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L/ghf/y clean with a foothbrush and water. This will remove any remaining dust from the
ﬁnishing process. Allow the cookie mold +o fu//y dry before using it

First remove any loose dough, flour, etc. with a a'gy soft toothbrush. Remove remaining
flour/. a/ough (,uiﬂ'vy a soft toothbrush by gem‘/y brushir% the mold grooves in a circular motion

A bl'lt 07[ gemqe hana/ dISh SOGID and wmler worl /QS we/l ever /eave WOOd WIO/dS TLO soa/e or IDM+

them in the dishwasher. Dry face down on a coo/ing rack or clean kitchen fowel Dry
comp/e?‘e/y before s*oring_

I?C you S'ILOF e HOM" mo/a/s 7(00" a /0779 f/me (1(0"' examln/e, I'F ou on/; use H‘wem once a year ), ;OM

can gem‘/y rub a o/rop or two of cuHing board ol info them before InuHing them away tor

extended storage. Also virgin olive oil or walnut oil can be used however never use
vege?tab/e/ sumf7ower oil as *hey will evemlua//y turn rancid ‘
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SHAPING:
‘ You can form cookies in 2 ways:
DRY. Sprin/e/e the cookie mold with flour. Dust a Iniece of dough with flour so that it is not
sticky,
WET Grease the inner surface of the cookie mold with olive oil

Roll out a Piece of dough of the desired weigh‘f, choose a a/ry or wet method of shalpin  Press
the dough info the mold carefu//y atting on ifs surface, so that the pattern cut on *Ze
board is com /e'/'e/y repem‘ed on *f Zie ou are ma/eing. Roll a ro///r))g Pin to smooth the

inner side of the cookie a/ough in the mold Remove excesses of a/ough with a knife
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TAKING OUT OR KNOCKING OUT:
Move the cookie ea/ges away from the board. it will be easier 1o take it out

Turn the board over and Py the cookie ea/ge /lgH/y to take it out of the mold Let it slide on
a ba/ein_q sheet covered with Iparchmem‘ under gravffy.

OR
You should hit a small cookie board with the fop ec/ge againsf the fable, so the cookie will
insfamtly be knocked out. Be careful not fo o/amage the fable
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I may be difficult fo knock out if the dough is foo soft OR if the mold surface and a/ough
were not sufﬁciem‘/y dusted with Flour ( fg’ dry shaping) or Ipoor/y 9reased (for oil sha,oing).

’;" Check out our other resources information at bh‘./y/ R cookie
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