Recipes Courtesy of Wilton Industries, Inc 
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Each makes about 5 dozen crackers

Pesto Spritz Crackers

1 1/2 
cups all-purpose flour

1
tablespoon dried basil

1/2 
teaspoon garlic powder

10
tablespoons butter, softened

3/4
cup grated Parmesan cheese

1
egg

Preheat oven to 350ºF. 

In medium bowl, combine flour, basil and garlic powder. In large bowl, beat butter and cheese with electric mixer until light and fluffy; beat in egg. Add flour mixture; mix well.

Shape dough into small logs; place into cookie press. Using desired disks, press cracker dough onto ungreased cookie sheet. Bake 10-15 minutes or until light golden brown. Cool 2 minutes on cookie sheet; remove from sheet and cool completely.

Cheddar Chipotle Spritz Crackers

1 1/2 
cups all-purpose flour

1/4  
teaspoon salt

1/2 
teaspoon chipotle chili powder

2
cups (about 8 oz.) finely shredded sharp Cheddar cheese 


(Do not use pre-shredded cheese) 

1/2 
cup butter, softened

1
egg

2 
teaspoons Worcestershire sauce

Preheat oven to 375ºF. 

In medium bowl, combine flour, salt and chipotle chili powder. In large bowl, beat cheese and butter with electric mixer until light and fluffy; beat in egg and Worcestershire sauce. Add flour mixture; mix well.

Shape dough into small logs; place into cookie press. Using desired disks, press cracker dough onto ungreased cookie sheet. Bake 10-12 minutes or until light golden brown. Cool 2 minutes on cookie sheet; remove from sheet and cool completely.

BBQ Spritz Crackers

1 1/2 
cups all-purpose flour

1/2 
teaspoon salt

1/4
teaspoon chili powder

1/4
teaspoon cayenne pepper

1/4 
teaspoon garlic powder

1/4 
teaspoon onion powder

10 
tablespoons butter, softened

1/4 
cup barbecue sauce

1 
egg yolk

Preheat oven to 375ºF. 

In medium bowl, combine flour, salt, chili powder, cayenne, garlic powder and onion powder. In large bowl, beat butter, barbecue sauce and egg with electric mixer until light and fluffy. Add flour mixture; mix well.

Shape dough into small logs; place into cookie press. Using desired disks, press cracker dough onto ungreased cookie sheet. Bake 10-12 minutes or until light golden brown. Cool 2 minutes on cookie sheet; remove from sheet and cool completely.

Wilton Products:
Cookie Pro Ultra II

Cookie Sheet or Pan
