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Congratulations on your purchase of a Pampered Chef® Stoneware Fluted Pan! If you’ve never owned or used a piece of Pampered Chef® stoneware before, the first thing you should do is thoroughly read the Use and Care information that is included with your new stoneware. If you have any questions, please contact me – I may be able to clear some things up for you.

For both newcomers and veterans of baking stones, there are a few important things to remember:

· Never, never, NEVER use soap on your stone, including putting your stone in an automatic dishwasher.

· Stoneware becomes seasoned, the same way a cast-iron skillet does. As it seasons, it develops a practically non-stick surface, reducing the amount of oiling you will need to do.

· As a stone seasons, it darkens. Remember: The worse it looks, the better it cooks!

· The nylon pan scraper included with each Pampered Chef® Stone is all you need to keep your stone clean. If you need to deep-clean it, follow the directions in the Use and Care Guide. But remember, while deep-cleaning will not remove the darkening from your stone, it will remove the seasoning.

· Always cover at least 2/3 of the surface area of the stone with food to prevent thermal shock and breakage. If you find yourself in need of a smaller stone for smaller cooking jobs, give me a call!

· Don’t add cold items to a hot stone or place a hot stone down on a wet surface. The thermal shock could cause the stone to break (just like putting a hot coffeepot on a wet countertop).

If you’re like me, you can’t wait to start using your new Stoneware. Here’s a few Quick Tips and Recipes you can start with, in addition to those provided in the Use and Care Guide.

Happy Cooking!!

( Quick Tip: Leave your Stoneware out on the counter or table until you use it. Once you’ve used it, you’ll never want to use a glass or metal pan again.

(Spike It, Spritz It, & Spice it Chicken

Take a 3-4lb whole roasting chicken and rinse with water, especially the cavity. Then SPIKE the chicken cavity on the center post of the Stoneware Fluted Pan (just like you would do for a vertical roaster). Lightly SPRITZ with olive oil or vegetable oil using the Kitchen Spritzer. SPICE it with pressed garlic and any of your favorite spice mixes (Cajun, Southwest, Italian, Lemon Pepper or Rosemary Herb Seasoning). You can add vegetables in the bottom of the pan, if you wish. Place in a 350 °F oven for 1 hr 15min to 1 hr 30min depending on the size of the chicken.

( Leftovers Quick Tip: Take all the juice and fat from the bottom of the pan. Pour it into a container and refrigerate. Also save and refrigerate the chicken carcass. The next day, skim and discard the fat and pour the chicken drippings into a soup pot. Add water and the carcass and boil. Strain. Add the leftover meat, carrots and noodles for some wonderful chicken noodle soup.

( Another version: 

Take on fresh, cleaned out hen—

Place over spike in the Stoneware Fluted Pan, 

Rub with the following spices:

3 tablespoons salt

3 tablespoons pepper

3 tablespoons paprika

3 tablespoons garlic

Bake, uncovered, about 1 1/2 to 2 hours at 350°F.

( Quick Tip: Never use soap on Stoneware. If you feel the need to deep clean your stones, make a paste of Baking Soda and water. Rub the paste on the stone, let it sit for about 15 minutes, then scrub off using a clean brush and hot running water.

( Restaurant Style Baked Potatoes

Wash and dry potatoes and spritz with oil using the Kitchen Spritzer, then place in bottom of Stoneware Fluted Pan and bake at 400°F in the oven for 35-40 minutes or until fork tender. 

( Alternate Cooking Quick Tip: You can do the same thing in the microwave and still have perfect potatoes every time. Bake time in microwave depends on the individual wattage.

( Quick Tip: Commercial nonstick cooking sprays can build up and leave a sticky residue on cookware and baking stones. Use vegetable oil in the Kitchen Spritzer instead. You won’t cause sticky buildup and won’t release propellants or other chemicals into the air.

( Antipasto Bread
1 jar (6 1/2 ounces) marinated artichoke hearts, drained

1/3 cup sliced deli hard salami, chopped

1/3 cup red bell pepper, chopped

1/2 cup pitted ripe olives, sliced

2 garlic cloves, pressed

1/4 cup butter or margarine, melted

4 ounces fresh Parmesan cheese, grated (about 1 cup)

2 packages (11.3 ounces each) refrigerated dinner rolls

Preheat oven to 375°F. Spray Stoneware Fluted Pan with oil. Place artichokes on paper towels; pat dry. Chop artichokes, salami and bell pepper using Food Chopper; place in Small Batter Bowl. Slice olives using Egg Slicer Plus®. Add olives and garlic pressed with Garlic Press to Batter Bowl; mix lightly and set aside. Melt butter in Small Micro-Cooker on HIGH 30 seconds. Using Deluxe Cheese Grater, grate Parmesan cheese into Classic Batter Bowl. Separate dinner rolls and cut each into quarters with Kitchen Shears. Dip 16 dough pieces in melted butter then roll in cheese. Arrange evenly in pan. Sprinkle with 1/2 cup of the artichoke mixture. Repeat twice. Dip remaining 16 dough pieces in melted butter, roll in cheese and arrange over last layer of artichoke mixture. Sprinkle with any remaining cheese. Bake 27-30 minutes or until deep golden brown. Cool 5 minutes on Stackable Nonstick Cooling Rack. Loosen edges of bread from side and center of pan with Citrus Peeler.

( Quick Tip: Stoneware will gradually develop a smooth, non-stick surface. The first few times you use it, you should lightly spray the stone with oil before use. After the first few uses, you should notice the cooking surface becoming smoother and food sticking less.

( Tamale Round-About

Filling:

1 1/4 pounds lean ground beef, browned

1/2 teaspoon each of Chili powder and cumin or
1 teaspoon Pantry Southwestern Seasoning Mix
1/4 teaspoon salt

16 oz. jar chunky medium salsa

1/4 cup chopped green or red bell pepper or combo of both

Corn Bread:

1 1/2 cups flour

1 cup yellow corn meal

1/4-1/3 cup sugar

1 tablespoon baking powder

1/2 teaspoon salt

1 1/4 cups milk

2 eggs

1/4 cup vegetable oil

4 ounces sharp cheddar cheese, grated (1 cup)

sour cream (optional)

Preheat oven to 350°F. Generously spray Stoneware Fluted Pan with vegetable oil. Brown ground beef with seasonings. When no longer pink, add salsa and cook for 5 minutes on medium low heat.

Meanwhile, chop bell peppers with Food Chopper; sprinkle in bottom of pan. 

For corn bread, combine flour, cornmeal, sugar, baking soda and salt in Classic Batter Bowl. Add milk, eggs and oil; stir until dry ingredients are moistened. Stir in shredded cheese. 

Spread 1 1/2 cups batter evenly in the bottom of the pan. Top with ground beef filling and remaining batter, spreading evenly. Bake 35-40 minutes or until top is lightly browned. Loosen cornbread from the edge and center of the pan with knife or Citrus Peeler. 

Invert onto serving plate and cut into 16 wedges. Serve with sour cream, if desired. Serves 8. From Main Dishes cookbook

( Incredible 12 Minute Cakes

( Quick Tip: All of these cake recipes can be baked in a conventional oven at 350°F for about 45-55 minutes. Garnish the same. 

( 5 Simple Steps to Success:

1. Spray your pan lightly and dust with flour.

2. Whisk and pie filling or other wet/moist ingredients together in Classic Batter Bowl.

3. Add cake mix and other dry ingredients, blending well with Mix N’ Scraper.

4. Pour batter into Fluted pan and microwave on high 11-13 minutes. (Watch your cake after 9 minutes if you microwave runs hot.) Rotate halfway through if your microwave doesn’t have a turntable.

5. Cool 10 minutes, loosen edges with Skinny Scraper or Citrus Peeler, and invert on platter. Garnish as desired.

( Luscious Lemon

1 Lemon or white cake mix

1 can lemon pie filling

3 eggs

Garnish: Powdered sugar and lemon juice glaze, whipped topping, and lemon zest.

( Pumpkin Spice

1 spice cake mix

1 15 oz can pumpkin

3 eggs

Garnish: caramel ice cream topping, whipped topping and a dash of cinnamon sugar or just dust with powdered sugar.

( Butter Pecan and Apple
1 butter pecan cake mix

1 can apple pie filling

3 eggs

Garnish: chopped pecans and cinnamon ice cream.

( Strawberry Blast

1 white or pink cake mix

1 can strawberry pie filling

3 eggs

Garnish: whipped topping and fresh strawberry fans.

( Cherry Chocolate

1 chocolate cake mix

1 can cherry pie filling

3 eggs

Garnish: fudge frosting or whipped topping, grated chocolate and more cherries - fresh or pie filling.

( Raging Red Raspberry

1 white or chocolate cake mix

1 can raspberry pie filling

3 eggs

Garnish: whipped topping and grated chocolate.

( Banana Banana

1 Banana cake mix

1 can banana cream pie filling or 14 oz. of mashed ripe bananas

3 eggs

Garnish: chocolate syrup, chopped peanuts and whipped topping.

( Apple Cinnamon Spice

1 spice cake mix

1 can applesauce or apple pie filling

3 eggs

Garnish: powdered sugar glaze, chopped nuts or serve with ice cream.

( Kahlua Fudge

1 chocolate cake mix

1 (3 oz.) instant chocolate pudding mix

1/3 cup Kahlua or other coffee liqueur

1/2 cup oil

3 eggs

1/2 cup chocolate chips

Garnish: whipped topping or powdered sugar

( NOTES (






