A Day in the Life of a Bar Pan
By Erin McNutt, Advanced Director

This is the single most versatile piece of Stoneware that the Pampered Chef offers. Whether you love to bake or cook~this is the stoneware for you.

To prove this point, let's take the Bar Pan thru a day in your kitchen.

Breakfast~
Pancakes. Pour your batter into the bar pan and bake for 350* for 15-20 minutes. You will have a huge pancake that you can then cut into squares. You can even have your kids then use the Creative Cutters to let your kids make their own shapes. If you want to be fancy, use your 
APCS and lay apple slices into the batter, sprinkle some Korintje Cinnamon or Cinnamon Plus and you will have great Apple Pancakes.

Waffles. Easy, Easy, Easy: prepare them, lay them in the Bar Pan and bake as above.

Bacon! No way!
WAY! Lay a lb. of bacon strips into the Bar Pan and slide into a 400* oven for 15-20 minutes and not only will the bacon be cooked, it won't shrivel up to nothing.  (Home Office does not recommend this as it can cause a fire in the oven, so my suggestion is to cover it with foil to keep it from splattering and you will acheive the same effect)

Lunchtime~
Toasted Cheese Sandwiches. Prepare 6 sandwiches just like if you were making Grilled Cheese. Place them in the Bar Pan and bake for 350* for 15-20 minutes. Whatever is happening on a Bar Pan on the top, is happening on the bottom, so you dont need to flip. By the time the 
Campbells Soup is ready to serve, the sandwiches are ready to eat.

After School Snack~
Pizza Pull Aparts. Pour Spaghetti sauce on the bottom of the bar pan, sprinkle on some mozzarella cheese and then layer on Pillsbury Buttermilk Biscuits and bake for 350* for 10-15 minutes. Just flip them out onto a platter and enjoy.

Mexican Pull Aparts. Pour Salsa sauce on the bottom of the bar pan, sprinkle on some cheddar cheese and then layer on Pillsbury Buttermilk Biscuits and bake for 350* for 10-15 minutes. Just flip them out onto a platter and enjoy.

Dinner~

Follow any of the recipes on the Use and Care Card included in your baking stone box, or think outside the box!  Meats, Poultry, Fish, you name it. Sprinkle on any of the Pantry seasonings, and cover with foil. If you have a rectangular stone, flip it upside down and use it as a lid. In about 40 minutes, you will have the most succulent, meat you could ever imagine.

Dessert~
Again, treat yourself to any of the recipes on the Use and Care card, they are great! If you are looking for something different. Bake a cake in your Bar Pan. The surface is larger than for a 9x13 and it makes a perfect base if you decorate cakes. By the way, prepare a Yellow Cake mix according to the box directions and add 2 Tablespoons of the Pampered Chef Cinnamon Plus and you will love the results. Delicious!

