Executive Cookware

Latest technology, hard anodized like the professional cookware, but has a titanium-reinforced aluminum alloy. This makes it VERY strong. 
· Distinctive, sleek new look
· Hard-anodized aluminum with titanium reinforced alloy - only one to have this!
· 30% stronger and more durable than any other hard anodized pots on the market!  "Superior durability and performance"
· 4 and 6 gauge (thicker and more durable, thick on base and thinner on sides for good heat conduction. Ours is 4 and 6 gauge, skillets are 4 and pans are 6).  Remember - the lower the gauge, the stronger the metal  … gauge (thickness), lower number means thicker.  
· Thicker base for even heat distribution - "perfectly flat, thick bottoms"
· Thinner sidewalls let pan heat more quickly - result is faster, more even cooking
· Slightly flared rims for drip-less pouring  - no more mess!
· Dupont Autograph II Non-Stick inside and outside. (like the Roasting Pan), minimizes staining, easy cleanup, keep beautiful for years to come, great for hanging in kitchen - display with pride
· Redesigned stainless steel, heat-resistant silicone handles, which are heat resistant and have a thumbprint for easy lifting.
· Handles are exclusive PC design with silicone and stainless steel, thumbprint for easy lifting
· Oven safe up to 400 degrees!
· Handles one inch longer than most, for safety and comfort
· Lids are tempered glass with low profile domes, dishwasher safe lids. The handle on the lid also slides down over the handle of the pan if you hang your pans.
· Lids hang over pot handles for storage on a pot rack.
· Medallion on bottom of all round pieces. 
· Lifetime warranty. 
· Cost of all executive cookware is approx 20% above professional. 
· 5 Open stock pieces
· "Executive is what's new in cookware technology!"
· We still offer a choice in sets!
· Try Denver Omelet flip test!
· Cross-sell with Hot Pad/Trivets and all Nylon tools.
· 7 piece $345 or 5 piece set $225 - half price combo for hosts 
· Can offer Exec. Cookware to Feb Hosts and Open Stock for Monthly Host Special - new flyer to download!
 
7-piece set
a. 1-1/2 qt saucepan, 3 qt saucepan, 8 qt stockpot, 10 inch skillet and lid (lid fits stockpot and skillet)  $345 
5-piece set
b. 2 qt saucepan, 4 qt casserole, 10 inch sauté pan  $225 
Open Stock:
c. 12 inch skillet         

$125.00 
d. 12 inch lid             

$  35.00 
e. 8 inch sauté pan    

$  38.00 
f. Double Burner Griddle    
$115.00 
g. Stir Fry Skillet                
$115.00 
=========================================================================

 
Professional Cookware

 
Our Professional cookware features the toughness of hard-anodized aluminum with the most durable nonstick coating available today, DuPont Autograph.  Hard-Anodized Cookware is significantly harder than stainless steel cookware.  In addition, it provides fast even heat distribution resulting in consistent performance.  Hard-anodization is an electrochemical process that hardens and seals the surface of an aluminum pan resulting in the unique, gray exterior.  
 
Our Hard anodized Professional Cookware 4 Piece Set ($155.00) includes:

· 10-inch Large Covered Skillet, which is ideal for preparing eggs, one-skillet meals, and browning or sautéing meat and vegetables.  

· 2 Qt. Small Covered Saucepan is sized for heating or preparing soups or special sauces.  We also have VERY high quality heat-safe nylon tools available for use with our cookware, and the 4-Piece Set includes the Nylon Tool Set (spatula & spoon) as a bonus!
The 6-Piece Set ($285.00) includes:

· 10-inch sauté pan that is ideal for browning, frying, poaching, and sautéing meats, seafood, vegetables, or fruit.  
· 3 Qt. Medium Covered Saucepan is essential for making soups, sauces, or boiling vegetables.  
· 8 Qt. Covered Stockpot prepares stews, soups, or stocks.  It also cooks pasta or steams/boils shellfish.  The steamer insert (which is included with the 6-Piece Set, but not open stock) allows you to gently steam fresh vegetables, locking in flavor and nutrients.  This product is designed exclusively for the Pampered Chef.  
Open Stock:
a. 12 inch Family Skillet         
$108.00 
b. 12 inch lid             

$  32.00 
c. 8-inch Small Sauté pan    
$  38.00 
d. Double Burner Griddle     
$100.00 
e. Stir Fry Skillet                
$100.00
f. Casserole (4-Qt.) with lid
$100.00
g. Grill Pan


$  95.00
h. Roasting Pan with Rack
$145.00
i. Large (10”) Covered Skillet
$100.00   (avail in 4-piece set)
j. Covered Stockpot (8 qt)
$143.00   (avail in 6-piece set)
 
Features:
· Riveted Handles stay cool during most range top cooking 
· Clear view Tempered Glass lids with stainless steel rim are dishwasher safe 
· DuPont Autograph non-stick coating eliminates the need to season the cookware 
· Stainless Steel Steamer Insert (dishwasher safe) fits covered stock-pot 
· Oven Safe to 350 degrees 
· LIFETIME guarantee on cookware AND lids!! 
=====================================================

Generation II Cookware – available through August 31, 2006
 
Features DuPont Silverstone Select non-stick coating.  The tight-fitting clear view lids are made of tempered glass for see through convenience.  This means faster cooking time and maximum heat retention- no need to lift the lid!  The stainless steel rim protects against chipping or cracking.  Like the cookware, the lids are oven safe to 350 degrees!
 
The Pampered Chef's exclusive 10-piece set includes the most popular sizes of pans and lids for all your cooking needs.  The 1.5 Qt. Petite Saucepan, the 2Qt. Small Covered Saucepan, the 4 Qt. Casserole with Lid, The Large Skillet (10”), Dutch oven with Lid  (6 quart) and Steamer insert (designed for use with either the small covered saucepan or casserole with lid) -- $195.00

Open Stock:
a. 12 inch Family Skillet         
$  65.50 
b. 12 inch lid             

$  30.00 
c. 8-inch Small Sauté pan    
$  20.75
d. Square Griddle     

$  38.00 
e. Stir Fry Skillet                
$  59.50
 
Product Features:

· Heavy Gauge Aluminum Pans are designed to perform flawlessly on both electric and gas ranges, including ceramic cook tops 
· The porcelain enamel exterior finish is easy to clean, will not discolor, pit, or interact with foods 
· The certified DuPont nonstick surface has THREE LAYERS of interior coating that provides durability, abrasion resistance, and premium performance 
· The comfort-designed handles and knobs are heat-resistant and remain cool to the touch during stove-top cooking 
· The handles and knobs are oven safe to 350 degrees... you can start your recipe on the stovetop and finish it (or keep it warm!) in the oven 
· Lids have a LIFETIME guarantee 
· Pans have a two-year guarantee 
