cake flour
1/2 teaspoon baking powder
1/4 teaspoon salt


Directions:
1. Preheat oven to 400 degrees F (205 degrees C).
2. Cream together the butter and the sugar. Add the 3 beaten egg yolks and one teaspoon of almond extract. Mix until well blended.
3. In a separate bowl, mix together the flour, baking powder and salt. Gradually sift into the butter mixture and stir well.
4. Chill until firm (2 - 3 hours).
5. Using a cookie press, press out cookies onto a cookie sheet. Bake for 10 minutes.

--------------
Swedish Spritz 

1 1/2 cups butter 
1 cup sugar 
1 egg 
1 teaspoon vanilla 
1 teaspoon almond extract 
4 cups sifted all-purpose flour 
1 teaspoon baking powder 
6 Dozen Change size or US/metric | 28 minutes 20 mins prep 
1. Thoroughly Cream the Butter and Sugar.
2. Add the Egg the Vanilla and Almond Extract.
3. Beat Well.
4. Sift the flour and baking powder together.
5. Add to the creamed mixture, mix until smooth.
6. Do not chill.
7. DO NOT DOUBLE.
8. Force Cookies through a cookie press onto an ungreased cookie sheet.
9. Decorate the cookies with redhots, sprinkles or whatever you like.
10. Bake in a 400 oven for 8-10 minutes.
11. Cool on newspaper.
12. These freeze well but shouldnt be left out for more than a week or so.
-----------------

NORWEGIAN BUTTER COOKIES 

Spritz

3 1/2 cups all-purpose flour
1/2 teaspoon baking powder
Rounded 1/2 teaspoon salt
3 sticks (1 1/2 cups) unsalted butter, softened
1 cup sugar
1 1/2 teaspoons vanilla extract
1/2 teaspoon almond extract
1 large egg, lightly beaten 
Special equipment: a cookie press fitted with a star, bow, circle, or ribbon plate* 

Preheat oven to 350°F. 
Sift together flour, baking powder, and salt. 
Beat together butter, sugar, and extracts in a large bowl with an electric mixer at moderately high speed until pale and fluffy, about 3 minutes. Add egg and beat well. Add flour mixture and mix at low speed until just combined. 
Quarter dough and put 1 piece into cookie press. Holding press slightly above ungreased baking sheets, squeeze out dough to form cookies (follow manufacturer's instructions), spacing them about 3 inches apart. Form more cookies with remaining dough in same manner. 
Bake cookies in batches in middle of oven until edges are golden, 10 to 15 minutes, then transfer with a metal spatula to racks to cool. 
Cooks' notes:
• If you don't have a cookie press, you can form dough into 1 1/2-inch balls, then flatten to 1/3 to 1/2 inch thick with back of a fork, making a crosshatch design on top of cookies. 
• Cookies keep in an airtight container at room temperature 3 weeks. 
* Available at cookware shops and Williams-Sonoma (800-541-1262). 

Makes about 6 dozen cookies.
Gourmet
------------------
Cookie Press Shortbread
This is my mothers recipe and what I use in my Cookie 
Press/Shooter. It makes delectable little morsels! Prep Time: 
approx. 25 Minutes. Cook Time: approx. 10 Minutes. Ready in: 
approx. 35 Minutes. Makes 2 dozen (24 servings). 


1 cup butter1 1/2 cups all-purpose flour1/2 cup confectioners' sugar 1/4 teaspoon vanilla extract1/2 cup cornstarch

1 Preheat oven to 350 degrees F (175 degrees C).
2 In a medium mixing bowl, cream together butter, 
confectioners' sugar, and vanilla until smooth with electric mixer. 
Stir in flour and cornstarch. Pop dough into your cookie 
press, and away you go! Press cookies out onto ungreased 
cookie sheets.
3 Bake for 8 to 10 minutes in the preheated oven, or 
until the peaks are golden.
--------------------------------
Butter Snow Flakes
A wonderful Spritz cookie with cinnamon in it. These freeze very well. 
Prep Time: approx. 15 - Minutes. Cook Time: approx. 15 Minutes. 
Ready in: approx. 1 Hour . Makes 6 dozen (36 servings). 

2 1/4 cups all-purpose flour1/4 teaspoon salt1/4 teaspoon ground cinnamon1 cup butter1 (3 ounce) package cream cheese, softened1 cup white sugar1 egg yolk1 teaspoon vanilla extract1 teaspoon orange zest

Directions
Preheat oven to 350 degrees F (175 degrees C). Sift together the flour, salt, and cinnamon; set aside.

In a medium bowl, cream together butter and cream cheese. Add sugar and egg yolk; beat until light and fluffy. Stir in the vanilla and orange zest. Gradually blend in the dry ingredients. Fill a cookie press or pastry bag with dough, and form cookies on an ungreased cookie sheet.

Bake for 12 to 15 minutes in the preheated oven, or until the cookies are golden brown on the peaks and on the bottoms. Remove from cookie sheets at once to cool on wire racks

__________________

