30 Ways In 30 Days

(Or…How Did I Ever Survive Without a Baking Stone?!?)

Season your new stone as directed, by lightly brushing with oil, or making crescent rolls or other high fat foods.  
How to clean?  Allow to cool to room temp, scrape off excess food, then clean with VERY HOT TAP WATER and scraper or clean kitchen brush.  Do NOT use soap!  Call me if you have ANY questions!!  (
1. Make cookies from scratch, mix, or pre-made dough.

2. Easy dinner-frozen chicken nuggets and fries!

3. Make a frozen pizza.  No more soggy crusts!

4. Make a batch of biscuits.  No more burnt bottoms!

5. Crispy chicken fillets- dip chicken breasts in egg.  Coat with cornflake crumbs and Parmesan cheese.  Bake @ 350 for about 20 minutes.

6. Low fat fries- toss potato wedges in egg white and seasoning. Bake 20-25 minutes.

7. Make breadsticks or cornbread twists.

8. Make crispy frozen fish fillets.  No more soggy fish sticks!

9. Quesadillas:  Place tortillas on stone.  Add cheese, salsa, etc., fold in half.  Bake 8-10 minutes.  Serve with sour cream.

10. Tart snacks- put favorite filling in bread, seal with Cut-n-Seal.  Brush with butter and bake 10 minutes.

11. Ham-It-Up Crescents- separate 1 pkg. Crescent rolls into 4 rectangles.  Spread with mustard.  Top with sliced ham and sliced or grated Swiss cheese.  Roll into logs, cut each log into 5 slices.  Bake 15-20 minutes.

12. Mushroom Bread- Roll out 1 pkg. Crescent rolls on stone.  Toss 2 cups sliced mushrooms with 1 T. melted butter.  Layer on dough.  Top with Parmesan cheese and Italian spices.  Bake 15-20 minutes.

13. Low fat snacks- cut pita bread in half.  Slice open.  Cut into triangles.  Bake 8-10 minutes.  Serve with salsa or low-fat dip.

14. Low fat chips- cut tortillas into wedges.  Spritz with water and sprinkle with salt.  Bake 10-12 minutes.  Serve with salsa.  Or, spritz with water and sprinkle with cinnamon sugar and bake.

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

16. Bake thin sliced & salted potatoes for 20 minutes.

17. Use the recipes that came with your stone!

18. Pretzel Ring Bread- form breadstick dough into pretzel shapes.  Place in circle on Classic Round Stone.  Brush with egg and sprinkle with salt.  Bake 15-18 minutes.  Serve with dip of 1 c. low-fat sour cream and 2 T. mustard.

19. “Wreath Dinners”- prepare filling (suggestions follow) Arrange 2 pkgs. Crescent dough triangles in a circle on Classic Round Stone with bases overlapping in center and points to the outside.  There should be about a 4” circle in the center.  Press dough seams together, and roll out center to about 3-4” leaving the points hanging over the outside edge.  Spoon filling around ring of dough.  Fold points over filling and tuck under center.  Filling will NOT be completely covered.  Bake in a 350 oven for 25-30 minutes or until golden brown.

Filling Suggestions for “Wreaths:”
Chicken Pot Pie

5 oz. canned or leftover chicken, drained & chopped

1/2 small bag mixed frozen Veggies (2 c.)

1 can cream of chicken (or mushroom) soup

1/2  c. shredded cheese

Mix together and spoon filling around dough.

Broccoli Ham Ring

1/4 lb. Ham

1/4 lb. Fresh Broccoli

1 small onion

1/2 c. fresh parsley

1 t. lemon juice

2 T. Dijon mustard

6 oz. Swiss cheese, shredded

Finely chop ham, broccoli, onion and parsley.  Mix with 

Other ingredients and spoon filling around dough.

Taco Ring

1/2  lb. Ground beef
1/2 head lettuce

1 small onion, diced
1 small jar salsa

2 T. water

1 pkg. Taco seasoning mix

1/4 c. black olives
1 c. Cheddar cheese, shredded

1 tomato, diced

Cook ground beef with onion.  Drain; mix with water, taco mix, and cheese.  Spread around dough ring and bake.  When done, fill a green pepper “Bowl” with salsa and put in the center.  Surround that with shredded lettuce, topped with spoonfuls of sour cream, sprinkle with olives and serve.

20. Brunch Pizza-

1 – 24 oz. Frozen hash browns, thawed

1 1/2 c. cheddar cheese, shredded

8 eggs

1/2 c. milk

(Opt:  onion, peppers, mushrooms, bacon, ham, sausage)

Preheat oven to 400.  Place parchment paper on Large round stone.  Combine potatoes and one egg.  Spread onto paper into a 14” circle.  Season with salt and pepper.  Bake 20 minutes.  Scramble remaining eggs and milk.  Place on top of crust.  Add desired toppings and cheese.  Bake 10 minutes.

21. Cold Seafood Pizza

1 pkg. Crescent rolls
8 oz. Cream cheese, softened


1/4 c. sour cream
               8 oz. Cocktail sauce


1 t. dill seasoning

1 green pepper, chopped


2 green onions, chopped
8 oz. Mozzarella, shredded


10 oz. Frozen shrimp, thawed

Preheat oven to 375.  Roll out crescent dough on Stone.  Bake 11-13 minutes.  Cool.  Mix cream cheese, sour cream and dill seasoning.  Spread on crust.  Top with cocktail sauce.  Layer remaining ingredients.  Chill before serving.  

For Cool Veggie Pizza: Omit cocktail sauce and shrimp.  Add finely chopped veggies (carrots, broccoli, mushrooms, red onion, etc.)
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