TIPS, TIPS, AND MORE TIPS

Clean VEGGIE PEELER  blade with SOS-it keeps it clean and sharpens it everytime

Spritz oil with kitchen SPRITZER onto mixer beaters-this helps keep batter from sticking

Put BAKER’S ROLLER in freezer to help keep dough form sticking

A couple times a month, you can run your STONES through the dishwasher with clear water only.  No rinse agents, please!!

To avoid food splatters—put you large COLANDAR upside down over pan when frying

Can’t get a jar open?  Put a rubber-band around the jar lid

Grate hard, cold butter into your recipes using the CHEESE GRATER.  The grated pieces blend in batter easily. 

Sprinkle powdered sugar using SHAKER, instead of flour when rolling out cookie dough-they will be crispier and tastier

For great tasting watermelon—hold to your ear and knock on it.  The more hollow sounding, the better it will taste…You may get some strange looks!

To see if fresh cherries have a worm in them, place them in water—if they float…throw them out!

Throw a spoon into boiling pasta and it won’t boil over

Need cream cheese softened quickly?  Place ICE CREAM SCOOP on cream cheese and it will soften quickly

To clean a toilet, pour a can of Coke into the toilet bowl and let the “real thing” sit for one hour—then flush clean

Want quick egg salad?  Squish hard-boiled eggs through the NON-STICK COOLING RACK while placed over a bowl

Pop your CUTTING BOARDS into the freezer for easier dough rolling

MINI MUFFIN PAN holds dyed eggs

Use the CORER to plant small bulbs.  

Use EASY ACCENT DECORATOR filled with pancake batter.  

Pour pancake batter into BAR STONE.  This makes one big pancake to cut up

Substitute chopped pretzels for nuts in cookies and brownies-Same great texture and crunch without the added fat…and great sub for those allergic to nuts 

