Cookie Press Tips and Recipe
Adapted From Michelle Allen

This is the recipe I use to make cookies and demonstrate the cookie press.  The cookies are delicious and very easy to make.  In an hour, you will have about 7 dozen beautiful cookies.  It is taken from the cookie booklet on our supply order form.  It is all in the order you do this.  I make the cookies at home and talk about how I did this to speed things up and make less of a mess at the show (air demo).  I used to bake one dozen at the show.  Now, I bring some and decorate them with the royal icing (recipe below) at the show.

Adapted All-Occasion Cookie Recipe 
1 box Betty Crocker white cake mix, breaking up any lumps (other brands don’t work as 
well)

2 ¼ cups flour

1 pound (4 sticks) Blue Bonnet margarine, room temperature

Melt 2 sticks of margarine in micro cooker for 1-1 ½ minutes.  Margarine should be melted but not blazing hot.  Cut remaining sticks into 8 slices each and add to hot margarine.  Let stand for 3 minutes.  Stir until margarine is melted but still thick (the consistency of squeeze margarine from the bottle).  Add to dry ingredients, forming dough.  Divide dough into 6 sections.

Use the large round stone and the rectangle stone to place cookies.  Arrange oven racks so one is in the top third of oven  and one is in the bottom third.  Preheat oven to 350°F.

The cookie press works better on a cold stone, so make the pressed cookies first.

Color section 1 green.  Put in press with tree disc, #7.  This disc always works. (If it is not working, something is wrong with your dough.)  Make 6 trees.  Then use  #13 and make 6 wreaths.  Remove remaining dough from press and set aside.

Make next section red and press #5 and then #14.  Remove remaining dough and set aside.

Leave next section white and press 6 cookies with #3 and 6 with #4.  Place 1/6 of a maraschino cherry in the center of the #4 flower.

Combine the leftover dough sections and press rainbow cookies out of disc #1.

Place one stone on top and one on bottom of oven.  Bake for 7 minutes, switch top and bottom and bake another 7 minutes.  Remove from oven and remove from stones to cooling racks.
While the cookies are baking, stir in some mini chips to your 4th section of dough.  Using the small scoop, make mini chocolate chip cookies.

To the 5th section, form balls with the small scoop and roll in chopped nuts.  Place on stone and make a small indentation in the center of each cookie.  Fill center with jam after cookies have baked or before if you like your jam baked.

To the last section, add a little more flour and roll out dough.  Using the creative cutters, make stars, hearts and flowers (or whatever shapes you want).  (After baking, while still warm, spread one cookie with jam and top with a matching cookie to make mini sandwich cookies.  Dust with powdered sugar.)  Hint:  use the large spreader to transfer cutouts to your stone without ripping them.  It works wonderfully!
Bake these cookies the same as above.

Royal Icing Recipe

3 cups powdered sugar

1 T. meringue powder

About 5 t water

Combine sugar and meringue powder.  Add water slowly, mixing while adding, and continue to add it until icing spreads smoothly but is not too thin.  Divide into freezer quality baggies.  Color some red, green, and leave some white.  Seal with a twixit clip.  Cut a VERY small hole in corner and drizzle back and forth over cookies.  Very easy, really beautiful.

You can talk about a lot of products, too.  Be sure to mention how beautifully the stone cooks and use the colander set to mix dough.

Other tips:

· Use this as a B recipe.  Bring the cookies already made and air demo.

· Give each guest who orders a cookie press the cookie booklet found on the supply order form and a copy of this explanation sheet (adapted a little if you want).

· Our cookie press is designed to use a soft dough.  #3 and #7 disks always work if the dough is right.  If they don’t work, the dough is NOT GOING TO WORK!  You can try setting it aside for 10 minutes and trying again (the butter may have been too hot).

· Make sure the PC logo is on the bottom of the barrel, by the disk.

· Make sure the etched # is on the outside of the disk because the shape is beveled. 

· The meringue powder will make the icing hard once it sets.  If you leave it out, it will stay runny.  

· Use the measure all cup to put icing in baggies.  Put baggies in cup then fill with icing.

