SPRITZ
1 ½ cups butter, softened

1 cup granulated sugar

1 teaspoon baking powder

1 egg

1 teaspoon vanilla

¼ teaspoon almond extract (opt)

3 ½ cups sifted all-purpose flour

Colored sugar

Decorative frosting: 4 cups sifted powdered sugar, 3 tablespoons milk, paste/gel food coloring

Confetti and/or candies

Preheat oven to 375˚.  Beat butter with an electric mixer for 30 seconds; add sugar and baking powder, combine.  Beat in remaining ingredients through flour, as much as you can with the mixer. Stir in remaining flour.

Force unchilled dough through a cookie pess onto ungreased cookie sheet.  If desired, sprinkle with colored sugar.  Bake 8-10 minutes until edges are firm.  Cool on wire racks.  If desired, decorate with decorative frosting and/or confetti, candies.

Yield:  84 cookies

Prep time:  35 mins.
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“Generations of kids have enthusiastically awaited their chance to squeeze dough from the cookie press to make fun-shaped spritz.  The buttery cookies have been favorites in Scandinavia and North America for centuries.  For colorful variations, tint portions of the dough with paste food coloring.”
