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Tip: Buying Quality Tools Help to Create a Great Batch of Cookies

Just as it's important to have the right cookie recipe, it is equally important that you have
guality cooking tools. Measuring cups and spoons are very important to ensure that the
proper amount of each ingredient is used. It is best to purchase a good quality set of
each right from the start, rather than having to repurchase a new set each year. Baking
or cookie sheets are another necessity. The stronger the baking sheets, the better the
baking experience. Spatulas, icing spreaders, cookie cutters, piping tips and bags are
also equally important. You will want to make sure that you buy quality products in order
to create quality cookies. A wire cooling rack is an added bonus for cooling cookies
properly. Many cookie chefs start baking long before they purchase one of these items
but once you have purchased one; it wonit be long until you are buying a second.
Parchment paper is used for lining the cookie sheets. This specialty paper is treated
with silicone so that is nonstick. It is a wonderful tool that makes cooking a lot easier
and a lot cleaner. It is used instead of greasing the baking sheets. As you continue to
pursue your hobby in baking homemade cookies, you will learn by trial and error what
works best for you in your kitchen.

Tip: Can’t Find The Perfect Cookie Cutter? Make It!

Can't find the perfect cookie cutter? Don't despair -- just make one! It is very simple to
make your own homemade cookie cutter. A visit to the local hardware store will provide
a roll of aluminum flashing. The heavier gauge that you buy, the stronger the cookie
cutter will be when completed. Ideally, you will have a picture of the shape you want
your cookie cutter to be in. If you donit, try to download a picture off of the Internet or
find it inside a book so that you can photocopy it. This picture is fundamental to the
successful completion of your homemade cookie cutter. Other supplies you will need
are tin snips, a knife, a ruler, twine, small clips and an adhesive. Lay the photograph on
the table and trace the outline of the picture with the twine. Make sure that the twine
follows all the twists and turns of the image on the photograph. When you have
completed tracing the shape cut the twine. Allow one inch of excess on the twine to
insure that you have enough aluminum flashing. Use the twine to measure the correct
amount of the aluminum flashing that you will need to create your homemade cookie
cutter. With the tin snips, cut the aluminum flashing to the proper length. Using your
ruler, measure aluminum flashing to the width that you want your cookie cutter to be.
Cut the flashing to the proper width. Use the straight edge of the ruler to assist in
making a straight cut. Place the aluminum flashing on top of the photo and begin to
bend the flashing around the curves of the photo. When you have completely outlined
your photograph with the aluminum flashing, place a small amount of adhesive to the
two ends of the cutter. Overlap the two ends at least one inch. Put a clip on each side of



