FULL ONE YEAR WARRANTY

This VILLAWARE product is protected against defects in materials
and workmanship for one year from the date of original urchase. If the
product proves to be defective in materials or workmanslfip during this
period, it will be repaired free of charge.

This warranty does not apply to damagc resulting from misuse, accidents
or alterations to the product, or to damages incurred in transic.
This warranty does not apply to cords or plugs.

Al returns must be carefully packed and made transportation prepaid
with a dcscription of the claimed defect.

VillaWare CookIE PrEss

Cordless & Rechargeable

VillaWare Manufacturing Co.
3615 Superior Ave. #44
Cleveland, Ohio 44114

Orner Fine VieeaWare® Propucrs...

Belgian ¢ Classic Waffle Makers Cookie Presses

Pizzelle Bakers Pizza Stones

Classic Electric Skillets One-Pot™ Pasta @9 Sauce Cooker
UNO" Classic 2 & 4 Slice Toasters Espresso Coffee Pots

UNO" Grills ¢ Griddles [talian Style Gadgets ¢ Utensils
Classic Coffee Makers

Classic Crepe Makers

Power Grinder™ Electric Food Grinders

Disney Licensed Series by VillaWare:

VillaWare: Food Strainer and hundreds more Classic lialian
Imperias © Al Dente™ Pasta Machines Kitchenware products from VillaWare"

For additional information on the VillaWare product line, see your dealer or visit our website
at wwwavillaware.com

© Copyright VillaWare Manufacturing Company, Cleveland, Ohio 44114, All rights reserved.
No part of this booklet may be reproduced without the written consent of VillaWare Mfg, Co.
VillaWare is a trademark of VillaWare Mfg. Co. Printed in China.
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IM PORTANT SAFEGUARDS IMPORTANT PARTS OF YOUR POWER COOKIE PRESS

When using the Power Cookie Press, several safety precautions should always be followed:
1. READ ALL INSTRUCTIONS.
2. "o prevent damage to the motor, do not immerse motor in water or other liquids. @T

3. DO not QHOVV dOUg}l or battcr to run Into shaﬁ, as damage to (}IC motor may occur.

RING NUT FEET

RING NUT

4. Do not operate Power Cookie Press with damaged batteries, motor, or after the I COOKIE DISC
appliance malfunctions or is dropped or damagcé’ 1N any manner. ——

5. Use only with Charger/ power supply providcd with the appliancc.

6. Do not attempt to charge this appliance with any other charger. POVGH TUBE

7. Do not incinerate this appliance even if it is severely damaged. The batteries can
explode in a fire.

8. Do not touch moving parts.

9. Caretully supervise this and any appliance being used by or near children.

1. FOR TIOUSEHOLD USE ONLY. @
FEATURES OF YOUR POWER COOKIE PRESS %

. ~ ~ . . . . PUSHER ROD
NO\V cnjoy last, CHOI‘{]QSS COOkle mal{mg \Vl[l’l your COI‘d]ﬁSS zmd rechargeable 1)0\\'61‘ (jOOl(lﬁ

Press. You'll appreciate the case of use compared to hand operated cookie guns. You need
. S )

strong power to press cookie dough. Our AC rechargeable motor provides all the power

required, considerably more when compared to light duty battery-operated models.

~ See-through cylinder, casy to check remaining dough

~ Quiet operation, 5-step speed reduction gearing

~ 20 cookie discs assortment, perfect 2 75" cookie diameter
~ 4 funnels for icing, decorating and filling / ’\
~ Handy storage box, keeps your 24 actachments together POWER PLUG SOCKET Je— o

~ Powerful, makes up to 800 cookies on a single charge

~ Precise pulse switch operation for accurate application of cookie dough and icings
S R - POWER BASE
~ Easily disassembles, fast clean up

~ Includes special brush for casy cleaning of dough cylinder interior
. . ’ . POWER LIGHT
~ High-torque, power DC motor

~ AC adapter, recharge at any wall outlet

~ COI'd ﬁCC opcration, unplug adaptcr wirc once cl’mrgcd POWER SWITCH

-~ l)lCl’lt}’ O{‘ power to mal{c large bﬂtCl’lCS OF cookies without recharging

~ Never needs batteries

" DECORATOR FILLER
~ 15 lcngth oV erall 3 FUNNELS FUNNELS
QL~RL-ARL-RCL-RL-RL-RL-RLC-RC-R 2 C-RLLERL-RL-RL-RQL-RQC-RL-RL~-RQC~- QL-RCL-RLL-RL-RL-RL-RCL-RL-RL-R 3 C-RL-RL-LCL-RL-RC-RCL-RQL-RC-RC~-
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HOW TO US

[l

TO

N

W

I

E YOUR POWER COOKIE PRESS

CHARGE

. P lug the AC adaptor into wall outlet.
. The long wire on the AC adaptor has a small plug on the end of it. Insert the small plug

into [l’lC POVVCI' Plug SOC](C[ locatcd on [l’lC pO\VC[' BEISC.

. The red Power Light will go ON; indicating that unit is charging, Light will scay ON

unal you unplug to stop charging.

. Minimum recommended chargng tme 1s 2 hours. Unit may operate if chargcd for shorter

pcriods, l)ut [l’lC amount Of COOl(iCS that can l)C madc W’Ould [)C rcduccd ElCCO['dil’lgly.

. You may chargc longcr, ovcmight for cxamplc. There s no limit on how long you

can chargc.
K]l’l(l’l umt lS ﬁl”\ Lhargcd up o 40 tulxs Of dough can )L p['O(_(_SS(d Ijach [lll)(, OF

dOUé,l‘l \’Vlll mal« r’.ll)Ol.l( 20 (_OOl(l(_S SO up to 8oo (_OOl(J(S can b(_ madc on ﬁlll d‘largc
Thnsc amounts may vary.

ASSEMBLE

. Sllde Pu%her ROC] all tl’lC way nto the l‘lOlC I ower Base

. Screw LlCéll” DOU.gl’l lUbC onto d’lC l ower BélSﬁ

. Form COO](IC dough mna long tube-llke shape 2111(] gently leCl( nto tl’lﬁ DOUgl’) 'l‘l]bC.
. I)Ut your selected (\AOOI(IAG DiSC (or ﬁ]l’ll’lﬁl) over open Clld OF DOU.gl’l ’lhbﬁ.

. Screw on the Ring Nug, securing the cookie disc in position.

MAKING COOKIES

1.

Stand up [}lC‘ CL)Ol(iC press on a COO], ung,rcascd COOkiC Sl’lCC[. ThC ng Nut FCC‘( Sl’lOuld
rest ﬂat against tl’lC COOl(iC Sl’]CC[.

Hold the Dough Tube with one hand and press the Power Switch, using the cthumb of

your 0[1'161' hand .

. YOLI (,01][['01 [l’lC size Of your (,OOl(IC by l’]O\V long you press [l’lC P ower SW l[(,l'l lelsC [l'lC

sV\'l[(,h on and Oﬁ fOI' prccme LOH[I‘Ol Pulse lonocr fOI‘ lal("Cl' (,001(165, leb pulsmg fOI' smallcr
size. YOU VVIH very ql.llLl\LV bcwmc CXPCI'ICH(_C‘C] 1n contre ollmg your dCSlr C‘d LOOl{lC size.

. l\IOVC‘ [hC COO](iC press to your next location on tl’lC COOl{iC‘ Sl’lCC[, spacing COOkiCS ﬂl)OLl[

2 inches apart. Start cxtruding next cookie by pressing Power Switch as above.

RC-RC-RL-RL-R-RL-RL-R-RL-R 4 C~-RL-RC-RC-RL-RC-RQC-RC-RC~RC~R
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WHEN COOKIE DOUGH RUNS OUT
1. Rcmove [hC ng NU[ From (}16 DOUgI'] Tul)e.

2.

3.

Rcmove [h(’ DOUg]’] rFUIDC ﬁ'om [hC POVVCI‘ Basc.

(}O to “VI‘O Asscmblc” on page 3, to start new C()()](iﬁ batch.

COOKIE MAKING HINTS
~ Tl’l(_ motor Sl’lOUld (.J.Slly (_X[l'l.ld(_ out [h(. (_OOl(l( doug}l If [l’l(_ dOU%l‘l 18 not (aslly

CLEANING AND
1.

2.

(_X[I"Udlllg, your dOuUh 18 OO hard and not Of [l’l(, l'lbl’l[ LOHSIS[L[’ILV

I)OH C llf[ [}1(_ (.001\1(_ press from [l’l( (_001(1(_ Sl’l((.[ l)(_fOI'L cnough dough has l)(_(l’l

(_X[I"Ud(d out to (_Ol’l'lpl([(_l\7 form [l’l( (_OOl(l(_ Somcumcs 1t lS necessary o \Vfll[ a moment
o allov& [l’l( dough to adhcrc o [l‘l(. Sl’l(,(_[ I)LfO['(_ llftmu 2 up [l’l(_ (.001\1(_ press.

Tl’l(_ (.OOl(lL Sll(,(_[ Sl’lOUld l)(. (,OOl and ungrcascd \V}l(_l‘l LlSan some Of [l’l(, dlSLS lll((. [l’l(
star dlS(. l[ IS OK to ['AIS(. [l’l( (_001(1(_ press up a ll[[l(_ whm (.X[I‘Udlllé [l’l(_ dough ll]S[(_Zld
on lcttmg 1C rest ﬂat ZIUEIIHS[ [l‘l(. LOO](I( Sl‘l(.(_[

The cookie dough should be soft and pliable, not hard, dry or crumbly. Test the dough
consistency before adding all of the flour. Put a small amount of dough in the cookie
press and extrude out. I the dough seems oo stiff; add 1 egg yolk. If the dough is too

SOF[, Zldd 102 tal)lcspoons Of ﬂour. KCCP dough at room tcmpcraturc, dO not Ll’llll

Before first use, and after each use, wash cookie press parts in hot soapy water and dry.
The part with thc long grip handlc has the motor inside. Wipe this part clean, but never
immerse it in water, which will cause damage to the appliance.

Before baking, cookies may be creatively decorated and arranged with nuts, candies,
raisins, candied pccl or fruit slices. Cookies may be sprinklcd with rcgular or colored
sugars, or choppcd nuts. Cookies may be colored by adding a food coloring to the
dough before mixing,

CARE
Fu”v disassemble.

All parts may be washed EXCEPT Power Base. Never immerse Power Base in water.
Wipe clean.

. lél](ﬁ care tl’lat no LOOI(lﬁ dOUgl‘l gcts 1nt0 tl‘lC l ower BJSC, \VhCl‘C t]’lC l U%l’lCl‘ ROd inserts.

Il] normal use, dough \Vl“ never get ClObe o tl’llS arca w hcre thC 1 usher ROC] inserts.

. DiS[’WV“lSl’lCT iS not rccommended. LTSC l’lOt SOapy water.

. While washing, use the included Dough Tube Brush to clean the inside threads of

the Dough Tube.

. Unit may be stored away in original package. The 20 discs and 4 funnels store away in

tl’lC reusable plaStiC storage bOX.
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cups all-purpose flour

cup sugar

teaspoon baking powder

teaspoon salt

cup butter (or margarine), softened
cup UL‘gL‘I{I[?/C slmrtml'ng

@8

teaspoons vanilla extract

Sift flour, baking powdcr and salt togcthcr in a bowl. With a pastry blender or 2 knives cut the
shortening into the dry ingrcdicnts undl the mixture is full of fine lumps. Measure the egg in a
measuring cup. A\ large egg will measure 74 cup. If it does not, add water or remove a liedle egg,
Add the egg and vanilla extract and beat the mixwure well. Bake cookies 10 - 12 minutes at 375 degrees.

Makes about 6 dozen.

Lo DB e (DS

[N

N

-
[N

+

cup shortening

cup peanut butter

cup sugar

cup brown sugar; packed
g

cup all-purpose flour
teaspoon baking soda
teaspoon baking powder
teaspoon salt

Mix thoroughly shortening, peanut butter, sugar, brown sugar and egg. Blend in the flour, baking
soda, baking powder and salt. With star plate form 272" fingers. Bake 8 - 10 minutes at 375
degrees. Variation: When cool, dip one end into melted chocolate.

Makes about 6 - 7 dozen.
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CLoelte (Pohre

12 cups sifted all-purpose flour
/4 teaspoon salt
teaspoon baking soda

<~ £ o«

cup s/mrtmiqq

cup sugar
squares unsweetened chocolate, melred
@

tablespoon milk

[N

N~

1(1[)/&\'[’0017 lYIIHi//(l extract

Sift flour, baking soda and salt together in a bowl. Combine shortening and sugar, mix thoroughly.
Gradually add flour mixure, mixing well after each addition. Bake 10 - 12 minutes at 375 degrees.

g B

3y cup s/mrlcning
34 cup brown sugar

34 cup molasses
1 ¢gg

cups sified all-purpose flour

Y

!/4 teaspoon salt
!/ teaspoon [m/fillg soda

/3 teaspoon t‘/UUL‘S

~

teaspoon cinnamon

~

teaspoon ginger

Cream shortening and add sugar gradually. Add molasses and cgg and mix well. Add sifted dry
ingredients and blend thoroughly. Sprinkle with sugar. Bake 12 - 14 minutes at 375 degrees.

I\’[akes about 7 (JOZCI’I.

QL-RL-RL-RL-RL-RL-RL-RL-RC-R 7 C-RL-RL-RCL-RL-RL-RL-RQL-RL-RQC-R



/2 cup butter
/4 cup sugar
7

&8
!/2 teaspoon almond evtract

~

cups sified all-purpose flour

Cream the butter. Gradually add the sugar, then the egg and almond extract. Add the sifted flour.

BZII(C 10 — 12 minutes at 375 ngrCCS

Yields 3 dozen.

COLlene DA

cup sified all-purpose flour
12 teaspoon baking powder

o=

~

('Up “J‘r(l T L'(l L"/'I cese

N

/2 cup butter
la[?[cspoons cold water

Y

Sift flour and baking powder into a bowl. Cut in cheese and butter with pastry blender. Add

water and mix well. Bake 8 = 10 minutes at 375 dcgccs. lmmcdiatcly cut into desired lcngths.

I\ial{cs about 3 CIOZCl].

W@pﬁM

12 cup shortening

~

cup sugar

CO0
g

tab/cspoom IIII]/(

[N

tablespoons cold water
cups sified cake flour

teaspoon S(I[l

NoR N

Squares unszm‘(*lcm‘d L‘/TOCD/(II(’, ﬂl(‘/t(‘({ Lll’l({ L‘UU](‘({

Crcam shorlcning. 1\dd sugar and cream lhoroughly, f\d& cgo, UH[)C‘&LCI]. AchmaLcly &dd mlll(

and flour sifted with sale. Mix in the cooled chocolate. Bake 8 = 10 minutes at 375 dcgrccs.

I\iakcs ‘cll)Oth 3 dOZCl’l.

RL-RL-RC~RL-RC-RL-RL-RL-RC~-R 8§ C-RL-RC-RL-RL-RL-RC~-RL-RQC-RC~R
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cup butter

cup boiling water

cup sifted all-purpose flour
teaspoon salt

00K
€ggs

Mele buteer in boiling water. Add flour and salt all at one time, stir vigorously. Cook, stirring
constantly undil the mixture forms a ball that doesn’t separate. Remove from heat and cool slightly.
Add eggs one at a time, beating hard after cach addition unal mixture is smooth. Using your
selected cookie disc, form cream puffs 2" in diameter and 2" apart on greased cookie sheets. Hold
slightly above the baking pan as the puff is formed. Bake about 40 minutes at 450 degrees. Remove
from sheet and cool on a wire rack. When cream putfs are cold, cut a hole in the side of each. Use
the filler funnel (the one with the slanted tp) to fill cream puff with sweetened whipped cream.

l\i‘dl(CS 12 cream pllﬂ;.

Bl

Use same ingredicnts as for cream puffs recipe above

Custard Fi]ling

o

N~ o~ sl

~

tablespoons cornstarch
(‘llp Sll(q(lr

teaspoon salt

cup cold milk

cup milk scalded
teaspoon vanilla extract
€0g volks beaten with
tablespoons milk

Mix cornstarch, sugar, salt, and cold milk. Gradually add hot milk. Cook double boiler
unal chick, stirring constantly. Cover and cook 10 - 12 minutes. Stir some of the hot
mixture over beaten yolks, then add to the custard. Str well, add vanilla extract, cool.

Makes about 12 éclairs.

RL-RC~-RL~-RC~-RL~-RC~RC~-RC~RCAR 9 C-RC-RC-RC-RC-RC-RCRC-RC-RCQ
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Chocolate Frosting

1
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@8

cup melted butter 172 cups confectioners sugar
squares (12 oz.) unsweetened chocolate, melted

teaspoon vanilla extract

cups confectioners sugar

Bcat e, add mcltcd buttcr, ChOCOIatC, vaniﬂa extract and confcctioncrs sugar. Bcat W'Cll.

Making the Echirs: Combine éclair ingredients, in the same way as with the cream puff ingredients
above. Using your selected cookie disc, fill press with mixcure. Hold press in semi-horizontal position
and move press sideways, éclair is formed. Form éclairs 1" wide and 3" 04" long leaving an inch of
space between each on a greased cookie sheet. Bake about 40 minutes at 450 degrees. Use the filler
funnel (the one with the slanted tip) to fill cream puff’ with custard. Frost with chocolate frosting,

@&Vfw,;m

- £ w N

N~

~

QL-RC-RL-RL-RL-RL-RL-RC~-RC~2

cups sified all-purpose flour
lL‘lI.\'POUﬂ S(lll

teaspoon baking soda

cup soft shortening

cup granulated sugar

L'Up [7"'0“)’7 511:4an p(l(‘/ﬂ‘d
teaspoon grated orange rind
tablespoon orange juice
medium egg

Sift together flour, salt, and baking soda. In large mixing bowl, combine shortening, sugars, orange rind,
juice and egg; mix thoroughly. Gradually add flour mixture, mixing well after cach addicion. Form cookies
on ungreased cold cookie sheet. Bake 10 - 12 minutes at 400 degrees, untl golden. Cool on wire rack.

I\/[Rl{CS about 7 dOZCn.

10 C-RL-RL-RL-RLL-LRLC-RL-RL-RC~-RC-
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[N

cups sified all purpose flour
teaspoon baking powder

- =

cup soft margarine

3 0z. package soft cream cheese
cup granulated sugar-

1 e

teaspoon grated lemon rind

-

tablespoon lemon juice
cup confectioners sugar
tablespoon lemon juice

-

cu; p L'IIOPPCHI pL‘C‘l ns

N

Sife flour with baking powder. Mix margarine wich cheese. Add granulated sugar and mix choroughly.
Add egg, lemon rind and 1 tablespoon lemon juice, mix well. Mix in flour mixture. Refrigerate
172 hour. Form cookies with your sclected disc. Bake 8 - 10 minutes at 375 degrees, or until golden
brown. Mix confectioners sugar with 2 tablespoons lemon juice. When cookies are cool, dip one end
of cach in frosting, then in pecans.

Makes 6 dozen.

CLiHas D

1 cup s/mrtcning

34 cup sugar

QLARC-RL-RL-RL-RL-RL-RLC-RC~ 11
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cag (2 if small)

teaspoon .w/t
lL‘IlSpOOII [?(ll(llﬂg pnwa’cr
teaspoon (I/NZUINII extract

-

cups sified a//—purposc flour

areen vegetable coloring

Cream shortening, adding sugar gradually. Add unbeaten egg, sifted dry ingredients flavoring

2 2 sugar g ), 28 Y ngr g
and a few drops of vegetable coloring. Mix well. Form cookies using the Christmas tree disc.
Decorate. Bake 10 - 12 minutes at 375 degrees.

Makes about 6 dozen.

C-RL-RL-RL-RL-RL-RQC-RL-RCL-RC~
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cup cgg whites (4 cggs)
teaspoon cream of tartar
tablespoons sugar

cag volks

teaspoon salt

teaspoon vanilla cxract
tablespoons sugar

cups sified cake flour

teaspoon baking powder

Beat egg whites to foam, add cream of tartar and gradually add the sugar. Continue beating undl
28 5 g ) & )
mixture is very suff. Beat egg yolks, salt and vanilla excract unul light, gradually add sugar and beat

unul thick. Fold egg yolk mixture into egg whites, then fold in the flour sifted wich baking powder.

l“orm 3" f‘ll’lgCl‘S on COOl(iC ShCCtS. Bal;c 6 - 8 minutes at 450 ngCCS. Slﬁ COl’lf‘CCtiOl’lCl‘S sugar over
lady Hngcrs as soon as tal\'cn from oven. Rcmove From SI’ICL‘K immediatcly.

l\hl{cs about 3 dOZCH.

/%W‘gﬁwm

S

~

-~ = w

2 cups SI/I(H, ll// ~purpose. /[011"
teaspoon baking powder
Dash salt

cup margarine

cup gmnu/ulm’ SU&L:L"'

cog, unbeaten

teaspoon almond extract

Jam

Sift together flour, bakmg powder, and sale. Wich electric mixer at “cream” (or with spoon),
thoroughly mix margarine with sugar, cgg and extract undl very light and flufly. Ac low speed or
“blend”, beat in flour mixture undl well mixed. Form dough through ribbon disk of cookie press
onto ungreased, cold cookic sheet. Place jam along center of cach strip. Bake 7 - 10 minutes at
about 400 degrees or unal golden. Immediately cut inco 2" lengths. Cool on wire rack.

I\Iakcs al’)out 7 (JOZCl’l.
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FROSTING WITH THE FUNNEL ATTACHMENTS

2

1

cups confectioners sugar
teaspoon vanilla earace
tablespoons cream

Add vanilla extract to confectioners sugar. Add cream gradually unal frosting is of a good consistency
for dccorating, Decorate cake using your selected funnel attachment. Variadion: Instead of vanilla,
add a few drops of winter green, pepperming, orange, anise, or other flavoring, For colored
frostings, add food coloring,

Thank vou f&r purc/zasing vour
Power Cookie Press.
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