

1. Leftovers...best way to re-crisp chicken, egg rolls, fries, onion rings etc.
2.  Cookies...from scratch mix or pre-mixed refrigerated dough.  They bake crispy on the outside, soft and chewy on the inside.
3.  Bake French fries and onion rings, no need to flip or turn!
4.  Frozen Pizza...no more soggy crusts!!!
5.  Biscuits...no more burnt bottoms!!!
6.  Giant Cookies...press a pre-made refrigerated dough or made from scratch cookie dough onto stone.  Bake.  Cool.  Decorate with family or friends to celebrate special occasions.
7.  Crispy Chicken Fillets...dip thawed chicken breast in egg. Coat with cornflake crumbs and Parmesan cheese.  Bake on stone for 20-25 minutes at 350° or 14-16 minutes at 450°.
8.  Low Fat Fries...toss potato wedges with egg white and seasoning.  Bake on stone 20-25 minutes at 350°.
9.  Soft breadsticks...great with soups.
10. Frozen Fish Fillets...bake crispy, no more soggy fish sticks.
11. Quesadillas...place tortilla on stone.  Add cheese, salsa, etc.  Fold in half.  Bake 9-10 minutes at 400°. 
12. Tater Treats...bake thin slices of salted potatoes for 20 minutes at 350°.
13. Ham-It-Up Crescents...separate 1 package of crescent rolls into 4 rectangles.  Spread with mustard.  Top with slices of ham and sliced or grated Swiss or cheddar cheese.  Roll into logs and cut each log into 5 slices.  Bake 15-20 minutes at 350°.
14. Mushroom Bread...roll out 1 package of crescent rolls onto stone and press seams together.  Toss 2 cups mushrooms with 1 teaspoon butter.  Layer on dough.  Top with Parmesan cheese and Italian spices.  Bake 15-20 minutes at 350°.
15. Hors d'oeuvres...bake and serve on stone. Keeps warm during parties.
16. Low Fat Snack...cut pita bread in half.  Slice open.  Cut into triangles.  Bake 8-10 minutes at 400°.  Serve with salsa or low fat dip.
17. Low Fat Chips...Cut tortillas into wedges.  Bake 15-20 minutes at 400°.  Serve with salsa.  Or brush tortillas with water and sprinkle with cinnamon.
18. Wonton Wrapper...bake for 12-15 minutes at 350°.  Serve with mustard and/or sweet and sour sauce.
19. Pizza-Pizza...use pizza shell, refrigerated crust or prepare your own crust.  Add toppings and cheese.  Bakes like your favorite pizza shop.
20. Pretzel/Ring Bread...form breadstick dough into pretzel shape.  Place on stone.  Brush with egg white.  Sprinkle with salt.  Bake 15-18 minutes at 350°.  Serve with dip and your favorite mustard.
