Almond Cream Spritz

1 cup butter, softened
1 (3-ounce) package cream cheese, softened
1/2 cup sugar
1/2 teaspoon almond extract
1/4 teaspoon vanilla extract
2 cups all-purpose flour 
finely chopped almonds

Preheat oven to 375 F. Beat butter and cream cheese in a large batter bowl with an electric mixer on medium speed for 30 seconds. Measure sugar using the measuring scoop and add to bowl. Measure the almond extract and vanilla with the adjustable measuring spoons. Add almond extract, and vanilla; beat till combined. Measure flour with the measure all and stir in. Cover with the batter bowl lid, and chill dough for 30 minutes or until easily worked but not too stiff. Pack dough into a cookie press. Push dough through press onto rectangle or large round stone. Chop almonds using the food shopper. Sprinkle on top of cookies. Bakes 8 to 10 minutes or until edges of cookies are firm but not brown. Cool cookies on stone one minute then remove to stackable cooling rack.

Angel Whispers

1-cup butter
1/2 cup powdered sugar
2 cups all-purpose flour
1 teaspoon lemon zest
1/2-teaspoon salt

Preheat oven to 400 F.  Measure confectioners’ sugar with the Measure All. Place in the Classic Batter bowl, and beat together with butter until light and fluffy. Zest lemon using the Lemon Zester/Scorer. Stir in the lemon zest. Measure flour with the Measuring Scoop, and salt with the adjustable teaspoon. Add both to Batter Bowl and mix until well combined. Beat in as much flour as you can. Stir in any remaining flour with the bamboo spoons. Do not chill dough. Pack dough into a cookie press. Push dough through press onto Large Round stone. Bake for 5 to 8 minutes or until light brown. Cool cookies on stone for 1 minute and then remove to Stackable Cooling Rack.


For the frosting:
1 egg, beaten
2/3 cup white sugar
1½ teaspoons lemon zest
3 tablespoons lemon juice
1½ tablespoons butter
Combine the beaten egg, sugar, lemon zest in the Small Batter Bowl. Using the juicer, juice lemon and add to butter in the top of the Double Boiler. Stir until thick. Drizzle over cookies. 

Brown Sugar Spritz

1 cup butter flavored Crisco, softened
1/2 cup packed brown sugar
1 egg 
1 teaspoon vanilla
2 2/3 cups all-purpose flour
1 teaspoon baking powder

for pineapple filling:
29 1/2 ounces crushed pineapple, drained
1 cup sugar
red and green food coloring

To make pineapple filling, stir together pineapple and sugar in the small saucepan, bring to boiling. Reduce heat and simmer until mixture is very thick, 30 to 35 minutes, stirring often. Divide fruit filling in half. Using a few drops of food coloring, tint half of the filling red and the other half green. Cool thoroughly. Preheat oven to 400F. Measure brown sugar using the Measure All. Cream together butter and brown sugar; beat in egg. Use the Adjustable Measuring Spoons to measure vanilla, and add to bowl. Stir together flour and baking powder; add gradually to creamed mixture, mixing until smooth. Do not chill. Place half of the dough in the cookie press. Using the ribbon plate, press dough in ten 10-inch strips on the Rectangle Stone. Using star plate and remaining dough, press lengthwise rows of dough on top of each strip, making a rim along both edges. Then spoon red or green pineapple filling between rims on top of ribbon strips. Bake cookies for 8 to 10 minutes. While hot, cut strips into 1 1/4 inch diagonals. Cool. Makes 78. 
Note: Or, omit filling and force all of the dough through cookie press on stone into desired shapes. Shake ground almonds with a few drops red or green food coloring in a screw top jar; sprinkle over cookies. Bake at 400F for 8 minutes.

Chocolate Chip Spritz

2/3-cup sugar
1-cup butter, softened
1-egg 
1/2-teaspoon salt
2 teaspoons vanilla
 1/4-cup coarsely grated semi-sweet chocolate
2 1/4 cups all-purpose flour

Heat oven to 400F. In the Classic Batter bowl, combine butter and egg. Measure sugar with the Measuring Scoop, and add to bowl. Measure salt and vanilla using the Adjustable Measuring Spoons, and add. Beat at medium speed, scraping bowl often with the small Mix ‘N Scraper, until mixture is light and fluffy; 2 to 3 minutes. Measure flour with the Measure All and add. Coarsely grate the semi-sweet chocolate using the Deluxe Cheese Grater and add. Beat at low speed, scraping bowl often, until well mixed; 2 to 3 minutes. If dough is too soft, cover and refrigerate until firm enough to form cookies, 30 to 45 minutes. Now place dough in cookie press. Form desired shapes 1 inch apart on the Rectangle Stone. Bake 6 to 8 minutes or until edges are lightly browned.

Eggnog Spritz

2/3 cup sugar
1 cup butter -- softened
1 egg 
1/2 teaspoon salt
1 teaspoon ground nutmeg
2 teaspoons vanilla
2 1/4 cups all-purpose flour
For Glaze
1 cup powdered sugar
1/4 cup butter -- softened
2 tablespoons water
1/4 teaspoon rum extract

Heat oven to 400F. Use the Measuring Scoop to measure the sugar and put in the Classic Batter bowl. Add butter, egg, salt, spices, and vanilla all measured with the Adjustable measuring Spoons. Beat at medium speed, scraping bowl often using the Small Mix ‘N Scrapper, until mixture is light and fluffy, 2 to 3 minutes. Measure flour with the Measure All, and add. Beat at low speed, scraping bowl often, until well mixed, 2 to 3 minutes. If dough is too soft, cover with the batter bowl lid and refrigerate until firm enough to form cookies, 30 to 45 minutes. Then place dough in cookie press. Form desired shapes 1 inch apart on Large Round Stone. Then bake for 6 to 8 minutes, or until edges are lightly browned. For Glaze, in Small Batter Bowl whisk together powdered sugar, butter, water, and rum extract using the Stainless Steel Whisk until smooth. Drizzle or pipe over warm cookies.

Lebkuchen Spice Spritz

2/3 cup sugar
1 cup butter -- softened
1 egg
1/2 teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
1/2 teaspoon allspice
1/4 teaspoon ground cloves
2 teaspoons vanilla
2 1/4 cups all-purpose flour
For Glaze
1 cup powdered sugar
2 tablespoons milk
1/2 teaspoon vanilla

Heat oven to 400F. Measure sugar with the Adjustable Scoop and place in Classic Batter Bowl. Add butter and egg. Measure salt, spices, and vanilla with the Adjustable Measuring Spoons, and add to bowl. Beat at medium speed, scraping bowl often using the Small Mix ‘N Scrapper, until mixture is light and fluffy, 2 to 3 minutes. Using Measure All, measure flour and add. Beat at low speed, scraping bowl often, until well mixed, 2 to 3 minutes. If dough is too soft, cover and refrigerate until firm enough to form cookies, 30 to 45 minutes. Then place dough in cookie press. Form desired shapes 1 inch apart on Rectangle Stone. Now bake for 6 to 8 minutes or until edges are lightly browned. For Glaze, in Small Batter Bowl stir together powdered sugar, milk, and vanilla until smooth. Drizzle or pipe over warm cookies.

Mint Kiss Spritz

2/3 cup sugar
1 cup butter -- softened
1 egg 
1/2 teaspoon salt
2 teaspoons vanilla
1/4 teaspoon mint extract
2 1/4 cups all-purpose flour
green food coloring
60 Hershey's Kisses

Heat oven to 400F. Measure sugar using the Adjustable Measuring Scoop, and place in the Classic Batter Bowl. Add butter and egg. Measure salt, vanilla, and mint extract with the Adjustable Measuring Spoons, and add. Beat at medium speed, scraping bowl often, using the Small Mix ‘N Scrapper until mixture is light and fluffy, 2 to 3 minutes. Measure flour suing the Measure All and add to bowl. Beat at low speed, scraping bowl often, until well mixed, 2 to 3 minutes. Mix in green food coloring, adding just enough to achieve the desired color. If dough is too soft, cover and refrigerate until firm enough to form cookies, 30 to 45 minutes. Then place dough in cookie press. Form desired shapes 1 inch apart on the Large Round Stone. Now bake for 6 to 8 minutes or until edges are lightly browned. Immediately after removing cookies from oven place one Hershey's kiss on each cookie.

Mocha Hearts

For the hearts:
2 tablespoons instant espresso powder
1 tablespoon water
2-1/4 cups all-purpose flour
1/4 cup unsweetened cocoa powder
1/2 teaspoon ground nutmeg
1/2 teaspoon salt
1 cup unsalted butter, at room temperature
1 cup granulated sugar
1 egg
1 teaspoon vanilla extract

For the drizzle:
2/3 cup powdered (confectioners') sugar
2 teaspoons water
red food color: gel, paste, or powder

Preheat oven to 350 F. Pour water in the Small Batter Bowl. Using the Adjustable Measuring Spoon, measure the espresso powder and whisk into the water using the Mini Whipper. Use the solids side of the Measure All to measure the flour, and the cocoa powder. Put in the Classic Batter bowl. Measure the nutmeg and salt in the Adjustable Measuring Spoons and whisk into the flour and cocoa until well blended. In the large bowl from the 4-piece Colander Set, beat together the butter, sugar, egg and vanilla on medium speed until light and fluffy, about 3 minutes. Beat in the dissolved espresso. Stir the flour mixture into the butter mixture until well blended. Spoon the dough into the Cookie Press fitted with the heart-shaped disk. Press the dough out onto the Large Round Stone, spacing the cookies about 1 inch apart. Bake the cookies for 12 minutes or until they are dry. With the large serving spatula, transfer cookies to the Stackable Cooling Racks to cool completely. 

Make the drizzle:
In a Small Batter Bowl, stir together 1/3 cup powdered sugar and 1 teaspoon of the water until smooth and a good drizzling consistency. In a second bowl, whisk together the remaining 1/3-cup powdered sugar, 1 teaspoon of water, and red food color using the Mini Whipper, until smooth, evenly colored and a good drizzling consistency. Spoon each color into a self-closing plastic bag. Snip a tiny corner off of each bag, and drizzle both colors over cookies. Let the cookies stand at room temperature until the drizzles are dry. Store in an airtight container at room temperature for up to 1 week.

Variation: for Mocha Wreaths, use a wreath-shaped disk in your cookie press and substitute green food color for red.

Pina Colada Spritz

2/3-cup sugar
1-cup butter, softened
1-egg 
½-teaspoon salt
1-tablespoon pineapple juice
2 1/4 cups all-purpose flour
A SPLASH OF COCONUT EXTRACT


Heat oven to 400F. Measure sugar with the Adjustable Measuring Scoop. Place in the Classic Batter Bowl. Add butter and egg. Measure salt and vanilla with the Adjustable Measuring Spoons and add to bowl. Beat at medium speed, scraping bowl often using the Small Mix ‘N Scrapper, until mixture is light and fluffy, 2 to 3 minutes. Measure flour with the Measure All and add. Beat at low speed, scraping bowl often, until well mixed, 2 to 3 minutes. If dough is too soft, cover and refrigerate until firm enough to form cookies, 30 to 45 minutes. Now place dough in cookie press. Form desired shapes 1 inch apart on the Large Round Stone. Then bake for 6 to 8 minutes, until edges are lightly browned. 


Snowflakes

1 cup butter
1 3-ounce package cream cheese
1 cup sugar
1 egg yolk
1 teaspoon vanilla
1 teaspoon grated orange zest 

2 1/2 cups sifted all-purpose flour 
½-teaspoon salt
1/4-teaspoon cinnamon

Preheat oven to 350 F. Measure sugar with the Adjustable Measuring Scoop. Place in the Classic Batter Bowl. Add butter and cream cheese and cream together. Using the Egg Separator separate egg. Beat in egg yolk. Measure vanilla using the Adjustable Measuring Spoons, and add. Zest orange using the Lemon Zester/Scorer and add. Using the Measure All, measure flour and place in the Small Batter Bowl. Use the Adjustable Measuring Spoons to measure the salt and cinnamon. Add them to the flour and mix well using the Stainless Steel Whisk. Gradually blend flour mixture into butter mixture. Fill cookie press. Form cookies on the Large Round, or Rectangle Stones. Sprinkle with colored sugar, if desired. Bake 12 to 15 minutes. Remove at once to Stackable Cooling Racks.

Sour Cream Spritz

1-cup butter
3/4 cup Sugar
1 egg yolk
1 teaspoon vanilla
1/3 cup sour cream
2 3/4 cup flour, sifted
1 teaspoon cinnamon
1/2 teaspoon salt
1/4 teaspoon baking soda

Preheat oven to 375 F. Measure sugar with the Adjustable Measuring Scoop. Place in the Classic Batter Bowl. Add butter and cream well. Using the Egg Separator, separate the egg and beat in egg yolk. Use the Measure All to measure sour cream and beat in. Use the Adjustable Measuring Spoons and measure vanilla. Beat in. In the Small Batter Bowl, add flour measured with the Measure All, and cinnamon, salt, and baking soda measured with the Adjustable Measuring Spoons. Whisk together with the Stainless Steel Whisk to combine. Gradually blend in dry ingredients. Fill cookie press. Form cookies on Large Round Stone. Bake 10-12 minutes.

Spritz

2/3-cup sugar
1-cup butter
1 egg 
1/2-teaspoon salt
2 teaspoons vanilla
2 1/4 cups all-purpose flour


Heat oven to 400F. Measure sugar with the Adjustable Measuring Scoop. Place in the Classic Batter Bowl. Add butter and egg. Use the Adjustable Measuring Spoons to measure the salt and vanilla and add. Beat at medium speed, scraping bowl often using the Small Mix ‘N Scrapper, until mixture is light and fluffy, 2 to 3 minutes. Measure flour with the Measure All and add. Beat at low speed, scraping bowl often, until well mixed, 2 to 3 minutes Fill Cookie Press. Form desired shapes 1 inch apart on the Rectangle Stone. Then bake 6 to 8 minutes, until edges are lightly browned. 

Whipped Shortbread


1 pound butter
1 cup powdered sugar
1-teaspoon vanilla
pinch salt
1/2-cup cornstarch
3 cups flour

Preheat oven to 350 F. Use the Measure All to measure powdered sugar. Place in the Classic Batter Bowl. Measure vanilla and salt using the Adjustable Measuring Spoons. Add butter and cream together. Gradually add cornstarch and flour measured with the Adjustable Measuring Scoop. Whip with an electric mixer until fluffy. Place into the cookie press and press out cookies on cool stone. Decorate with candied cherries if desired. Bake 12-15 minutes. Let cool for 2 minutes on stone, then remove to Stackable Cooling Rack to cool completely. Store in an airtight container at room temperature.

