<> GOODGRIPS

COOKIE PRESS
WITH DISK STORAGE CASE
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0X0 is dedicated to providing innovative consumer products that make everyday
living easier.

How do we do it?

We study people — lefties and righties, male and female, young and old — interacting
with products and identify ways to make them better. Qur “question everything”
process and relentless attention to detail uncover the best solutions for slicing, peeling,
whisking, baking, stirring, washing, scrubbing, dusting, storing and organizing.
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«XII>» INTRODUCTION mm#En PRODUCT FEATURES &5

Comfortable,
Broad knob ratcheting lever
The 0XO Good Grips Cookie Press provides x0T SFryhstTmLeTLLA— | Slorage
* batches of fun! = Cose
4 IR —Z
The large, comfortable lever won't strain
your hand through dozens of cookies,
and the nonslip base keeps the Press
steady while dispensing dough. The top
of the Press is contoured to provide a Contoured ai
comfortable grip and the dlear, cylindrical oniourec grip
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bartel shows how much dough s |ef"r. With A
12 stainless steel cookie disks in different P
patterns included, you'll be prepared for . \
any occasion! Quick ,ﬁ“!
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CI» GETTING STARTED R

Twist to remove bottom ring of Cookie Press from barrel.
EESBAETYF—TLARENSHALET,

Press and hold bution on front of Cookie Press and pull
plunger up complefely.
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Insert desired cookie disk into bottom ring and reattach
to barrel.
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Twist to remove top of Cookie Press from barrel.
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Load cookie dough info barrel and twist to reattach top
of Cookie Press.
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Hold the Cookie Press flat against an ungreased baking shest.
Pump lever down once to release cookie. Move cookie press and
repeat unfil barrel is empty.

NOTE: The first cookie may be uneven.
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Prime the Cookie Press by pumping the lever until dough
is being pressed out of the disk evenly. Wipe off excess
dough.
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HELPFUL TIPS &®&irse>k

Use ungreased cookie sheet and wash cookie sheet
in between batches. Cookie sheet should be cold or
room femperature. Dough should be soft and at room
temperature unless noted in recipe. Not recommended for
use with sfore-bought, refrigerated dough.
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USE & CARE FAhiconwT

Barrel, bottom ring and stainless sfeel Disks are dishwasher safe
Top and plunger are hand wash only
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RECIPES L&

Cream Cheese Spritz Cookies *
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Yield: About 8 dozen cookies 9615
Ingredients R
. o FIENT— (85 230
* 1 cup (2 sticks) unsalted butter, cold . D fF 8599
* 3 ounces brick cream cheese, softened imww*;ﬁiemu:w
o U524 200g
* 1 cup sugar . 555 P
* 1 egg yolk e N=ZFTytvR INELT
i o hh¥ 315g
‘ ] Teﬂspoon VUm”ﬂ eXtmd SEINEREVWIRIFETH T ERTITHUET,
* 2 Ya cups all-purpose flour .5 MEL1/4
* Y teaspoon salt o VFEXMH) WEC1/2

* Y2 teaspoon ground cinnamon

Directions

1. Preheat the oven to 350°F.

2. In a large mixing bowl, cream together cubed butter and cream cheese. Add sugar and egg
yolk, beating until light and fluffy. Mix in vanilla.

3. Ina separate bowl, mix together the flour, salt, and cinnamon. Gradually add the flour
mixture, beating until well incorporated.

4. Place dough in cookie press with desired disk. Press dough out onfo an ungreased baking sheet.

5.Bake for 12 fo 15 minutes or until the cookies are golden brown on the edges. Rotate baking
sheet halfway through baking time.
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Chocolate Shorthread Cookies * F3aAL—bya—rILYRIvE—

Yield: About 12 dozen cookies 1144085
Ingredients " H
o EENS— (=8 340g
® 1 Y2 cups (3 sticks) unsalted butter, o JSza—4E 200g
o 5 5
af room temperature R ﬂiit} /2
® 1 cup sugar o (LY R/ ER 2f8
® Y, teaspoon salt > e, 409
. KENPEBEVNCRITEINRINEEITIHLET,
® | tablespoon vanilla extract o FEIET TS — 60g

® 2 large eqgs, at room temperature
® 3 ¥ cwps all-purpose flour
® 4 cup unsweetened cocoa powder

Directions

1. Preheat the oven fo 375°F.

2. In a large mixing bowl, cream together butter, sugar and salt. Beat unfil light and fluffy. Add
vanilla and eggs one at a fime, continuously beating.

3. Gradually add flour and cocoa powder, beating until well incorporated.

4. Place dough in cookie press with desired disk. Press dough out onto an ungreased baking sheet.

5. Bake for 8 to 10 minutes or unfil the cookies are golden brown on the edges. Rotate haking
sheet halfway through baking time.

*Recipe provided by longtime OXO friend, Fraya Berg
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RECIPES (CONTINUED) L&

Butter Cookies * K=y —
Yield: About 12 dozen cookies 1144185
Ingredients % ®
. o IENY—(ZR 340
® 1 Va cups (3 sticks) unsalted butter, « 5=t 2003
at room femperature ° Bﬁa(w{ > QEUT /2
e MLYAZ/ER
® T cup sugar o NZZIytVR INELT
® 1 teaspoon salt o i 500g
® 2 |0rge eggS, at room Tempemture MBIMBRENWIEFEI DTN ERITIHLET,

® | teaspoon vanilla extract
® 4 cups allpurpose flour

Directions

1. Preheat the oven to 400°F.

2. In o large mixing howl, cream together butter, sugar and salt. Beat until light and fluffy.
Add vanilla and eggs one at a time, continuously beating.

3. Gradually add flour, beating until well incorporated.

4. Place dough in cookie press with desired disk. Press dough out onto an ungreased baking
sheet.

5. Bake for 8 to 10 minutes or unfil the cookies are golden brown on the edges. Rotate
haking sheet halfway through baking time.

*Recipe provided by longtime 0XO friend, Fraya Berg

ED%

1. #A—7 %205 CIc T84T %,

2. REHDRIIVNTNG — V' FZa—EIBEANT. IU—LRICI 0> EBIRDETE
TEDEZNISTyEVRAEEMZITESITEE 3,

. FABESLTDIZ LohDEEELES,

 TARY "y F—TLRICY MU EE AN THEZ > TWRWRIRICAEZIRUE T,

8- 10 Feld Vv —DT7FNEREICRDE TR A5 e E B TRIRE RER
=3,

o~ w

12 DISKS INCLUDED 12#EE0 o v+ —F1 X%
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