New Product Quiz Fall 2007

1. The stainless steel cookware and lids are both heat safe to 500 degrees.    True or False.

2. This tool allows you to peel the skin off of a piece of fruit without taking off  too much of the flesh.   What am I?

3. The finger guard was designed mostly with women in mind.   

     True or false.

4. What are the handles covered with on the splatter screen?

5. What is the diameter of the splatter screen?  How many pans with this fit?

6. Name 3 features of the coating trays (don’t include the hand tool)

a.

b.

c.

7. What should you keep in mind when using the coating trays for dredging food using flour, eggs, and bread crumbs?

8. What is the hand tool used for?  

9. What are the dimensions of the pastry mat?

10. Why is the surface textured?

11. You can cut on the pastry mat with a knife.  True or false

12. The Season’s Best cookbook features 3 sections.  What are they?

13.   The quickut paring knives are sold in a set of 3 – 2 cranberry and 1 white.  Can you buy just the quickut as a single knife?

14. What is the difference between tri clad stainless steel construction vs. encapsulated process construction.

15. What are the browned food bits stuck to the bottom of a stainless steel pan called?  Why is this important?        

Answers:

1. False.  While the cookware itself is heat resistant to 500 degrees and can withstand the direct heat of the broiler, the lids are only oven safe to 400 degrees.

2. Petite paring knife

3. False.  This tool was designed to fit a multitude of hand sizes, women or men, and left or right handed cooks.

4. Silicone.

5. The diameter is 14 inches round.  It will fit a variety of pans from 8” up to 12” and also is big enough to cover the 11” square grill pan.  The circles are called “concentric”.

6. microwavable; dishwasher safe; interlocking clips keep trays together for a no-mess use.

7. Use one hand as a dry hand, the other as a wet hand.  This way, you don’t end up with “finger puppets” of bread crumbs.

8. One end is used for dipping; the other is used as a tongs to keep your hands clean.

9. 24 x 16 inches.

10.   To make the release of doughs and candies release easily.

11.   False.  Doing so many cut through the mat.  If need be, very gently use the pizza cutter to trim away excess dough or crust.

12.   Appetizers, main dishes, desserts

13.   Yes, although they are not featured in the same section of the catalog.

14.   Tri clad construction refers to the aluminum core being completely emcompassed between 2 layers of stainless steel.  The aluminum core extends from the bottom of the pan all the way up the sides to the top of the pan.  Encapsulated construction refers to a single disc of aluminum which only involves the bottom surface of the pan.

15.   These bits are called fond.  These are bits of food which have tons of flavor when the pan is deglazed when making a sauce.  

