
three cookware choices, 
ONE high-quality standard
The Pampered Chef® has the perfect cookware for your customers, whether they’re kitchen novices or veteran 
chefs. The stove-to-oven capability of Stainless, the easy-clean strength of Executive and the stylish simplicity 
of All White Ceramic will help everyone enjoy their cooking time and savor the results.  

4FMMJOH�UIFTF�UISFF�EJTUJODUMZ�EJGGFSFOU�MJOFT�JT�TJNQMF���KVTU�UBML�BCPVU�UIFJS�GFBUVSFT�BOE�CFOFmUT�� 
Some customers will prefer a particular line, and some will want a few pieces of each. All three  
collections feature state-of-the-art technology and the attention to detail that customers have come  
to count on from The Pampered Chef®.

stainless cookware
Customers love these features:

t��)FBU�SFTJTUBODF�VQ�UP�����'��6TF�JO�UIF�PWFO�
and under the broiler.

t��*U�EFWFMPQT�fond���UIF�nBWPSGVM
�DBSBNFMJ[FE�
bits of meat that help make delicious gravies 
and sauces.

t��.FBTVSF�NBSLT�PO�BMM�FYDFQU�TBVUÏ�QBOT�

t��&WFSZ�QJFDF�JT�EJTIXBTIFS�TBGF�

executive cookware
Customers love these features:

t���)FBU�SFTJTUBODF�VQ�UP�����'��6TF�JO�UIF�PWFO�

t��%V1POU™ Autograph® 2 nonstick coating for  
easy cleanup.

t��)BSE�BOPEJ[FE�BMVNJOVN�BOE�UJUBOJVN�BMMPZ�
construction for enhanced durability.

t��/P�ESJQ�nBSFE�SJNT�GPS�ESJQMFTT�QPVSJOH�

all white ceramic cookware
Customers love these features:

t��)FBU�SFTJTUBODF�VQ�UP�����'��6TF�JO�UIF�PWFO�

t��8IJUF�JOUFSJPS�IFMQT�ZPV�NPOJUPS�GPPE�BT�JU�DPPLT�

t��&BTZ�SFMFBTF�TVSGBDF�NBLFT�DMFBOVQ�B�TOBQ�

t��*U�T�B�CVEHFU�GSJFOEMZ�DIPJDF�

t��&BDI�QJFDF�JT�BWBJMBCMF�BT�PQFO�TUPDL�
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1  
 Aluminum, one of the best heat 
conductors, is sandwiched between 
stainless steel and extended 
UISPVHIPVU�UIF�QBO��*U�IFBUT�GBTUFS�
and more evenly from base to 
sidewalls than cookware with 
encapsulated bases. Our ratio of 
stainless to aluminum provides 
optimal cooking performance.

2  
 ������TUBJOMFTT�JOUFSJPS�XJUI�TBUJO�
mOJTI�QSPWJEFT�EVSBCJMJUZ�BOE�FBTZ�
release.

3   .BHOFUJD������TUBJOMFTT�FYUFSJPS�
makes it ideal for gas, electric and 
FGmDJFOU�JOEVDUJPO�DPPLUPQT�

*O�TPNF�DPPLXBSF
�BO�BMVNJOVN�PS�DPQQFS�EJTD�JT�BUUBDIFE�UP�
the bottom of a pan to aid in heat distribution. Because heat 
JT�EJTUSJCVUFE�FGmDJFOUMZ�POMZ�PO�UIF�CPUUPN
�UIJT�DPOTUSVDUJPO�
DBO�MFBE�UP�VOFWFO�IFBUJOH
�IPU�TQPUT�BOE�HSFBUFS�EJGmDVMUZ�
controlling desired results.

Pampered Chef® cookware 
JT�UIF�SJHIU�DIPJDF
�XIFUIFS�ZPVS�DVTUPNFST�QSFGFS�TUBJOMFTT
�IBSE�BOPEJ[FE�BMVNJOVN
�PS�DFSBNJD�

Explain the compelling features and 
superior performance of this collection:

t��i5IJOL�PG�5SJ�1MZ�$MBE�TUBJOMFTT�BT�
a top-quality cookware ‘sandwich’: 
two durable stainless steel outer 
layers, with the middle layer made 
of aluminum, one of the best heat 
conductors. Our collection is made 
with a stainless-to-aluminum ratio that 
gives you the best possible results. 
When you own Pampered Chef® 
Stainless Cookware, you own the 
best!”

t��i4UBJOMFTT�$PPLXBSF�JT�FYDFMMFOU�GPS�
browning meat and developing fond, 
XIJDI�JT�UIF�CSPXOFE
�DBSBNFMJ[FE�
bits of meat stuck to the bottom of 
the pan after cooking. Add liquid to 
release the fond�BOE�HJWF�HSFBU�nBWPS�
to your recipe. This is known  
BT�EFHMB[JOH�UIF�QBO�w

t��i*OUFSJPS�NFBTVSF�NBSLT �*U�EPFTO�U�
get easier than this!”

stainless cookware
goes anywhere: stovetop, oven, broiler, dishwasher. With top-quality 
construction and interior measure-marks, this is the go-to cookware for frying, 
searing and any preparation of the meals people love to cook and eat. Tri-Ply Clad transfers heat better.

1
2

3

Other pans can heat food  
less uniformly. 
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4UPWFUPQ�.JOJ�1BO�1J[[B

showcase our cookware collections 
with easy, delicious recipes

Superior Performance

t  Tri-Ply Clad construction ensures even 
heat transfer throughout the entire pan, 
including sidewalls. 

t��&YDMVTJWF�SBUJP�PG�TUBJOMFTT�TUFFM�UP�
aluminum ensures optimal cooking 
performance.

t��$BO�CF�VTFE�PO�BMM�DPPLUPQT
� 
including induction.

t��'FBUVSFT������NBHOFUJD�QPMJTIFE�
TUBJOMFTT�FYUFSJPS�BOE������� 
stainless interior.

t��4BUJO�mOJTI�JOUFSJPS�BMMPXT�GPS� 
easy food release.

t��&YUSB�MPOH�TUBJOMFTT�:�TIBQFE� 
handles with thumb rest provide  
a cool, comfortable grip during  
stovetop cooking.

t��)BOHJOH�MPPQT�NBLF�TUPSBHF�FBTZ�

t��1BOT�BSF�TUPWFUPQ�
�PWFO��BOE� 
CSPJMFS�TBGF�UP�����'��HMBTT�TUBJOMFTT� 
MJET�BSF�IFBU�SFTJTUBOU�UP����¡'�

t�-JGFUJNF�HVBSBOUFF

Easy Cleaning
t��"MM�QJFDFT�BSF�EJTIXBTIFS�TBGF�

t��4BUJO�mOJTI�JOUFSJPS�FBTFT�DMFBOVQ�

t��-PPLT�MJLF�OFX�XJUI�PDDBTJPOBM�VTF� 
of our Stainless Cleaner.

Added Convenience
t��.FBTVSF�NBSLT�PO�TBVDFQBOT
�

stockpots, skillets and casseroles  
for quick and easy measuring.

t��'MBSFE�SJNT�GPS�ESJQMFTT�QPVSJOH�

t��5FNQFSFE�HMBTT�MJET�XJUI�TUBJOMFTT� 
rims for keeping an eye on foods as 
they cook.

stainless cookware
.BLF�UIJT�EFMJDJPVT�SFDJQF�XJUI�Stainless Cookware, and see how it can go from stovetop to oven to broiler.

Show off Stainless Cookware’s versatility by making Stovetop Mini Pan Pizza. Highlight its ability to go from 
stovetop to oven to broiler, with this easy pizza as a result.

1 tsp Garlic Oil or olive oil

�� �DBO�	��P[
�SFGSJHFSBUFE�nBLZ 

CVUUFSNJML�CJTDVJUT�	��CJTDVJUT


�� UCTQ�QJ[[B�TBVDF

�� �DVQ�TISFEEFE�NP[[BSFMMB�DIFFTF

�� �UCTQ�	��P[
�HSBUFE�GSFTI�1BSNFTBO�
cheese

����1SFIFBU�PWFO�UP����¡'��#SVTI�
Stainless (8-in.) Sauté Pan with oil. 
Arrange biscuits in a single layer 
and crimp edges to form one piece. 
Press into a 6-inch circle. Place dough 
JO�QBO��TQSFBE�FWFOMZ�XJUI�TBVDF��
Sprinkle with cheeses. 

2.  Place pan on stovetop and cook crust 
over medium heat 2 – 3 minutes or until 
bottom is golden brown. 

3.  Transfer pan to oven and bake  
��o���NJOVUFT�PS�VOUJM�DSVTU�JT�DPPLFE�
through. 

����5VSO�CSPJMFS�PO�)*()��6TJOH�Oven 
Mitt
�NPWF�QJ[[B�UP�UPQ�SBDL��8BUDIJOH�
carefully, broil 1 – 3 minutes or until 
cheese is golden brown. Serve 
immediately.

� :JFME�����TBNQMF�TFSWJOHT�

� �/VUSJFOUT�QFS�TFSWJOH��$BMPSJFT���
�5PUBM�'BU���H
� 
4BUVSBUFE�'BU���H
�$IPMFTUFSPM���NH
� 
4PEJVN�����NH
�$BSCPIZESBUF���H
�'JCFS���H
�
Protein 2 g

� �5JQ��.BLF�UIF�SFDJQF�JO�UIF� 
Stainless (10-in.) Sauté Pan for  

B�UIJO�DSVTU�QJ[[B�
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Pampered Chef® cookware 
JT�UIF�SJHIU�DIPJDF
�XIFUIFS�ZPVS�DVTUPNFST�QSFGFS�TUBJOMFTT
�IBSE�BOPEJ[FE�BMVNJOVN
�PS�DFSBNJD�

1  
 Thick bases provide even heat distribution 
and eliminate hot spots.

2  
 )BSE�BOPEJ[FE�BMVNJOJVN�JT�SFJOGPSDFE�XJUI�B�
titanium alloy for a combination of durability 
and even heating.

3   Thinner sidewalls transfer heat faster, so 
cookware heats more quickly.

What is hard-anodized 
aluminum?
)BSE�BOPEJ[BUJPO�JT�BO�FMFDUSPDIFNJDBM�QSPDFTT�
that adds hardness to aluminum and seals 

UIF�TVSGBDF�PG�UIF�QBO��0VS�IBSE�BOPEJ[FE�
aluminum is reinforced with a titanium alloy, 

which results in an even stronger and more 

durable product.

Explain the compelling features and 
superior performance of this collection:

t��i&YFDVUJWF�$PPLXBSF�GFBUVSFT�
durable construction and is 
designed to ensure quick, even heat 
distribution.”

t��i1SFGFS�OPOTUJDL�TVSGBDFT �8JUI�UIF�
nonstick coating on the inside and 
outside walls, cleanup is fast and 
FBTZ��:PVS�DPPLXBSF�BMXBZT�MPPLT�
beautiful!”

t��i*�MPWF�UIF�OP�ESJQ�nBSFE�SJNT
�UPP�� 
They help keep your stovetop and 
other surfaces clean, so you have 
less work and more to time to enjoy 
the meals you create!”

executive cookware
LFFQT�DPPLJOH�DMFBO�BOE�FBTZ��8JUI�OPOTUJDL�DPBUJOH�BOE�nBSFE�SJNT�UP�
QSFWFOU�ESJQT
�JU�QSBDUJDBMMZ�DMFBOT�VQ�BGUFS�JUTFMGþ�)BSE�BOPEJ[FE�BMVNJOVN�
and titanium alloy construction makes each piece strong and durable.

1

2

3
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(BSMJD�#JUFT
1  tbsp butter

1  clove garlic

1  tsp Italian Seasoning Mix
�� �QLH�	�����P[
�HSBOE�TJ[F�

SFGSJHFSBUFE�CJTDVJUT�	��CJTDVJUT


����1SFIFBU�PWFO�UP����¡'��.FMU�CVUUFS�JO�
Executive (8-in.) Sauté Pan.

����1SFTT�JO�HBSMJD�BOE�TQSJOLMF�XJUI�*UBMJBO�
4FBTPOJOH�.JY�

3.  Cut biscuits into quarters. Arrange 
CJTDVJU�QJFDFT�JO�QBO��TQSJOLMF�XJUI�
additional seasoning. Bake 18 – 22 
minutes or until golden brown. 

� :JFME�����TBNQMF�TFSWJOHT

� �/VUSJFOUT�QFS�TFSWJOH��$BMPSJFT����
�5PUBM�'BU���H
� 
4BUVSBUFE�'BU�����H
�$IPMFTUFSPM���NH
� 
4PEJVN�����NH
�$BSCPIZESBUF����H
� 
'JCFS�MFTT�UIBO���H
�1SPUFJO���H

showcase our cookware collections 
with easy and delicious recipes

Superior Performance
t��)BSE�BOPEJ[FE�BMVNJOVN�SFJOGPSDFE�

with a titanium alloy provides superior 
performance and durability.

t���1BOT�XPO�U�MPTF�UIFJS�TIBQF� 
	DBMMFE�HPJOH�iPVU�PG�SPVOEw
�

t��&WFO�IFBU�USBOTGFS�UISPVHIPVU�UIF�
entire pan, including sidewalls, 
ensures even cooking.

t��5IJDL�CPUUPNT�FOBCMF�FWFO�IFBU�
EJTUSJCVUJPO��UIJOOFS�TJEFXBMMT�FOTVSF� 
fast heat transfer.

t��'MBU�CPUUPN�DPOTUSVDUJPO�LFFQT�MJRVJET�
from running to the edges of the pan.

t��3JWFUFE�TUBJOMFTT�BOE�TJMJDPOF�IBOEMFT�
provide a cool, comfortable grip.

t���4UBZT�DPPM�EVSJOH�TUPWFUPQ�DPPLJOH�

t��4UBJOMFTT�DBTU�IBOHJOH�MPPQT�FOBCMFT 
easy storage.

t��$PPLXBSF�JT�PWFO�TBGF�UP�����'�

t��-JGFUJNF�HVBSBOUFF

Easy Cleaning
t��%V1POU™ Autograph® 2 nonstick 

coating, inside and out, enables 
effortless cleanup.

Added Convenience
t��'MBSFE�SJNT�FOBCMF�ESJQMFTT�QPVSJOH�

t��5FNQFSFE�HMBTT�MJET�XJUI�TUBJOMFTT�SJNT� 
let you keep an eye on foods without  
lifting the lids.

executive cookware
.BLF�UIJT�UBTUZ�SFDJQF�XJUI�Executive Cookware: it’s oven-safe and easily releases food for effortless cleanup.

(BSMJD�#JUFT�BSF�B�UFSSJmD�BEE�PO�EFNP�GPS�$PPLJOH�
Shows and Pantry Shows.
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Pampered Chef® cookware 
JT�UIF�SJHIU�DIPJDF
�XIFUIFS�ZPVS�DVTUPNFST�QSFGFS�TUBJOMFTT
�IBSE�BOPEJ[FE�BMVNJOVN
�PS�DFSBNJD�

1  
 ��NN�UIJDL�BMVNJOVN�IFBUT�RVJDLMZ�BOE�
evenly.

2  
 Easy-release ceramic interior makes cleanup 
quick and easy.

3   Shaved aluminum rims and bases provide 
optimal durability.

Why ceramic-coated 
aluminum?
Ceramic-coated aluminum cookware combines 

several traits of gourmet cookware at a price 

UIBU�DBO�mU�JO�BOZ�LJUDIFO��5IF�BMVNJOVN�CPEZ�
provides even heating. The ceramic interior 

makes cleanup easy. The classic style and 

durability make it an instant favorite.

Explain the compelling features and 
performance of this collection:

t��i3FDJQFT�TMJEF�SJHIU�PVU�PG�UIF�QBO�
thanks to the easy-release interior, and 
JUT�TBUJO�mOJTI�NBLFT�JU�FBTZ�UP�DMFBO�w

t��i5IF�XIJUF�JOUFSJPS�NBLFT�JU�FBTZ�UP�
see the food as it cooks, to prevent 
burning.”

t��i5IJT�DPMMFDUJPO�JT�WFSZ�BGGPSEBCMF� 
and it’s available as open stock so  
you can purchase the pieces  
you need.”

all white ceramic cookware
heats evenly, releases easily, cleans up in no time … and is gentle on the 
budget! With a ceramic-coated interior and a simple elegance, it’s today’s 
cookware — perfect for the new cook and the experienced chef alike. 

1

2

3
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6QTJEF�%PXO�#BOBOB�5BSU
2 small ripe bananas, peeled

�� �QLH��	�����P[
�GSP[FO�QVGG�QBTUSZ 

	��TIFFU

�UIBXFE

3 tbsp butter

3 tbsp packed brown sugar

� 7BOJMMB�JDF�DSFBN�	PQUJPOBM


����1SFIFBU�PWFO�UP����¡'��4MJDF�CBOBOBT�
DSPTTXJTF�JOUP���JODI�UIJDL�TMJDFT��
TFU�BTJEF��6OGPME�QBTUSZ�TIFFU�POUP�B�
MJHIUMZ�nPVSFE�TVSGBDF��*OWFSU�All White 
Ceramic 8" Sauté Pan over pastry 

TIFFU��VTJOH�Pastry Cutter, cut around 

edge of pan to create an 8-in. pastry 

DJSDMF��%JTDBSE�USJNNJOHT��1SJDL�QBTUSZ�
circle several times with a fork.

����"EE�CVUUFS�UP�QBO��DPPL�PWFS�NFEJVN�
heat 1 – 2 minutes or until melted, 

TUJSSJOH�PDDBTJPOBMMZ��3FNPWF�QBO�

from heat. Sprinkle brown sugar over 

butter. Arrange bananas in a slightly 

overlapping circular pattern over 

brown sugar. Place pastry circle over 

bananas and tuck edges under. Bake 

23 – 26 minutes or until pastry is deep  

golden brown.

����6TJOH�Silicone Oven Mitts, remove 

QBO�GSPN�PWFO��*NNFEJBUFMZ�JOWFSU�UBSU�
POUP�DVUUJOH�CPBSE��DPPM����NJOVUFT��
Cut and serve warm with ice cream,  

if desired.
� :JFME�����TFSWJOHT

  Nutrients per serving (excluding optional 
JOHSFEJFOU
��$BMPSJFT����
�5PUBM�'BU����H
�
4BUVSBUFE�'BU���H
�$IPMFTUFSPM����NH
� 
4PEJVN�����NH
�$BSCPIZESBUF����H
�'JCFS���H
�
Protein 3 g

showcase our cookware collections 
with easy and delicious recipes

Superior Performance
t��-JHIUXFJHIU
���NN�UIJDL�BMVNJOVN�IFBUT�
RVJDLMZ�BOE�FWFOMZ
�NJOJNJ[JOH�IPU�TQPUT�

t��4IBWFE�BMVNJOVN�SJNT�BOE�CBTFT�
provide optimal durability.

t��3JWFUFE�TUBJOMFTT�BOE�TJMJDPOF�IBOEMFT�
provide a cool, comfortable grip.

t��8IJUF�JOUFSJPS�BOE�HMBTT�MJET�IFMQ�ZPV�
keep an eye on food as it cooks.

t��7FTTFMT�BOE�MJET�BSF�PWFO�TBGF�UP����¡'�

t��5ISFF�ZFBS�HVBSBOUFF

Easy Cleaning
t��&BTZ�SFMFBTF�DFSBNJD�JOUFSJPS�NBLFT�

cleanup a snap.

t��5FNQFSFE�HMBTT�MJET�XJUI�XJEF�TUBJOMFTT�
steel rims are dishwasher-safe. 

Added Convenience
t��)BOHJOH�MPPQ�PO�IBOEMF�FOBCMFT�

convenient storage.

all white ceramic cookware
When you make this recipe, you’ll love how the All White Ceramic Cookware allows food to release easily and 
cleans up in a snap.

Show how easy it is to make to make this impressive banana tart using All White Ceramic Cookware, puff pastry 
and three basic kitchen staples.
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Hands-on experience is best.
t��1BTT�BSPVOE�B�TBVDFQBO�PS�TLJMMFU�XIJMF�
ZPV�DPNNFOU�PO�UIF�XFJHIU��i$BO�ZPV�
GFFM�IPX�CBMBODFE�BOE�TUVSEZ�JU�JT �
That’s a sign of well-made cookware.”

Talk about the need for sets and 
open stock pieces.
t��i.PTU�PG�VT�IBWF�BU�MFBTU�POF�QBO�UIBU�

we’ve been planning to replace — 
NBZCF�B�TBVUÏ�QBO
�HSJEEMF�PS�TLJMMFU��
:PV�DBO�DIPPTF�GSPN�PVS�PQFO�TUPDL�
pieces if you just need one item, or look 
to our Executive or Stainless sets for 
something more complete.”

t��i#VZJOH�DPPLXBSF�JT�BCPVU�QSFGFSFODF��
Consider your cooking needs and 
choose a primary cookware collection. 
Then supplement it with important open 
stock pieces, so you’ll have the best of 
all worlds.”

Remember: Many customers 
want variety.
t��i.BOZ�QFPQMF�MJLF�UP�IBWF�EJGGFSFOU�

types of cookware in their kitchens, so 
they always have the perfect cookware 
for the job.”

t��i"MM�UISFF�TFUT�PG�DPPLXBSF�IBWF�NBOZ�
uses, but some people prefer to use 
POF�PS�UIF�PUIFS�GPS�TQFDJmD�UBTLT��
'PS�FYBNQMF
�TPNF�MJLF�TUBJOMFTT�GPS�
TFBSJOH
�DBSBNFMJ[JOH
�SPBTUJOH�BOE�
broiling because it can withstand a 
high heat on the stovetop or in the 
oven. Some might prefer nonstick for 
cooking eggs, pancakes, cream soups 
and grilled cheese sandwiches. Casual 
cooks might prefer the stylish, easy-
release All White Ceramic Cookware. 
The Pampered Chef® has top-quality 
cookware for any preference!”

Cookware can attract new hosts. 
t��i*G�ZPV�E�MJLF�UP�BEE�PVS�DPPLXBSF�UP�

your kitchen but just aren’t sure it’s in 
your budget, let’s talk about booking 
your own Cooking Show so you can get 
JU�GPS�'3&&�PS�IBMG�QSJDFþw

t��i8IFO�ZPV�UIJOL�BCPVU�UIF�GBDU�UIBU�
you use cookware virtually every day, 
it’s worth investing in quality. After 
all, cooking is much more fun when 
the results are just right! And with 
our guarantees, you can buy with 
DPOmEFODF�w

cookware selling ideas
All three cookware lines offer excellent cooking 
solutions for all your customers’ needs. You can’t  
go wrong with any choice. These tips can help you 
make the sale.

ª������5IF�1BNQFSFE�$IFG�VTFE�VOEFS�MJDFOTF�� 1����������
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