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Instructions for your new Pampered Chef( 
Stoneware Classic Round Large Round, or Rectangle Stones…
1. Remove from box.

2. Pre-heat oven. 

3. Place cookie dough, pizza or frozen fries on stone.

4. Put stone in oven and set timer.

5. Enjoy! You’ve christened your stone and after this it’s easier each time!

Quick tips ( Recipes

Complements of:

Jennifer Marques

Your Independent Kitchen Consultant

For The Pampered Chef

203-879-8772( www.pamperdchef.biz/jennmarques

( Quick Tip: Just about anything you bake on a cookie sheet can be made on the Classic Round, Large Round or Rectangle stones from frozen pizza, fish sticks and fries, crescent rolls, biscuits, cookies, pastries, and the list goes on.

( Dessert Pizza
18 oz. Pkg. refrigerated sugar cookie dough

8 oz. cream cheese softened

1/3 Cup sugar

4 cups assorted fresh fruit (Such as sliced bananas, kiwi, strawberries, apples, peaches, blueberries or raspberries.)

1. Preheat oven to 350° F.  For crust, shape cookie dough into a ball then place in center of rectangle or round stone.  Slightly flatten with hand, then dust with flour and roll out toward edges of stone ¼ inch thick. Bake 18-20 minutes or until golden brown; cool 5 minutes. Run serrated bread knife under cookie and cool completely. 

2. Combine cream cheese and sugar and mix well. Spread evenly over top of cookie. Arrange sliced fruit in a pleasing manner, cut and enjoy. Serves 16.

( Quick Tip: Lay a sheet of parchment paper on the stone first, then pour your brownie batter on to bake brownie pizza on your flat stone.

( Variations: Brownie base spread with instant chocolate pudding. Topped with strawberries.

Chocolate chip cookie dough baked as base with cream cheese base then topped with instant chocolate pudding and nuts if desired.

( Asian Cool Veggie Pizza
1 pkg. refrigerated reduces-fat crescent rolls

8 oz.  1/3 less or fat free cream cheese, softened

1 ½ teaspoons mayonnaise 

1 garlic clove, finely minced

1-2 teaspoon Pantry Asian Seasoning Mix

Salt and ground black pepper to taste

2 cups assorted fresh vegetables (such as broccoli, cucumber, red bell pepper, grated carrot, slivered almonds toasted or snow peas)

1.  Preheat oven to 350°F. Unroll crescent dough; Unroll crescent dough; separate into 8 triangles. On Large Round Stone, arrange triangles in a circle with points in the center and wide ends toward the outside. Using lightly floured Dough and Pizza Roller, roll out dough to a 12-inch circle, pressing seams together to seal. Bake 12-15 minutes or until light golden brown. Remove from oven. Cool completely.

2.  In Classic Batter Bowl, combine cream cheese, mayonnaise, garlic and Asian Seasoning Mix. Season with salt and pepper, if desired. Mix well with Classic Scraper. Spread cream cheese mixture evenly over top of crust. 

3.  To prepare vegetables, slice, dice or coarsely chop broccoli, cauliflower, cucumber, bell peppers. Slice snow peas in half diagonally using Utility Knife. 

4.  Sprinkle vegetables over top of pizza. Grate carrot evenly over vegetables using Deluxe Cheese Grater. Cut into squares with Pizza Cutter; serve using Mini-Serving Spatula.    Yield:  10 servings or 20 sample servings

( Quick Tip: Toast almond on Small Bar Pan  in 350 degree F.  oven for 8-12 minutes for light crunchy flavor.

( Pumpkin Lattice Pastry
1 box (or two crusts) pie crust

1/4 cup + 1 TBS pecan halves, divided

1 egg

2 TBS sugar

15 oz can pumpkin

1 small box cheesecake pudding

8 oz cool whip, thawed and divided in half

1 tsp Cinnamon Plus Spice Blend or pumpkin pie spice
1. Prepare and bake the crust as stated in the summer lattice pastry using chopped pecans in place of the almonds.

2. In Classic Batter Bowl combine pumpkin and pudding mix, spice and  ½ carton of whipped topping whisk thoroughly together with Stainless Steel Whisk and spread on crust with large spreader. Mixture will be thick. (I had left over so it may actually make two smaller whole pastries.) 

3. Use other half of whipped topping in Easy Accent Decorator fitted with open start tip to pipe diagonal lattice rows and around edges of crust. Use Deluxe Cheese

Grater to grate remaining pecans over the top.  Kick it up with a sprinkling of more Cinnamon Plus Spice Blend if desired. (This recipe found in the Fall/Winter Season’s Best Recipe booklet 2001()

( Quick Tip: Clean your stone with hot water and a nylon scraper, NOT soap. Baking soda can be used for daily cleaning or deep cleaning your stone.

( Savory Sandwich Ring
2 cans French bread dough

3 cloves garlic, pressed

½ tsp each dried oregano and basil

2 cups lettuce, chopped

1 ea. Med. thinly sliced onion, bell pepper and tomato

½ C sliced ripe black olives

8 oz. thinly sliced deli meat (ham, turkey, etc.)

4 oz. thinly sliced cheese (Swiss, provolone or jack)

½ cup Italian dressing or Parmesan vinaigrette dressing

1.  Preheat oven to 350(F. Place dough, seams side down on Rectangle Stone, Large Round Stone or Bar Pan. Join ends of dough to form a circle. Lightly spray dough with oil using kitchen spritzer. Press garlic over dough with garlic press spreading with skinny scraper. Sprinkle with other herbs, then cut 8 diagonal slashes using utility knife or serrated bread knife. Bake 20-25 minutes or until golden brown. Immediately remove to non-stick cooling rack. Cool completely. 

2.  Chop lettuce into thin strands using the krinkle cutter. Slice onion, tomato and bell pepper using Ultimate Slice and Grate. Slice olives using Egg Slicer Plus(. To assemble sandwich, slice bread horizontally using serrated bread knife. Brush top and bottom of bread with dressing. Arrange cheese and meat evenly over bottom half of bread. Top with onion, lettuce, tomato and olives.   Cut with slice and serve. Yield: 8-12 servings   (Recipe found in The Pampered Chef Classics Cookbook()

( Quick Tip: As your stone seasons it will become darker to a near ebony color. This is good. It works similar to the cast iron pan seasoning theory.

( Summer Lattice Pastry
Crust:

1 Pkg. (15 oz.) refrigerated pie crusts (2 crusts)
½ Cup sliced almonds, grated, divided
1 egg white, lightly beaten
Filling:
1 Pkg. (3 oz.) vanilla cook n’ serve pudding and pie filling 

1 Cup milk
2 Tbs. butter or margarine
½ tsp. vanilla
Toppings:

4 Cups assorted fresh fruits (such as sliced plums and strawberries; blueberries, raspberries or grapes)

¼ Cup apricot or peach preserves

3 Cups thawed, frozen whipped topping
½ tsp. Cinnamon Plus(TM) Spice Blend

1. Preheat oven to 375ºF. Let pie crusts stand at room temperature 15 minutes. Lightly dust Large Round Stone with flour. Unfold one pie crust and place in center of Baking Stone. Lightly brush with water using Pastry Brush. Using Deluxe Cheese Grater fitted with coarse grating drum, grate half of almonds on crust. Unfold second crust and place over first crust on Baking Stone, matching edges and press down to seal. Using Baker's Roller(TM), roll both crusts out together to edge of Baking Stone. Fold ½ inch of edge of crust in toward center, forming an even border; press to seal seam.

2. Using smooth end of pastry tool, form a decorative fluted edge; prick center of crust. Separate egg over Small Batter Bowl using Egg Separator (set yolk aside for another use). Brush edge of crust with egg white using Pastry Brush. Grate remaining almonds evenly over crust. Bake 20-25 minutes or until golden brown. Remove to Nonstick Cooling Rack. Cool at least 10 minutes.

3. Meanwhile, for filling, combine pudding mix and milk in Small (2-qt.) Saucepan; whisk using Nylon Spiral Whisk. Stir over medium heat, stirring constantly until mixture bubbles. Remove from heat. Stir in butter and vanilla; mix until smooth. Cool 10 minutes. Using Large Spreader, spread filling evenly over crust.

4. Place fruit in Classic Batter Bowl. Microwave preserves in Small Micro-Cooker® on HIGH 30 seconds or until melted. Pour preserves over fruit, tossing gently using Mix 'N Scraper®. Spoon fruit mixture evenly over filling.

5. Attach closed star tip to Easy Accent® Decorator; fill with whipped topping. Pipe 3 horizontal rows of topping across surface of fruit, followed by 3 diagonal rows, forming a lattice pattern. Pipe a decorative border around edge of fruit. Sprinkle with Spice Blend using Flour/Sugar Shaker. Cut pastry into wedges with Chef's Knife.  Yield: 12 servings or 20 sample servings

Cook's Tips: Pantry Korintje Cinnamon or ground cinnamon can be substituted for the Spice Blend, if desired.

( Chocolate Chip Sensation

16 oz. Refrig. chocolate chip cookie dough

1 pint half & half

1/3 cup sugar

8 oz. cream cheese

1 5.4 oz. Pkg. instant chocolate pudding mix

¼ cup nuts

1. Preheat oven to 375. Place cookie dough on 15" stone. Bake  12-15 minutes; let cool 10 minutes, loosen from stone. Cool completely. 

2. Combine cream cheese & sugar, set aside. Combine half & half and instant pudding; let set about 5 minutes. Spread cream cheese mixture on cookie base. Layer pudding mixture over cream cheese layer. Chop nuts with the food chopper and sprinkle over cookie (or grate chocolate or candy bar over top). 

3. Chill until served.










