25 reasons to LOVE your Baking Stone!

1. Baking Stones are made in America using lead-free clay. They are fired at 2,000 degrees until they are vitrified (a fancy word meaning they can no longer absorb anything). 
2. A hot clay surface "dries" the excess moisture produced by steam under your foods. Therefore, you foods cook more evenly leaving no soggy spots! 
3. Using a baking stone in your oven gives you the same results as using a professional brick-lined oven! 
4. Stoneware heats up quickly and evenly and therefore... 
5. Your foods cook evenly! 
6. Never scorch the bottom of cookies again! 
7. Cakes rise evenly. 
8. Brownies bake moist and fudgy, right to the edges! 
9. No need to turn fish sticks, chicken nuggets or French fries, because they crisp evenly top and bottom. 
10. Main dishes no longer slide! Picture this: You cut into your lasagna or enchiladas and the filling oozes into the center of your pan -- that nightmare is over! 
11. Frozen pizza cooks evenly without soggy centers and overcooked crusts. 
12. Leave it in the oven -- even when you're NOT cooking -- and you won't forget to use it! 
13. Easy to care for! Never again soak a pan for 3 days, only to find you that still have to chisel out the baked on cheese! 
14. Unlike some clay cookware, you'll never have to soak ours before you use it. 
15. Allow it to cool to room temperature; then rinse it in hot water using the nylon scraper to remove any food residue from the surface -- that's all it takes! 
16. Stoneware seasons as you use it, becoming smoother and more non-stick with each use. 
17. Reduce your fat intake by not having to grease pans. 
18. The more you cook, the worse it looks, the worse it looks, the better it cooks! 
19. Stoneware is a great value. Make a homemade pizza once, and you have SAVED what you paid for your stone! 
20. Quick breads cook perfectly in lots of different shaped Stoneware bakers. 
21. Want to thrill a friend? Bring a dessert baked in a stone, and then leave it for your friend as a gift! She'll love you for it! 
22. Combine the Stoneware Baking Bowl and the Deep Dish Baker and use them together as a Le Cloche (French Baker), perfect for oven roasting tender, juicy chicken, turkey breast and meats! 
23. Stoneware keeps your foods warm for 30-40 minutes. Second helpings (and thirds!) are piping hot! 
24. Our Stoneware has a 3 year guarantee, the longest in the industry! 
25. If you aren't thrilled with your baking stone, just call me! You probably didn't know that not only is your baking stone in your box, but my commitment to your satisfaction is in there too! Enjoy!
