Tips on the Cookie Press

It really is a great tool if you use these “tricks” and there are really only a few things that make a difference.

1) When using refrigerated cookie dough rolls (like Pillsbury, for instance), add ¼ cup of flour to the dough before putting it into the press.

2) ALWAYS be sure to have the disk in the press such that the number points outward.

3) The surface of a stone holds the dough well.  If pressing onto metal, glass or similar materials, you may want to use parchment paper or a similar material that has “grab”. 

4) The first cookie requires two trigger clicks.  Every cookie after that needs only one.

5) Be sure the press is perfectly flat on the cooking surface when you press.

6) When you pick the tool up after pressing, lean it first, then lift it away at an angle.

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.

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.

Any questions, please feel free to contact me:

Teresa Robeson

Pampered Chef Consultant

301-729-1939

whiteyteresa@atlanticbb.net

www.pamperedchef.biz/teresarobeson
