30 Ways in 30 Days

Or….

How Did I Ever Survive without a Pampered Chef® Baking Stone?

During the first 30 days, I recommend you take your old cookie sheets and put them under your bed.  That way, they are out of your kitchen so you don’t grab them out of habit, but you still know where they are in case you need them.

Season your new stone as directed, by lightly spraying the vegetable oil or nonstick spray, or by baking crescent rolls, cookies, or other high fat foods first.

1. Do not use soap on your baking stone.

2. Do not preheat your baking stone before using

3. Bake or reheat: fresh or frozen pizza, fried chicken, biscuits, rolls, tortillas, pretzels, coffee cakes, French bread, French fries, pizza rolls, egg rolls.

4. Bake cookies made from scratch, mix, or refrigerated dough.

5. Easy dinner:  frozen chicken nuggets and frozen French fries

6. Make a frozen pizza on your baking stone – no more soggy crusts.

7. Bake a batch of biscuits – no more burnt bottoms.

8. Roast some fresh garlic to spread on bread.

9. Crispy chicken filets – dip chicken breasts in egg, coat with corn flake crumbs, and Parmesan cheese.  Bake on your baking stone for 20 minutes.

10. Low fat French fries: toss potato wedges in egg white and seasoning, bake 20-25 min.

11. Make breadsticks.

12. Make crispy frozen fish filets.  No more soggy fish sticks.

13. Quesadillas:  place tortillas on baking stone, add cheese, salsa, etc.  Fold in half and bake 8-10 minutes.

14. Filled snacks:  put favorite fillings in bread, seal with Cut’N Seal, and brush with butter.  Bake 10 minutes.

15. Ham-It-Up Crescents:  separate 1-package crescent rolls into 4 rectangles, spread with mustard.  Top with sliced ham and grated Swiss cheese.  Roll into logs.  Cut each log into 5 slices, bake on stone 15-20 minutes.

16. Mushroom bread:  roll out 1-package crescent rolls on stone.  Toss 2 cups sliced fresh mushrooms with 1 Tbs. melted butter.  Spread over dough, top with grated Parmesan cheese and Italian seasoning mix.  Bake 15-20 minutes.

17. Low fat snacks:  cut pita bread in half, slice op0en, cut into triangles.  Bake 8-10 minutes.  Serve with salsa.

18. Low fat chips:  cut tortillas into wedges, bake 10-12 minutes.  Serve with salsa.

19. Bake won ton wrapper strips for 12-15 minutes.  Serve with sweet-and-sour sauce or hot mustard

20. Bake thin sliced, seasoned potatoes for 20 minutes.

21. Use recipes that came with your baking stone

22. Pretzel Ring Bread:  form Pillsbury breadstick dough into pretzel shapes, place on stone.  Brush with egg, sprinkle with salt.  Bake 15-18 minutes.  Serve with a dip made of 1-cup sour cream mixed with 2 Tbs. mustard. 

23. “Wreath” dinners:  prepare filling, arrange 2 cans crescent roll dough triangles in a circle on a round stone with bases overlapping in center, points to the outside.  Scoop or spoon filling over the wide edge of the dough.  Fold points over filling and tuck under the center (filling will not be completely covered).  Bake 25-30 minutes or until golden brown.  Suggestions:  chicken potpie, broccoli and ham, taco ring, turkey dinner.

24. Brunch pizza:  Combine thawed frozen hash brown patties and one egg.  Place on parchment paper on baking stone.  Sprinkle salt and pepper to taste.  Bake 20 minutes.  Scramble 7 eggs and ½ cup milk, stir in 1 ½ cups grated cheddar cheese, spoon over potatoes.  Add additional toppings as desired (chopped onion, peppers, mushrooms, bacon, ham, etc) and bake 10 minutes more.

25. Cold Seafood Pizza:  roll out 1 package crescent roll dough on baking stone, bake 11-13 minutes, and then allow to cool completely.  Combine 8 oz. cream cheese, ¼ cup sour cream, and 1 tsp dill weed, spread over cooled crust.  Top with 8 oz. cocktail sauce.  Layer 1 chopped green pepper, 2 green onions, 8 oz. grated mozzarella cheese, 10 oz. thawed frozen shrimp.  Chill before serving.

26. Banana Split Brownie Pizza:  make 21 oz. brownie mix as directed.  Pour into 9” x 13” baker, bake as directed.  Cool completely.  Combine 16 oz. cream cheese and 2/3 cup powdered sugar, spread over brownies.  Top with 8 oz. crushed pineapple, drained, banana and strawberry slices, ½ cup chopped nuts.  Drizzle chocolate sauce over the dessert.

27. Fruit Pizza:  roll out one tube refrigerated sugar cookie dough onto flat stone, bake 8-10 minutes until golden, allow to cool completely.  Combine 8 oz cream cheese and ¼ cup powdered sugar, spread over crust.  Top with sliced fruit; bananas, strawberries, kiwi, peaches, etc.

28. Chocolate Sensation:  roll out one tube chocolate chip cookie dough onto flat stone, bake 12-15 minutes, and allow to cool completely.  Combine 8 oz. cream cheese and 1/3 cup sugar, spread over crust.  Mix 1 small box instant chocolate pudding with 1-pint half-and –half, spread over cream cheese mixture immediately.  Sprinkle with chopped nuts.

29. Rocky Road Pizza:  roll out one tube refrigerated sugar cookie dough onto flat stone and bake 10-12 minutes until golden.  Chop ½ cup peanuts, stir together with 1-cup small marshmallows and 1 cup chocolate chips.  When the cookie comes out of the oven, sprinkle this mixture evenly over the surface, and then drizzle with 1/3 cup caramel ice cream topping.  Bake 5 more minutes: allow to cool 10 minutes before serving.

30. Keep delivery pizza warm by placing it on a stone immediately after delivery.

