Wilton Cookie Blossom Project Class Supply List
· At least 10 cookies on cookie sticks, (for best results bake an assortment of cookies, some baked in the Cookie Treat Pan, some made with perimeter cutters) pre-iced in colors of your choice
· 1/2 cup class butter-cream icing (white)

· ¼ cup each – class butter-cream icing - colors of your choice

· 2 tubes decorators icing – colors of your choice

· Additional 6”cookie sticks

· Disposable Decorating Bags

· 2 Styrofoam circles – 1 each – 1x4 and 1x6

· Standard size scissors

· Easter grass or shredded Mylar, etc

· Small bag of Pinto Beans

· Disposable, re-usable clothes (Handy-Wipes, etc)

· Gallon baggie to carry home dirty items

· Tip #’s 4, 16, 18 (any additional tips your choose)
· Couplers

· Silver Fancy Foil

· Small angled spatula

· 6” clay pot

· Wax Paper

· Curling Ribbon

· Toothpicks

· Apron

· Box to carry home completed project

· Camera 

· White fondant (optional)

· Confectionary tool set (optional)

· Roll and Cut Mat (optional)

· 9” rolling pin (optional)

· Piping Gel

· Food Writers

· Icing Decorations

· Cookie Bags

Cookie Class Handout

Tips for Rolling out Cookie Dough

1. Roll dough on Parchment Paper and place on cookie sheet, OR

Prepare pan by spraying the BACK of pan with a vegetable oil spray, such as Wilton “Bake Easy”, or by spreading a light coating of solid vegetable shortening.

2. If rolling dough on a pan, lay pan on a dampened kitchen towel to prevent sliding.

3. Roll dough to a thickness of 3/8 inch.

4. Cut desired shapes using Perimeter Cookie Cutters, dusted with flour to prevent sticking.

5. Remove excess dough.  Leave enough space between cookies to allow for spreading and for Cookie Stick placement.

Sugar Cookie Recipe

1 cup butter




1 teaspoon vanilla

1 cup sugar




2 teaspoons baking powder

1 large egg




3 cups flour

Preheat oven to 400°.  In a large bowl, cream butter and sugar with electric mixer.  Beat in egg and vanilla.  Sift baking powder with flour.  Add flour mixture, 1 cup at a time, mixing well after each addition.  The dough will be very stiff.  Blend in the last of the flour by hand.  Do not chill dough.  Roll and cut out shapes. Bake 8–10 minutes or until cookies are lightly browned.  Remove cookies to cooling grid to cool completely.  See pan label of Cookie Treat Pan for baking time and temperature.

Sugar Glaze

1 cup powdered (icing) sugar

1 tablespoon light corn syrup

1 tablespoons water

Stir ingredients together well.  If desired, color with Wilton’s Icing Color.  Stir often during use to prevent a mottled look on the cookie.  To use, brush onto cookie with a pastry brush and let dry for at least one hour before decorating.
