NOW YOU’VE GOT YOUR COOKIE PRESS!  WHAT DO YOU DO WITH IT?

1. If you have not already done so, read the USE AND CARE FLYER that comes with the cookie press.

2. No matter what cookie dough you are using (classic spritz recipe, All-Occasion recipe, your Grandma’s cookie press recipe, etc.)  THE KEY is consistency of the dough.  It shouldn’t be too sticky or too stiff (too dry).  How do you know when it is the right consistency?  If you were to knead it (which you do not need to do), it would stick to your hands and come off.  If it doesn’t stick at all, it is too dry and you can knead it a little to blend butter better.  If it is too sticky, (sticks to your fingers and doesn’t come off), add a little flour until the right consistency is reached.

3. Recipes created for the cookie press are much easier to use than adjusting other recipes.  However, both refrigerated cookie dough and brand-name cookie mixes (Such as Betty Crocker) can be used if approximately ¼ cup flour is added.  But, again remember, consistency is the key.

4. Do not use chilled dough.  Refrigerated dough should be brought to room temperature.  Do not use a warm stone.  The dough sticks better to a cool stone.

5. Be sure the numbered disks are facing number side out.

6. The first cookie requires two trigger clicks.  Every cookie after that needs only one.  After you have pressed the trigger and it clicks, don’t lift the press up immediately.  Twist the press just a little (½ inch or so) to help release the dough.  Or, try this:  When you pick the tool up after pressing, lean it toward you first, then lift it away at an angle.

7. To press cookies on to parchment paper, use paper curled side up, and hold the parchment down as you lift the press.  Once filled with cookies, slide the parchment paper right onto the hot stone and bake.

8. For the All-Occasion cookie dough (listed for you below), the three major cake mixes were tested.  The recipe had to be written for the mix that produced the stiffest dough.  Duncan Hines produced the stiffest dough, Pillsbury the softest, and Betty Crocker in between.  This means the recipe as written works best with Duncan Hines cake mix.  We have found that the Duncan Hines butter golden recipe tastes best.

9. Everyone seems to get different results with margarine and butter.  Be sure to NOT use vegetable spreads (70% oil) as the water in the product makes the dough too elastic.

10. Be patient.  Each disk works a little differently, but once you’ve got it – you’ve got it – and you will have a ball with your cookie press.

Finally, here’s a great recipe for the cookie press.  It makes a ton of cookies, but is fail proof every time and is also very flexible...add coloring/flavorings, choc chips, cocoa, etc. to make different types of cookies.  (Chips will NOT go through the cookie press, just make them as drop cookies.)  Use your imagination!  

1 box (18.25 oz) cake mix of choice (depending on the flavor of cookie you want)

4 sticks butter (not margarine)

2 ¾ cups flour

Combine dry ingredients.  Melt 2 of the butter sticks in a microwavable container.  Add the other 2 sticks (unmelted) and whisk butter until you have a creamy consistency.  Do not melt all 4 sticks.  

Combine creamy butter mixture and dry ingredients with spoon or spatula until evenly blended.  You may need to ball and/or knead the dough a bit.  

Use dough in cookie press.  Bake at 350 F for 15-18 minutes per batch.  Cool on rack (not stone) to prevent overbaking and hardening.
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