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A Day in the Life of The Large Bar Pan
This is the single most versatile piece of Stoneware that The Pampered Chef offers. Whether or not you love to cook, this is the stoneware for you. 

To prove this point, let’s follow the Bar Pan through a day in your kitchen. 

BREAKFAST 
Pancakes: Pour your batter into the bar pan and bake at 350° for 15-20 minutes. You will have a huge pancake that you can then cut into squares. Let your children use the Creative Cutters to make their own shapes. 

Bacon: Place bacon strips onto the Bar Pan and bake at 400° for 15-20 minutes. No grease splattering and easy cleanup. 

LUNCHTIME 
Toasted Cheese Sandwiches: Prepare 6 grilled cheese. Place them on the Bar Pan and bake at 350° for 15-20 minutes. Whatever is happening in a Bar Pan on the top is happening on the bottom, so no need to flip. By the time the Campbell’s 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 with mozzarella cheese and layer Pillsbury Buttermilk Biscuits on top. Bake at 350° for 10-15 minutes. Flip them onto a platter and enjoy. 

Mexican Pull Aparts: Pour Salsa sauce on the bottom of the Bar Pan, sprinkle with cheddar cheese and layer Pillsbury Buttermilk Biscuits on top. Bake at 350° for 10-15 minutes. Flip them onto a platter and enjoy. 

APPETIZER

Easy Nachos:  Arrange tortilla chips on the Bar Pan. Top with crumbled queso fresco, shredded Mexican cheese blend and salsa. Bake at 425° until cheese melts. Squeeze lime wedges over nachos if desired & serve. 
DINNER
Roasted Potatoes and Vegetables: Cut potatoes, butternut squash and carrots into similar sized chunks and place on the Bar Pan. Drizzle with olive oil, season with salt and pepper and toss slightly to coat.  

Bake at 400° for 30 to 40 minutes. 

Honey Mustard Chicken: Place chicken breasts on Bar Pan. Pour your favorite honey mustard salad dressing over the chicken and bake at 350° for 20 to 30 minutes. 

DESSERT 
Cookies: Make your own or buy Nestle Toll House Refrigerated Cookie Dough. Bake according to directions. 

Brownies: Buy Nestle Toll House Refrigerated Fudgy Brownie Bar Dough. Bake according to directions.
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TOP 10 REASONS TO BUY PAMPERED CHEF STONEWARE

1. Foods Cook Evenly: What you see on the top is what you see on the bottom. The pores in the stone allow the heat to travel through your stone and cook your food at the same temperature all over. 

2. No Pre-Anything: No pre-heating, pre-soaking, greasing, or flouring necessary. You may take your stone out of the cabinet and use it right away! 

3. Extracts Excess Moisture and Pumps in Steam: No more runny juices in your meats, desserts and specialty recipes like Lasagna. Just the right amount of moisture is absorbed into your stones and expelled leaving you with outstanding results! 

4. No Lead Fillers: The stones are made from 100% clay right here in the U.S.A. There is no guarantee that stones made out of the country follow the specific guidelines eliminating lead and other fillers (and most of them don't). Pampered Chef Stoneware is the only stoneware approved by the FDA on which to cook raw meat.

5. Nothing Ever Burns: A stone heats to the exact temperature of your oven and holds the temperature evenly. It also does not reflect your oven’s hot spots. These qualities make your foods far less likely to burn.
6. Foods Stay Warmer Longer: Uncovered, a stone will keep a meal hot for about 45 minutes. Covered with foil, food will keep hot up to 4 hours! Great for bringing hot dishes to dinner parties! 

7. All Shapes and Sizes: Almost everything you use in your oven can be replaced with a stone. From Cookie Sheets to Casserole Dishes, we have it all and better! 

8. Restaurant Quality Results: Whether it's crispy and flaky or moist and succulent, get ready for oohs and ahhs from your family and friends. When they see and taste the results of even the most basic recipes, you will look like a professional chef. 

9. Easy Cleaning and a Non-Stick Surface: Natural fats and oils from foods are absorbed by the stone, creating a smooth, non-stick surface. To clean, simply run under hot water, scrape off any residue, dry and put away. Soap is not necessary as it does not kill bacteria, hot water does. Soap acts only as a loosening agent and, on stones, it will break down the natural seasoning process.  

10. Three Year Guarantee: You break it; you get another one for FREE! Just hold onto your receipt and The Pampered Chef will replace your Stone for up to 3 years after your purchase! 
Jennifer Warr


Independent Consultant for The Pampered Chef


www.pamperedchef.biz/whatscookingjen


310-280-1144


jcwarr@hotmail.com





Large Bar Pan #1445


$28
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