20 Reasons to Love a Baking Stone
1. Baking stones are made of porous clay – they are not glazed on the surface or interior.

2. They absorb excess moisture.

3. They duplicate the effects of a professional baking oven.

4. They heat up quickly and evenly, to the temperature of the oven

5. Foods, therefore, cook evenly.

6. No more burned bottoms and uncooked tops on cookies and biscuits.

7. No more cakes with a hump in the middle.

8. No more brownies that are dry on the edges but gooey in the middle.

9. No more reason to open the oven halfway through baking time to flip fish sticks, tator-tots, french fries, onion rings, etc. The stone will absorb the excess moisture so your thawing food doesn’t sit in a puddle.

10. Frozen pizza with crisp crusts and no watery center.

11. Anything you can bake on a cookie sheet will turn out better on a baking stone.

12. Easy to care for: allow to cool completely, then use the nylon pan scraper under hot running water to scrape off excess food. 

13. Don’t soak your baking stone in soapy water – it is porous and will absorb the chemical taste, to be transferred to whatever you bake next on your stone.

14. Stoneware will season, similar to cast iron. The more you use it, the more it will season, the worse it will look, but the better it will cook.

15. Baking stones are an investment: make pizza at home three times, and it will have paid for itself in the savings from not having to order delivery.

16. Easy recipes make you look like a gourmet cook – ask me for some recipes.

17. Baking stones make a thoughtful housewarming gift. Make a dessert in or on a baking stone, then tell the now homeowner that the baking stone is their gift.

18. Baking stones are dense, and will stay warm after leaving the oven. Imagine the last piece of pizza that’s as warm as the first!

19. Create mouth-watering meals using less expensive pieces of meat by combining the Deep Dish Baker with the Stoneware Baking Bowl, or the 9”x13” Baker with the Rectangle Bowl/Lid. Used together, these pieces recreate the effects of a clay oven.

20. You’ll enjoy baking more, knowing the results of your lessened efforts will produce quality meals your family will enjoy.

