COOKIE PRESS – Tips
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The Pampered Chef's Cookie Press is a wonderful tool that will make your baking a snap.  Here are some essential tips that will make your pressing run smoothly.

Dough Texture:  Your dough should be soft and buttery (greasy).  When you roll about a 1-2 inch ball in your hands you should see the grease on your hands.  Then press the ball flat, look at it -- it shouldn't crack around the edges.  If it does, add about 1 Tbs. of melted butter to the dough.  If it's sticky, add about an 1/8th to a 1/4 cup of flour.  The real test is filling your cookie press and pulling the trigger till it starts to press out of the disk.  When you press/click it out...it should continue to ooze out after you stop.  Not sloppily...kind of like play doh from the pumper.  It should not be stressing the disk on the press.  If it does not continue to flow a little you need to add a little more melted butter.  

Pressing with a Rhythm:  Press cookies onto a cold or warm stone.  It's the rhythm you use that makes the difference.  Your first cookie will need 2 trigger pulls/clicks then wait a moment, then pull the press straight up.  Your next cookie is a single click, wait a moment, then lift.  If the dough isn't sticking to your stone, you need to allow the dough to flow after you click just a little longer.  Not every cookie will be perfect.  Patience while you learn the rhythm is the trick.  Throw any imperfect cookies back in your bowl and reuse the dough.  If you have any questions...Please feel free to call me for help!!  Easiest disks are #3, #4, #5, #7, #14 (#4 being THE easiest).  

Peanut Butter Cookies  (Makes about 3 dozen cookies)
1 bag Peanut Butter Cookie mix (Betty Crocker)

1 egg


1 stick of butter or margarine, melted                                 ¼ - ¾  cups flour

Melt the butter in batter bowl then add the egg and cookie mix -- then add flour a 1/4 cup at a time...using pastry blender to mix it all up.  You'll need to read the tip sheet on dough texture to help you get the right consistency going.  Just remember you can add about 2 Tbs. of flour or melted butter alternately at a time till you get exactly the right texture...it really won't change the flavor.  (Amount of flour depends on the heat and humidity level).  Keep dough in plastic bag, wrapped in plastic wrap or in the press while sitting.  If you let it sit open it will start to dry out.

Foolproof Dark Chocolate Fudge (Makes about 2 pounds)
3 (6-ounce) packages semi-sweet chocolate chips

Dash salt
1 (14-ounce) can sweetened condensed milk 

1 1/2 tsp vanilla extract


In heavy saucepan, over low heat, melt chips with sweetened condensed milk and salt. Remove from heat; stir in vanilla. Let cool in your saucepan for about half an hour, stirring occasionally. Load into cookie press. Press onto cutting board. Parchment paper makes a mess. The first one is usually a throw back, but then it should be as easy as click 'n go.  Pull press straight up to release. It will look nice and shiny, if you touch it you'll dull the shine. Refrigerate cutting board for about half an hour.  Use your large spatula or mini-serving spatula to remove from cutting board.  If you leave it on too long it’s harder to remove.
MAKE IT QUICK:  Add 1/2 to 1 cup chopped nuts along with vanilla, spread in a parchment lined 9" square pan. Chill 2 hours or until firm.  

NOTE: Nuts will not go through the cookie press unless you grate them finely with the cheese grater.

Creamy Dark Chocolate Fudge: Melt 2 cups mini marshmallows with chips and sw. cond. milk. Proceed as above.
Milk Chocolate Fudge: Omit 6 oz. semi-sweet chips. Add 1 cup milk chocolate chips. Proceed as above.


