
Quick Mix Spritz                      
375°F  
8 min for thicker cookie  
Cooking time will vary depending on the thickness of the cookie 
  
2 1/4 cups all purpose flour                         1 cup shortening 
3/4 cup sugar                                            1 egg 
1/4 tsp baking powder                                1 tsp vanilla extract 
1/2 tsp salt 
  

1. Sift flour, sugar, baking powder and salt in a bowl. 
2. With a pastry blender or two knives cut the shortening into the dry 

ingredients until the mixture is full of fine lumps.  It will resemble 
piecrust or biscuit mix but not so course. 

3. Measure the egg in a measuring cup.  A large egg will measure 1/4 
cup.  If it does not add water to make the 1/4 cup line. 

4. Add the egg and vanilla and beat the mixture very well. 
5. Put through the cookie press on un-greased cookie sheets. 
 

Bake on 375°F for 8min or until cookies are just set or very slightly 
browned 
 
Remove cookies from baking sheet at once. Let cool then enjoy! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Ginger Cookies  
350°F  
7 min  
 
1. Combine 

1/2 cup shortening   
1 cup sugar                    
1 egg 
1/4 cup molasses 
MIX these all together 
 

2. Add: 
 2 cup flour        

     1 tsp ginger (Mix in really well) 
     1 tsp ground cloves 
     1 tsp cinnamon 
     2 tsp soda  
     1/2 tsp salt 
 
Chill Dough for 1-3 hours  
Shape into evenly sized balls  
Roll balls in Sugar & place onto a parchment lined baking sheet.  
 
Bake in an oven preheated to 350°F for 7 min or until cookies are lightly 
browned around bottom outer edges 
 
-Pink Monkey Fact- 

Baking times depends upon size and thickness of the cookie, so 
watch carefully as your cookies bake. Do not mix different cookie 
sizes on the same cookie sheet the smaller cookies will burn before 
the larger ones are fully cooked. 

 
These do not spread, so you must pat down to desired thickness. 
 


