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Cookie Press Success!


Tips from the Pampered Chef* Home Office,


Kitchen Consultants across the country & customers like YOU!


This list was compiled especially for YOU �by Carolyn Kraham, Independent Sales Director


for The Pampered Chef, Ltd.®


December 2001(revised Sept 2004)    	            May Be Reproduced








Read the instructions!  Recipes come with the use & care instructions, so this is something to keep around!


When you are ready to press, TWO clicks for the 1st cookie out of the press, 1 click for each cookie after.  


TWO clicks for the 1st cookie each time you change disks.  ALWAYS keep the disk # faced OUT.


Hold the trigger of the Press for 2-3 seconds before releasing the cookie.


Allow the Press to remain upright for a few seconds after pressing each cookie to allow cookie to 'release.'


'Pumpkin Disk': Place disk in Press so the stem of the pumpkin is at the top.  After pressing pumpkin and allowing to sit a few seconds, gently slide the press forcing the stem into the pumpkin.  Because the stem sometimes does not release, this will "stick" it to the cookie and release much better.


The "Spritz Cookie" recipe included with your Cookie Press and the "ALL-Occasion Cookie" recipe (on reverse) give the best definition and detail of cookies.  They are also few in ingredients and BIG on flavor!  The "secret" to these 2 recipes first is ACCURATELY measuring the ingredients and secondly, using REAL butter OR margarine...not Vegetable Oil Spreads!  


It is also NOT recommended that you refrigerate the "Spritz" or "All-Occasion" dough recipes.  If you live in a warm climate and find that the dough is too soft, take the temp. of the dough using our Pocket Thermometer.  For best working results, the ideal temp. should range between 75-78*F.  Refrigerate 3-5 minutes, constantly checking temp.


Refrigerated Cookie Dough (no chips!), such as Sugar Cookie dough, can be used in the Cookie Press.  However, the definition of the cookies is not as good and they puff up & spread more.


When using Refrigerated cookie dough, soften dough for 30 minutes at room temperature then add ¼ cup all-purpose flour to the dough; mix well.


I have discovered 2 great, EASY-TO-MAKE & BAKE peanut butter cookie recipes:  a.) Using Refrigerated Sugar Cookie dough, simply mix ½ cup of creamy peanut butter to the dough in place of flour.  Press and Bake! Recipe found in Delightful Desserts* Cookbook.   b.)E.S.P. Cookies: 1 Cup Creamy Peanut Butter *      1 Cup Sugar * 1 Egg.  Mix well.  Press and Bake at 350*F 10-12 minutes.  Cookies will not spread much and should not be allowed to get too brown.  You can then DIP cookies in Melted Chocolate Almond Bark.  They taste just like a PEANUT BUTTER CUP!


To save time (and clean up!) when baking a large amount of cookies, simply cut-to-fit 2 sheets of Pampered Chef Parchment Paper for your Baking Stone.  Slide parchment onto Stone and bake as usual.  Press second batch onto other sheet.  When 1st batch comes from oven, slide the cookies onto our Stackable (Non-Stick) Cooling Rack and slide the 2nd sheet onto Stone.  NO WAIT!  You can reuse the Parchment with each consecutive batch and there's no clean up!


Did you know that the Cookie Press instruction/recipe insert also includes an appetizer recipe -  Cheddar Snack Triangles!


You can also use the Cookie Press to make cookie-shaped FUDGE!  (2-Step Fudge recipe on reverse).  Simply allow fudge to "set" for approximately 5 minutes until semi-firm.  Press onto parchment paper on our Large Grooved Cutting Board (board should be chilled in freezer for 1 hour) or our Chillzanne* Platter.  The Fudge will "set" quickly!


LET ME SHOW you and your friends how to make beautiful & delicious cookies - with EASE!  BOOK WITH ME AND GET LOTS FOR FREE!  HOST a Pampered Chef* Cookie Show and receive more fabulous kitchen tools (such as more Stones!) FREE!  Why pay FULL PRICE for our kitchen tools when you can get some FREE and at GREAT discounts!  Call to schedule YOUR CUSTOM KITCHEN SHOW today!
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2 Step Fudge





1 container Chocolate Frosting


1 bag (12oz) MILK Chocolate chips


(do not use semi-sweet!)


¼ cup finely grated nuts, optional





Using a non-stick saucepan, melt chocolate chips and frosting over LOW heat until smooth.  Remove from heat.  Grate nuts into fudge and let sit for 5 minutes.


When mixture has thickened, fill cookie press and place on a parchment or wax paper covered surface (preferrably the Chillzanne* Platter or Large Grooved Cutting Board...  CLICK ONCE and remove press.  Place fudge in freezer for 10-15 minutes to set up or let set at room temperature.





Heat oven to 400*F. In large mixer bowl combine sugar, butter, egg, salt, and vanilla.  Beat at medium speed, scraping bowl often, until mixture is light and fluffy, 2 to 3 minutes.  Add flour and coarsely-grated semi-sweet chocolate.  If dough is too soft, cover and refrigerate until firm enough to form cookies, 30 to 45 minutes.  Place dough in Cookie Press.  Form desired shapes 1-inch apart on Baking Stone.  Bake for 6 to 8 minutes or until edges are lightly browned.





Preheat oven to 400*F.  In medium bowl, cream together butter and confectioners' sugar until light.  Stir in lemon peel, flour and salt.  Beat till well blended.  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 Baking Stone.  Bake for 5-8 minutes, until light brown.  Remove from Baking Stone to Non-Stick Cooling Rack.





****************  For FROSTING  ****************


Combine the beaten egg, sugar, lemon zest, lemon juice & butter in the top of a double-broiler or over extremely low heat in a Non-Stick Saucepan.  Stir Until Thick.  Drizzle over cookies.








********************************************************





********************************************************





Chocolate Chip Spritz 


2/3 Cup Sugar


1 Cup Butter, Softened


1 Egg


½ Tsp Salt


2 Tsp Vanilla


¼ Cup coarsely grated semi-sweet chocolate


2¼ Cups All-Purpose Flour





Angel Whispers


1 Cup Butter


½ Cup Powdered Sugar


2 Cups All-Purpose Flour


1 Tsp Lemon Zest


½ Tsp Salt


********************


For Frosting


1 Egg, Beaten


2/3 Cup White Sugar


1½ Tsp Lemon Zest


3T Lemon Juice


1½ T Butter





Want more recipes?  Go to � HYPERLINK "http://www.christmas-cookies.com" ��www.christmas-cookies.com�





Your Kitchen Consultant is:


Carolyn Kraham


www.pamperedchef.biz/carolyncooks2








