Stoneware 101
Q: Just what are baking stones?

A: Our stoneware is made from natural clay products and is hand-finished. Because they are made from a natural product, there may be subtle variances in color and texture that will not affect baking performance. Each piece is unique.

Q: Why are baking stones better than glass or aluminum?

A: Aluminum simply cannot absorb the heat from the oven and hold it evenly. Aluminum, and glass, does not stop at the temperature of the oven as stoneware does. Aluminum, is actually a good conductor of heat, it continues to rise in temperature. In an oven, heat is not directly applied to the aluminum, as on a stovetop, and therefore does not hold and maintain temperature. This is why under-baking and over-baking occur.

Q: I've seen stoneware in stores (cheaper) what's so special about yours?

A: Please be aware that our stoneware is of a higher quality and is the most superior available. In fact, our stoneware vendor said it best: "Stoneware offered from other companies is definitely different than Pampered Chef's. The Pampered Chef is the cream of the crop--each one hand-finished, fully inspected of the finest quality. I can assure you that no other stones come close to The Pampered Chef in quality." Plus.... our stones all have a 3-year warranty. Try returning that other stone to the Dollar Mart after 30 days--let alone within 3 years! (Plus...most stones are made of a material that may allow oils to soak and drip all the way through to the bottom of the oven--YUCK!!)

Q: There is a baking stone on the market that never breaks and comes with a lifetime guarantee. Why don't we carry stones like this?

A: This type of stoneware is called Kiln Brick (this is the company that makes stones sold through department stores--such as Wal-Mart, etc.) While it (Kiln Brick) is less susceptible to breakage, it has the disadvantage of actually being too porous. When high fat items are baked on a Kiln Brick stone, the grease soaks up into its interior. The next time the stone is heated up, the grease caught in the center of the stone also heats up and starts to smoke, giving of a noxious odor.  Kiln Brick Stones are suited only for baking pizza or bread. Another disadvantage of Kiln Brick is that it must be pre-heated for at least 30 minutes before using it. Also, a 13-inch Kiln Brick weighs well over 2 pounds MORE than our 13-inch stone.

Q: What about the really low-priced stones sold in mail-order catalogs?

A: These stones are from the Far East and are very different. Imported stones do not have the thermal expansion properties that ours do--making them more likely to break. The Far East also may lack the expertise and quality control needed to produce a consistent product.

The directions received with these stones is very minimal

Q: Can stoneware be used in a convection oven?

A: Definitely. A convection oven is an oven with a built-in fan that forces superheated air throughout the oven for a quicker, more even browning and baking. Since the oven temperature is uniform and controlled throughout, convection ovens do require cooking temperatures to be lower. You can use your favorite Pampered Chef recipe with a convection oven, but for best results, follow baking time and temperature guidelines that are provided with the oven.

Q: Can stones be used in the microwave?

A: Yes, food can be baked or reheated in the microwave. Stones actually work best with dry heat, as in a conventional oven, so the results will not be the same in a microwave.  You can also cook ribs in 20 minutes or less, pork tenderloin in 10 minutes or less and a full chicken in 30 minutes or less in the microwave using our Deep Covered Baker.
