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Types of Cookies

1.
Bar Cookies


· Bar cookies are baked in a square or rectangular pan.  Brownies area popular bar cookie. 
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.             Drop Cookies
· Drop cookies are made by dropping rounded teaspoonfuls of dough on  baking sheet.  Chocolate chip cookies are made by the drop cookie method.
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3.
Pressed Cookies

· Pressed cookies are made by pushing the dough through a cookie press.  Spritz cookies are made with a cookie press.
4. 
Molded Cookies

· [image: image3.wmf]Molded cookies are shaped by hand.  They are usually rolled into balls and then flattened.  Peanut butter cookies are a popular type of molded cookie.
5.
Rolled Cookies

· [image: image4.wmf]A stiff dough, rolled out on a floured surface, is used to make rolled cookies.  The dough is cut out in different shapes with cookie cutters.  Sugar cookies and shortbread are types of rolled cookis.
6.
Refrigerator Cookies

· Dough for refrigerator cookies must be chilled before it can be cut.  Pinwheels are an example of refrigerator cookies.

Making and Baking Cookies

Don’t use too much flour when you roll cookies.  Use only enough to keep the dough from sticking.  Too much flour makes cookies tough and dry.

Make the cookies the same thickness and shape so they bake evenly.

Sometimes cookie sheets are greased and sometimes they are not, depending on the amount of fat in the recipe.

Place cookie sheets in the center of the oven to ensure even baking.

Cookies are done when:

· They are delicately browned

· Your finger leaves an imprint that shows slightly

Cookies should be removed from the cookie sheet as soon as they come from the oven to prevent further cooking.

