Cookie Press Tips:

  The All-Occasion Cookies and Classic Spritz Cookies recipes were developed specifically for our Cookie Press. Use the exact ingredients in the recipe and measure accurately.

  Lightly spoon your flour into a dry measuring cup, and then level it off with the back of a knife or other straight edge. Never pack or "scoop" flour into a measuring cup. This causes too much flour to be used, which results in dry dough that doesn't press well.

  Do not substitute vegetable oil spread for margarine. The added water in the spread makes dough elastic, wet and difficult to press.

  Do not refrigerate dough before pressing.

  You can use pre-packaged, refrigerated cookie dough in the Cookie Press; however, the cookies will have less definition. For best results, soften refrigerated dough for 30 minutes at room temperature, then add 1/4 cup of all-purpose flour and mix until smooth. Press immediately.
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