KITCHEN TIPS

· To remove the smell of onion and garlic from your hands, run something made of stainless steel (such as the Boil Control) between your hands under running water.  The smell will disappear!
· To get the most juice from your citrus fruits, microwave for about 15 seconds, and then roll between your hands or along the countertop, squeezing or pushing gently.
· When your kitchen scissors start to stick, spray the center with vegetable oil instead of a normal lubricant to keep the smell and taste off your food.
· Use Kitchen Scraper for a squeegee on shower doors and car windows.
· To drain frozen spinach, place 2 paper towels in the bottom of the Large Colander, then spinach.  Place 2 more paper towels on top and place Small Colander in Large Colander and press.
· Cook bacon in Stoneware Bar Pan at 400 for 20-25 minutes – no turning!
· The Cheese Grater has so many uses besides cheese:  Grate a fine layer of chocolate over desserts, frozen butter over waffles, apples into pancakes, zucchini for bread, carrots into salad or meat loaf; use to make bread crumbs and bacon bits. 
· Some suggestions for the Tool Turn About are:  kitchen tools, scrap booking supplies, knitting needles and crochet hooks, art supplies, office supplies, first aid kit.  
· If one of your Pampered Chef cutting boards begins to get too many cuts in it, try smoothing it out with fine grade sandpaper.
· To keep eggs from cracking when hard-boiling them, add a pinch of salt to the water.  Add a few drops of vinegar to make them easy to peel.
· To prevent your Tupperware from staining, try spraying with cooking spray before filling with tomato based foods.
· Use Life Savers to hold birthday candles on cake. 
· Use the Pizza Cutter to cut foods into bite sized pieces for little fingers – it’s quicker and easier than a knife!
· Add 1 tablespoon of baking soda to your dishwater.  It cuts through grease and softens hands.
· If your brown sugar is hard, place a slice of bread in container to soften.
· Place a few grains of rice in your salt and sugar shakers to absorb moisture.
· For a colorful centerpiece for your next barbecue, use the V-shaped cutter to cut tops off of a red, green, and yellow pepper, and then fill with catsup, relish and mustard.
· When making corn on the cob, add a pinch of sugar to the water to bring out the corn’s natural sweetness.
· Use Crinkle Cutter to mince herbs, or to slice a half gallon of ice cream into individual servings!
· When making egg salad, slice with the Egg Slicer Plus, place in a bowl with other ingredients and cut with pastry blender.  It cuts the eggs into small pieces as well as mixes everything.
· Add a small can of V-8 juice to chili to give it extra flavor.
· Having trouble cleaning your blender?  Try filling with hot water and dish soap and run it.
· When baking a cake that needs the pan to be greased, save the bag from the mix and use that to grease the bottom.
· Overmixing muffin batter can cause “tunnels” and pointed tops; mix just until dry ingredients are moistened.
· Since chocolate retains it’s shape when heated in a microwave oven, you can’t judge by appearance when it’s melted.  Always stir chocolate halfway through the heating time to prevent scorching.
· Check the quality of eggs before adding them to a dish by breaking them, one at a time, into a small dish first.
· For neat slices, turn cooled brownies upside down onto a cutting board- the top doesn’t crumble when the bars are cut from the bottom.
· Before baking a casserole with foil, spray the foil with cooking spray to prevent any toppings from sticking.
· To remove strawberry stains from counter, scrub with an all purpose spray cleaner.  If they persist, try a drop of white vinegar
· If you are using frozen blueberries in a muffin or cake batter, do not thaw them first.  Take frozen berries and toss with 1 c. of dry ingredients from recipe and add frozen.  This will prevent them from “bleeding” into the batter.
· Dip unpeeled bananas in boiling water for 10-15 seconds before peeling and slicing.  The skins turn black, but the flesh will not turn brown (no lemon juice needed).
· Pineapple juice will work just as well as lemon juice for keeping cut fruits from turning brown.
· To make deviled eggs with the yolks centered, set the carton of eggs up on it’s side over night before boiling.  To make the perfect boiled egg- Start them in cold water enough to cover them, add a pinch of salt.  Bring to a boil on medium high, then remove from heat and cover.  Let sit for 15 minutes, then drain the hot water and cover them with cold water to stop them from continuing to cook.  Top deviled eggs with our Dill Seasoning Mix instead of paprika!
