
Ten Cookie Hacks for my Cookie Friends 
Cookie Hack #1 – Zest is Best 
No more wonky cookies! Do your cookies lose their shape during baking? If you see any 
spreading during baking or need to square up a cookie, use your zester to gently clean up 
cookie edges. Zesting is so easy! Just move your zester back and forth on the edge of the cookie 
to ‘sand it down’. BONUS TIP: Save the cookie shavings to use on top of ice cream! This tool is 
sharp, so pay attention to your finger placement and take extra care when zesting your cookies! 

 

Cookie Hack #2 – Freezing is your Friend 
Decorated Cookies freeze really well. More often than not, I work ahead and freeze almost all 
of my cookies (especially for my own family projects). After you decorate your cookies, allow 
the icing to dry 18 hours. Use a freezer quality container or bag. If you are freezing the cookies 
unwrapped, be sure to layer parchment or wax paper between the cookies to avoid leaving 
butter marks on the cookies. I typically pack all of my cookies before freezing in a heat sealed 
plastic bag, so the cookies are ready to pull and go! 

**Important Freezer Tip! It's important to allow decorated cookies to come to room temp 
before opening the freezer bag or container, especially if you wrapped your cookies in bags 
before freezing. If you don't allow the cookies to come to room temp, the temperature 
difference could cause condensation inside the cookie package and could result in color 
bleeding on your icing. So, again, allow those cookies to come to room temp before opening 
the bag/container!  

CLICK HERE TO GET ALL MY TIPS ON FREEZING COOKIES WITH THIS HELPFUL BLOG POST! 

 

Cookie Hack #3 - Waste Not Want Not (containers) 
Need a good visual when planning how much icing to make for your cookie projects? I like to 
use the small Ziplock storage containers. They have a measurement line on the side and it helps 
me plan the piping and flooding for up to 8 cookies for one color. This is key on portion control 
with small cookie projects! 

CLICK HERE to find the Ziplock containers on Target’s website! 

 

https://flourbox.com/blogs/tidbits/how-to-freeze-cookies-and-dough
https://www.target.com/p/ziploc-twist-39-n-loc-container-8oz/-/A-77378113#lnk=sametab


Cookie Hack #4 – Good to the Last Drop 
Sick of leaving color inside your gel bottles? Add a few drops of water. Swirl and add color + 
water to your stiff icing. This will help you stretch out those last few drops of color from your 
gel bottles! 

 

Cookie Hack #5 – Hands Free Helper  
A pint glass is a handy tool in the kitchen for a number of tasks. I like to use the pint glass when 
filling my icing bags. I wrap the top of the bag over the edge of the glass and then I’m hands 
free when I’m filling the bag.  

While decorating, I also like to store my piping bags in a pint glass with the tips pointing down. I 
keep a damp paper towel in the bottom of the glass to keep my tips from drying out. This also 
helps keep my workspace cleaned up! 

Side note: I use a large to-go soup container to store my flooding bags. I keep these upside-
down so that icing doesn’t ooze out while I’m decorating. 

 

Cookie Hack #6 - Color Control 
Don’t add color directly to your icing. Instead, add your dots of color to your spatula. This will 
give you the most control over vibrancy of your icing colors. This is especially helpful when 
making pastel colors. By placing drops/dots of icing you can avoid squeezing a huge blog into 
your icing. 

 

Cookie Hack #7 - Marker Tips 
Be smart when you store your food markers to prevent them from drying out. Store markers tip 
down or on their side to keep the color in the tip. Storing markers upside-down can result in 
markers drying out prematurely. 

 

Cookie Hack #8 - Reuse Reuse Reuse 



Stenciling is my favorite time-saving technique! Don’t worry about washing the stencil in 
between each cookie. Reuse your stencil 12-18 times before cleaning. Make sure you use STIFF 
icing. And after you spread the icing onto the surface of the stencil, do one last pass to remove 
excess icing. This will allow you to reuse that stencil over and over (and over), saving you tons 
of time and stress in piping detailed text! 

 

Cookie Hack #9 - Can't Touch This! 
Save time by decorating directly on the cookie sheet…even when airbrushing! You might be 
surprised (and pleased) to learn that you can highlight the edges of your cookies with an 
airbrush directly on the cookie sheet. Stay close to the edge of the cookie. You’ll be relieved to 
know that you don’t have to worry about color splattering or getting on cookie neighbors.  

 

Cookie Hack #10 - Fan Club 
This hack might not be new to you, but it is important and worth sharing again in case any 
friends didn’t get the ‘fan memo’. If you’re looking to add shine the surface of your cookies, 
speed up the drying process, and reduce cracks and craters, you should put your trays of 
cookies in front of a fan. Keep the fan clean! I like to pop off the front of the fan and wipe the 
blades before using for drying icing. 

 

Cookie Hack Giveaway! 
Share YOUR cookie hack and be entered to win a Mud Pie Cookie Share Platter. Email Anne at 
anne@flourbox.com by July 9th to be entered. Anne will share all cookie hacks from club 
members in the next club email on July 20th! 

 

 

 

mailto:anne@flourbox.com

