TACO RING–DEMO
In CLASSIC 2 QT. BATTER BOWL, combine ½ pound of cooked ground beef, 2 Tbsp. of SOUTHWESTERN SEASONING MIX, 2 tbsp. water and 1 cup of shredded cheese, using DELUXE CHEESE GRATER.  Mix together using SUPER SCRAPER.


2 STAINLESS STEEL DRUMS–FINE AND COARSE


PROFESSIONAL QUALITY–I.E. OLIVE GARDEN


GREAT FOR CHOCOLATES, NUTS, GINGER, CHEESE


LEFT/RIGHT HAND ADJUSTABLE


GRATE AND STORE ALSO AVAILABLE
I’ve arranged 2 packages of crescent rolls on the ROUND BAKING STONE.


POROUS STONE ABSORBS EXCESS MOISTURE, MAKING FLAKIER CRUSTS 



AND CRISPIER COOKIES


VERSATILE–USE WITH CHICKEN, COOKIES, DESSERTS, PIZZAS


EASY CLEAN-UP
Using MEDIUM STAINLESS STEEL SCOOP, spoon meat mixture over rolls.


GREAT SIZE FOR COOKIES AND FILLING MINI-MUFFIN PAN


ALSO GOOD FOR LARGE MELON BALLS


SOLID STAINLESS STEEL CONSTRUCTION–WON’T RUST
Bake 20-25 minutes in a 375 degree oven, until golden brown.
Now, to garnish! Using V-SHAPED CUTTER, cut the top off of  a bell pepper and fill SALSA. Add BAMBOO SPOONER to serve.

Cube tomato using  UTILITY KNIFE and shred lettuce using CHEF’S KNIFE or CRINKLE CUTTER.


HOW MANY OF YOU HAVE EVER HAD A FAVORITE KNIFE?


HIGH CARBON S.S. BLADE HOLDS EDGE AND FULL TANG FOR STRENGTH.


CARTRIDGE STORES KNIFE SAFELY–PERFECT FOR HUNTERS, PICNIC 



BASKETS AND CAMPOUTS.


CERAMIC STONE INSIDE HONES KNIFE SAFELY WHEN YOU DECIDE. 


3 SIZES AVAILABLE–SHOW THEM!!
Chop onion using FOOD CHOPPER

HOW MANY OF YOU HAVE THE FANCY FOOD CHOPPER?



LOTS OF PIECES AND HARD TO CLEAN, ETC.


YOU CONTROL HOW MUCH FOOD IS CHOPPED, EASY CLEAN UP 

Slice olives using EGG SLICER PLUS

STAINLESS STEEL REMOVABLE BLADE WON’T RUST


USE ON STRAWBERRIES, BANANAS, KIWIS, GRAPES, EGGS.
When taco ring is done, set pepper in middle of ring, mound lettuce around it, top with tomatoes and black olives. Decorate with EASY ACCENT DECORATOR.


COMES WITH SIX TIPS


GREAT FOR DEVILED EGGS, FROSTINGS, WHIPPED CREAM


DISHWASHER SAFE
PRE-SHOW PREP
1. Brown ground beef and place in 2 qt. batter bowl. Add 2 tbsp. water.

2. Cube cheese to fit in grater and place in MEDIUM BOWL.

3. Arrange two packages of crescent rolls on stone.

4. Cut open pepper using v-shaped cutter.

5. Cube onion and place in SMALL BOWL.

6. Slice all olives except 5 and place in MEDIUM BOWL.

7. Fill Easy Accent Decorator with sour cream and stick in fridge.

8. Make arrangement out of food and tools

THIS RECIPE DEMOS:
CLASSIC 2 QT. BATTER BOWL

SOUTHWESTERN SEASONING MIX

ADJUSTABLE MEASURING SPOONS

DELUXE CHEESE GRATER

GRATE AND STORE

SUPER SCRAPER(MIX AND SCRAPER TO PASS AROUND)

13" BAKING STONE AND RACK

MEDIUM SS SCOOP

V-SHAPED CUTTER

PP BLACK BEAN AND CORN SALSA

BAMBOO SPOONERS

5" UTILITY KNIFE

CHEF’S KNIFE

FOOD CHOPPER

EGG SLICER PLUS

EASY ACCENT DECORATOR

CUTTING BOARD

MINI SERVING SPATULA

PIZZA CUTTER WITH SLEEVE

