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Simple Kitchen Products for Quick Family Meals 



Stoneware


Large Bar Pan #1445 – Use this “All Day Pan” to make breakfast, lunch, dinner and dessert. �Large Round Stone #1370 and Rack #1380 – Make or reheat pizza, bake cookies and foccacia bread.


Rectangular Baker #1430 – Roast chicken, vegetables, bake brownies, lasagna and any type of all in one casserole dish. 





Executive Cookware


12”Skillet #2865 and Lid #2866 – Cook an entire meal in one pan for the whole family. 


8” Saute Pan #3861 – Saute, brown and simmer in this easy clean pan. Makes perfect scrambled eggs.


Double Burner / Griddle #2867 -  Pancakes, eggs, sausage – whip up a morning feast for your hungry crew. After quick and easy cleaning it’s ready for sandwiches and burgers for lunch or grilling a steak for dinner. 


Micro-Cookers #2776, #2778 – Quickly steam vegetables, heat soups or reheat leftovers. Great product for making batches of baby food. 





Bakeware


Mini Muffin Pan #1606 and Small Scoop #2530 -  Bake breakfast muffins, mini turkey loaves, meatballs and brownie bites. Makes 2 dozen. Freeze extras to use later.  


Stackable Cooling Rack #1587


Kid’s Cookie Making Set #2102 – 3 soft grip cutters, nesting measuring cups and 4 laminated recipe cards stored in a drawstring bag.





Mix & Measure


Adjustable Scoop #2187 - Measures from ¼ to 1 cup


Batter Bowls #2233 and #2230 – Mix, store, reheat and even BAKE in this heavy-duty, tempered glass bowl. Plastic lid for easy storage and measurement markings. 


Quick Stir Pitchers #2271 and #2276 – Prepare batches of formula for middle of the night ease. 


Prep Bowl Set #1825 – Mini, mighty and handy! Endless uses. Oven, microwave and dishwasher safe. Bake individual cakes for children to decorate.


Mini Chillzanne Bowl #2788 – Prepare dip, fresh cut fruit or salad that will keep cold until school lunchtime.





Cutting Edge


Utility Knife with Sharpening Case #1046 


Cutting Boards #1000, #1011, #1022 – Non absorbent, dishwasher safe, won’t dull blades.


Smooth Edge Can Opener #2758 – Every family should have one of these as it eliminates sharp edges from cans and lids. 


Crinkle Cutter #1063 – Wavy cut fresh veggies are a healthful snack that little fingers can easily pick up. Fun shapes for cheese or cold cuts.


Cut ‘N Seal #1195 - Crustless circle and half moon sandwich pockets. Freeze leftover crusts for stuffing, breakfast casseroles, and feeding the ducks.


Food Chopper #2585 – Make your own baby and toddler food.  From pureed to chunky style. 


Apple Wedger #2427 - Wedge the apple. Fill the core with peanut butter, fruit dip, or cheese.  Make cucumber spears without the seeds or cut a sandwich into a wagon wheel shape.


Apple Peeler/Corer/Slicer #2430 and Stand #2435 -  Preschoolers love to help use this tool.  Get perfect finger food portions of apples – rings or slices. Place an apple ring in the 12” Skillet, sprinkle with cinnamon, and pour pancake batter over to create Apple Cinnamon Pancakes for a special breakfast!





Tool Drawer


All Purpose Spreader #1641 – Easily spreads sandwich fillings and condiments.


Tool Turn About #2170 - Organize baby paraphernalia for bath and diaper changing including washcloths, nail clippers, bulb syringe, diaper rash cream, etc.�Cook’s Corer #1175 – Quickly hull strawberries and core apples and pears without wasting any fruit.


Skinny Scraper #1655 -  Perfect for getting every last drop out of baby food jars!


Twixit! Clips #2647 -  Great for closing breast milk pump bags, sealing bags of cereal, making an impromptu bib with a restaurant napkin!


Avocado Peeler #1255 – One of the most nutritious baby foods!


Bamboo Tongs #2237 – Great for removing bottles from boiling water when sterilizing.


Jar Opener #2677 – An excellent tool to help open stubborn baby food jars.





Cook’s Library


It’s Good For You Cookbook #2218 – Helps you get back into your old wardrobe while cooking healthy food for your family!
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