HOW TO CHOOSE THE RIGHT PAN FOR THE JOB
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· Searing/Browning Meats

· Caramelizing onions and mushrooms
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Sautéing in olive oil

· Finishing meat dishes in the oven

· Dishwasher cleanup
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 Stainless Steel Cookware
· Sticky foods like eggs, thick sauces, and soups
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Non-fat cooking – veggies need no oil
· Low-fat cooking – chicken will stay moist if under a grill press;
can also spray a little healthy olive oil on veggies if desired
· Quick cleanup by hand
     Non-Stick Cookware
PAMPERED CHEF MULTITASKERS
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12” Skillet (Stainless)
Sauté lots of chicken or vegetables at once.  Poach fish.  Brown hamburger meat and add ingredients for pasta sauce (holds 5 qts!)
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12” Skillet (Executive) All of the above if browning is not important to you.  Perfect for paella and other pasta/rice dishes that finish in the oven.  Bake cake, garlic bites, and cinnamon rolls.
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6-Piece Set (Professional)

Includes 10” Sauté Pan perfect for frittatas, 3-qt Covered Saucepan for general use, 8-qt Covered Stockpot for feeding crowds, and a 2-qt Steamer Insert for quick & healthy veggies. 
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Double-Burner Griddle Cook all the French toast, pancakes, bacon, or grilled cheeses at once, or just turn one burner on for a few.  Add a grill press to cook paninis and chicken.  Cook fajita meat and veggies on one big pan.  Keep foods warm in the oven until ready to serve.

Square Grill Pan 
Low-fat cooking of steaks, chicken, and veggies.  Grill marks on hamburgers, paninis, and burritos.  

Grill Press
Use grill press for best results on chicken and paninis in the Grill Pan.  Can also use with Double Burner Griddle.

