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Pantry

I. Pizza Crust & Roll Mix

A. Pizza crust

B. Cinnamon Rolls

1. Taste Just like Cinnabon

C. Dinner Rolls

1. Mix in 2 teaspoons of Pantry Spice used with meal for complimenting rolls.

D. Mix a pinch of Mix with shredded cheese and freeze to keep shreds from sticking 

        together or getting freezer burn.

I. Spices

A. Lemon Pepper

1. Salad

2. Chicken

3. Marinade

B. Southwestern Seasoning

1. Tex-Mex Foods

2. Rice

3. Chicken, Pork, Fish or Beef

   C.   Italian Seasoning

1. Marinara Sauce

2. Garlic Bread

3. Cheese Sauce or Topping

   a. No Salt

   b. No Sugar

D.   Korintje Cinnamon

1. Breads

   a. Imported from Indonesia

   b. Same Cinnamon as Cinnabons

2. Beverages

3. Hot Fruit Dishes

   a. Apples

   b. Peaches

E. All-Purpose Dill Mix

1. Chicken, Pork, Fish, Turkey

2. Salads

3. Dips or Dressings

   a. No Salt

   b. No Sugar

F.    Cajun Herb Seasoning Mix

1. Meat, Chicken, Fish, Shrimp

2. Potatoes

3. Rice

4. Jambalaya, Gumbo

5. Soups or Stews

F. Cinnamon Plus

1.  Replaces 6 spices

2.  Great topper for cappucino

3.  Toss some into a shallow pot of warm water on the stove for a holiday potpourri

4.  Replaces mulling spices and/or pie spice

G. Barbecue

1. Use as a meat rub on chicken before grilling.

H. Asian Seasoning Mix

        1.  Mix a dash in with minute rice for a quick tasty lunch without all the calories.

I. Good Company Coffee

1.  Enhanced with vanilla, cinnamon & hazlenut

Cutting Edge

I. Smooth Edge Can-Opener

A. Also has built-in bottle opener

II. Ultimate Slice & Grate

 A.  Grate

 B.  Julienne Slice

 C.  Slice

       1. Thick

2. Thin

 D.  One-Tool Salad

1.  Carrot

2.  Tomato

3.  Cucumber

4.  Onion

 E.   One-Tool Cole Slaw

 F.   Restaurant-Style Citrus Slices

III. Food Chopper

A. Cookies

1. Crumb Crust

2. Dirt Cake

3. Ice Cream Topping

B. Candy Bars

C. Nuts

D. Vegetables

E. Fruits

1. Jams or Preserves

2. Pancake Topping

3. For Muffin Mix

F.   A Must-Have For Children

1. Stage 3 Baby Foods

2. “Hide” Vegetables or Meats from picky toddlers

IV. Egg Slicer Plus

A. Strawberries

B. Kiwi

C. Bananas

D. Olives

E. Mushrooms

F. Hot Dogs

G. String Cheese

H. Oh Yeah, Eggs

V. Steak Knife Set

A. Built-in Honer/Sharpener good for other knives

B. Good for Tender/Elastic-Skinned vegetables

1. Tomatoes

2. Cucumbers

VI. Cutting Boards

A. 18 X 12 Grooved

1. Meats

2. Melon or juicy fruits

3. Use as vegetable tray with fresh herb garnish in outer groove

4. Fill groove with a cream-cheese spread

B. 13 x 9

1. Focus on grip-net

  a. Under Restaurant Booster Seats

  b. Open tight jar-lids

  c. Under a welcome mat or small area rug

C. 8 x 6

1. Good for Crafts—Kids love “their size” tools

2. Good Gift Basket item

  a. In Basket with lemons, lemon aid, lemon zester/scorer and Lemonaid (or Margarita) recipe

  b. In basket with carrots, crinkle cutter and vegetable peeler (great for Easter)

  c. Basket of apples, apple wedger and vegetable peeler

  d. Orange and Grapefruit basket with grapefruit knife and citrus peeler

VII. Pizza Cutter

A. Lasagna

B. Dessert Bars

VIII. Hold ‘N’ Slice

A. Teach kids to evenly cut hot dogs or sausages

B. Cut even slices of refrigerated cookie dough

C. Good for venting pastry crusts

D. Use to tenderize meat in marinades

IX. Knives

A. Just discuss features

X. Ice Shaver

A. Shave Ice and pour over unfrozen tube-style freezer pops (come 100 to a case for around $3.00)

B. Freeze and shave cappucino

C. Pudding (makes a sorbet)

D. Fruit Juice

E. After freezing tubs, put the ice into a ziploc in the freezer to free up the tubs

F. Ice cubes can also be shaven

XI. Serrated Bread Knife W/Sleeve

A. Also good for tender/elastic-skinned vegetables

1. Tomatoes

2. Cucumbers

XII. Crinkle Cutter

A. Carrots

B. Cucumbers

C. Ice Cream Squares

D. French Fries

E. Cookie Dough

XIII. Deluxe Cheese Grater

A. Cheese

B. Carrots

C. Potatoes

D. Chocolate

E. Bread

F. Crackers/Graham Crackers

G. Cookies

H. Frozen Butter (In Lieu of Drizzling Melted Butter over a recipe)

I. Crayons (For Crafts)

XIV. Grate & Store

A. See Above Items

B. Grate Parmesan, toss in a pinch of flour and shake up—then freeze until your next spaghetti dinner

XV. Corer

A. Apples

B. Pears

C. Cucumbers

D. Fill a cored apple with a tablespoon each of butter and brown sugar, then microwave, covered, for 5 minutes for a quick and easy baked apple

XVI. Apple Wedger

A. Cut apple or round pear, then pull fruit back through the wedger and wrap to keep from browning

XVII. Apple Peeler/Corer/Slicer

A. Peel, Core and Slice two-thirds of a potato, then reverse and remove potato from prongs.  This makes

A mushroom-like design that is great to put in soups or around a roast.

   B.   Put a single ring of apple into your bag of brown sugar to keep it from hardening

XVIII. Apple Peeler/Corer/Slicer Stand

A. Cross-Sell!  

B. Talk about making your Apple Peeler/Corer/Slicer portable.

XIX. Apple Peeler/Corer/Slicer Thick Slice Attachment

A. Scalloped Potatoes

B. Apple Pie

XX. Vegetable Peeler

A. Sharp tip and scooped blade can be used as a corer.

B. Pitting Olives

XXI. Tomato Corer

A. Tomatoes

B. Strawberries

C. Kiwi

XXII. My Safe Cutter

A. Again, kids love “their size” tools or tools that they know are “just for them”

XXIII. Can Opener

A. Just Discuss Features

XXIV. Kitchen Shears

A. Green (Spring) Onions

B. Fresh Herbs

C. Meat

D. Crafts

E. Always good to have scissors in kitchen for plastic packaging

XXV. Quikut Paring Knife

A. Good size for office or lunchbox

B. Kitchen

C. Crafts

D. Makes nice “Exacto-Knife”

XXVI. Lemon Zester Scorer

A. Zest some citrus peel into ice cubes for a punch

B. Tie scored peels of vegetables or fruits into bows as a garnish

C. Zest some orange peel into a pot of warm water with cinamon and cloves for a potpouri

XXVII. Cut & Seal

A. Kids love sealed sandwiches

1. Tuna Salad

2. Peanut Butter & Jelly

B. Fill with sauce, pepperoni and mozzarella for pizza pockets

C. Deep fry crescents filled with Blueberries, Cherries or Apples for “Little Debbie-Style” pies

D. Preserves and cream cheese for economical toaster streudels

E. Scrambled eggs, cheese and ham for a breakfast on the go

F. Do any number of the above in mass quantities and freeze for quick-grab microwavable snacks

XXVIII. GrapeFruit Knife

A. Make “mandarin-like” slices of oranges or grapefruit with corer in combination with grapefruit knife

XXIX. Cheese Knife

A. Also good for removing the skin from and slicing cooked ham.

XXX. V-Shaped Cutter

A. Shape a bowl for vegetable dip out of a pepper

B. Create a fruit bowl out of a melon

C. Quick/neat way to remove pepper membranes

D. Shape a tomato or pepper for stuffing

E. Create a “floral” center piece by cutting, stacking and rotating a watermelon, honeydew, cantaloupe

Then pineapple.  Carve out centers of fruits and place around your “fruit plant”.  Either leave Pineapple uncarved or carve out and fill with cherries.

F. Place a rubberband around a round fruit or vegetable when cutting to make sure your “bowl” is even

G. Cutter is also good for drizzling sauces

H. Can be used to core tomatoes, kiwi or strawberries

I. Great for decoratively venting a pastry crust

XXXI. Citrus Peeler

A. Loosen edges of cakes

B. Point can be used to break tape seals on boxes

C. Use peeling edge as a letter-opener

Serving Accessories

I.
Chillzanne Platter and Accessories

A. Deli Platter with sandwich spread in center

B. Taco Topping Platter

C. Fruit Platter

D. Vegetable Platter

E. Ice-Cream Topping Platter

II. Quik-Stir Pitchers

A. Pudding

B. Scrambled Eggs

C. Fine-Washables

D. Chocolate/Strawberry Milk

E. Powdered Drinks

F. Frozen Drinks

III. Salt & Pepper Mill

A. Great salad companion

IV. Celebration Plate

A. Let children use at mealtime on a day they succeeded in something

V. Measure Mix & Pour

A. Good for kids one-serving drinks of chocolate or strawberry milk

VI. 3-Way Tongs

A. Just Discuss Features

VII. Slice ‘N Serve W/Sleeve

A. Just Discuss Features

VIII. Bamboo Tongs

A. Make a nice serving accessory for things like cocktail weiners or other finger foods

IX. Serving Spatulas

A. Sharp enough for cutting

B. Angled front edge good for loosening meals from cooking surfaces

X. Corn Butterer

A. Can also be filled with Cream Cheese or Cream-Cheese Spreads

XI. Corn Cob Nobs

A. Can be put into wells of appetizers in Deluxe Mini-Muffin Pan

XII. Ice Cream Dipper

A. Ice Cream or Frozen Yogurt

B. Shape frozen meat into meatballs

C. Teacher’s Gift with a note that says, “Thanks for teaching me the scoop”

XIII. Coffe Carafe

A. While coffee is brewing, fill the pot with tap water, hot as it gets.  This will keep the coffee hot longer

        Because it won’t lose heat when it first hits the carafe.

XIV. Small Serving Tongs

A.Work great for olives, cherries, baby pickles and melon balls.

B.Fantastic for removing and squeezing out tea bags.

XV. Large Serving Tongs.

A. Perfect size for a meat & cheese tray.

Family Heritage/New Traditions

I.
 Stoneware

A. Discuss Baking Bowl combinations as dutch ovens 

B. Fluted Pan good for baking potatoes

C. Deep Dish Baker Cake;  One Cake mix, one can of soda—bake as directed on box

D. Because of the properties of maintaining temperature, put a stone in the refrigerator, than fill with your cold dish and return to the refrigerator.  When you bring your dish out for guests or to a party as a dish to pass, it will stay cold longer

E. Heart & Gingerbread molds can be filled with chocolate for a special Valentine or Holiday gift

II. Stoneware Carrier and Trivet

A. Cross-Sell!

III. Nylon Pan Scrapers

A. Good for removing anything cooked on stones, cookware, glass or plates

B. Remove sticky labels from glass or mirrors with ease

C. Remove scuffs from floors

D. Break tape seal on mail packages

E. Use as letter opener

IV. Stoneware Gift Set

A. Great gift for a college kid

B. Good starter to become familiar with stoneware

C. Good housewarming or shower gift

V. Stoneware Muffin Pan

  A.    Fantastic for individual calzones or biscuit-packed meals on the go!

Baking Basics

I.
Bread Tubes

A. Cookie Dough

B. Sherbet

C. Jello

D. Ice Cream

E. 1 Refrigerated French Bread Loaf

F. 2 cans refrigerated biscuits

II. Non-Stick Cooling Rack

A. Place across sink to give yourself extra working space

B. Place over pan of brownies and dust with powdered sugar for a checkerboard design

III. Parchment paper

A. Good to make ahead cookies while one batch is baking

B. Make meatballs ahead and refrigerate

IV. Pastry Blender

A. Also makes good meat tenderizer

V. Dough & Pizza Roller

A. Just Discuss Features

VI. Flan pan Set

A. Tarts

B. Graham Cracker Crusts

C. Jello Mold

VII. Springform Pan Set

A. Jello

B. Fruit Plate Design

VIII. Flour/Sugar Shaker

A. Cinnamon/Sugar

B. Flour for Flouring baking pans

C. Powdered Sugar for flouring pans for sweet things

D. Any mixed spices (Cumin, Paprika and Pepper for a Mexican Spice – or – Chili Powder, Cayenne, etc. for Chili Spice…any powdered spice mix.)

E. Colored sugars for holiday baking

F. Capuccino, hot beverage or Egg Nog spices

G. Put gravy dry ingredients into the shaker to pour into your wet ingredients.  This keeps it from lumping.

IX. Mini-Tart Shaper

A. Cookie Dough Cups

B. Press Crescent rolls for mini-quiches

X.
Deluxe Mini-Muffin Pan

A. Corn Dog Cups

B. Mini-Quiches

C. Mini-Muffins

D. Jello Jigglers

X. Oven Pad/Oven Mitt

A. Thick enough to use as “trivet” for hot stoneware

XI. Egg Separator

A. Can be used as a whisk after separating the egg

XII. Cake Tester

A. Light Candles

B. Use for Shish-Ka-Bobs (Buying 8-12 of these is less expensive than buying a set of metal Shish-Ka-Bob sticks at the grocery store)

C. Fondue sticks (instead of forks)—suggest a cold fondue served with fruit and dip on the Chillzanne

D. Lose a tying end of your draw string sweatshirt, apron or pants?  Cake Tester makes a great threader!

XIII.
Kitchen Scraper

A. Scrape flat surfaces

B. Transport food 

C. Clean coutertops and cutting boards

Cookware, Etc.

I.
Set

A. Made Consumer’s Digest Top 10, November 1998 (#9)

B. Overall Rating of very good

1.  Accented the nonstick surface

2.  Also mentioned the clear lids as a positive

3.  Oven Safe to 350 Degrees

4.  Only set in top ten with 10 pieces, other sets had 8 to 9 pieces

5. Excellent ratings for safety and sturdiness of handles

II. Open stock

A. Stir Fry Skillet or Family Skillet great for cooking large quantities of meat and then freezing

III. Professional

A. Stronger than steel.

B. Host party for 2 sets as a single half-priced item

IV. Nylon Knife & Fork Set

A. Good for Carving meat

B. Nylon knife, when used to cut lettuce or cabbage, will prevent browning

V. Nylon Spiral Whisk

  A.   Unique flat design good for gravies and sauces

VI. Nylon Masher

A. Nylon material allows for mashing potatoes directly in the pot

VII. Nylon ladle

A. Black ladle is stain-resistant for tomato-based soups

VIII. Nylon slotted server

A. Pasta

B. Salad

IX. Nylon Tongs/Nylon Tool Set

A. Just Discuss Features

X. Professional Cookware.

  A.Can use metal tools if necessary.

B. Great Half-price item for hosts…both sets as one!

Kitchen Companions

I.
Denim Apron-Child’s

A. Hang on Child’s Chair for easy access—child is more excited about wearing “their very own” apron than a “bib” and you can keep their clothing clean!

II. Denim Apron

A.Disscuss the “growing” feature

  B.Great gift for grilling men

  C.Give to art teachers, Brownie Troop Leaders and/or daycare providers as a gift with the children’s handprints all over it in fabric paint.

III. Baster & Cleaning Brush

A. Use Baster to fill Mini-Muffin Pan with egg mixture for mini-quiche

B. Too much water in the pan?  Use Baster to take some extra out without having to take the pan from the burner

C. Brush can also be used as a Nipple brush (bottle cleaner)

IV. 10” Whisk

A. Good for dry ingredients as well.

V. Clock/Timer

A. Clip to a child’s clothing to let him/her know that when it goes off he/she has to come inside, be done cleaning his/her room, etc.

B. Stick to your own clothing if you’re cooking while doing other chores to remind you when the food is done.

VI. Garlic Press

A. Also good for citrus rinds to add flavor to desserts or scent to potpouri

VII. Easy Accent Decorator

A. Sandwich Spreads

1. Mayonnaise

2. Miracle Whip

3. Ketchup

4. Mustard

B. Icing

C. Whipped Topping

D. Deviled Egg Filling

VIII. Bamboo Spoon Set

A. Just Accent Features

IX. Large Spreader

A. Dessert fillings

B. Cheese Mixtures

C. Sandwiches

D. Pizza Sauce

X. All-Purpose Spreader

A. Has edge for cutting, as well, great for spreadable cheeses

XI. Mini-Whipper

A. Another great kids’ tool

B. Flavored Milk

C. Diet Shakes

D. Medicinal Drinks

XII. Bamboo Spooners

A. Condiment Servers

1. Relish

2. Onions

B.   Dips

C.   Salsa

   E.   Great for tea bags, non-staining and come in set of two perfect for squeezing out tea bag

XIII. Super Scraper

A. Just Accent Features

XIV. Mix ‘N Scraper

A. Good for sauces, scrape pot edges for sauce film, than use scraper as ladle for the sauce

XV. Skinny Scraper

A. Bottom of condiment jars

B. Baby Food Jars

C. Pie Filling cans

XVI. Suds Pump

A. Have one at each sink

XVII. Tool Turn-About

A. Also good for kids art supplies

B. Craft organizer

C. Get one for your husband’s infinite number of screwdrivers

XVIII. 4-Piece Collander & Bowl Set

A. Wash, rinse, shake dry and serve salad, fresh vegetables or pasta salad without ever changing dishes

XIX. Lid Set

A. Cross-Sell!  

B. A Must-Have with the 4-pc Collander & Bowl Set

C. Set matches Quik-Stir Pitchers and Chillzanne Products

XX. Bar-B-Tongs

A. Just Discuss Features

XXI. Bar-B-Boss

A. Ultimate Man tool:  Spatula, tenderizing fork, cutting edge and bottle opener all in one

XXII. Micro-Cookers

A. Hot chocolate or Instant coffee Multiple servings

B. Ramen Noodles

C. Steam Vegetables

D. Canned Soup

E. Hot Fudge Sauce

F. Scrambled Eggs

G. Great Get well gift in a basket with some Campbell’s soup and Bamboo Spooners

XXIII. Easy Clean Kitchen Brush

A. Good for fish tanks

B. Keep one by the door in the Winter to knock snow/mud/etc.  off of shoes and clothing

C. Good for washing vegetables

XXIV. Lemon Aid

A. Good for ALL citrus fruits

B. A lot of people like a little lime in alcoholic beverages

XXV. Pastry Brush

A. Bar-B-Cue or sauces

B. Butter

C. Egg Whites

XXIV.
Kitchen Spritzer

A. Lemon Juice

B. Water for “basting”

C. Light Oils or flavored oils for cooking

XXVI. TWIXIT Clips

A. Boil-In Bags

B. Game-Board Pieces

C. Socks kept together in wash

D. Chips, cereal, cookies, flour, sugar, nuts, and other food products can be clipped closed

E. Frozen Vegetables

F. Hair clip

G. Clip Childrens’ suspenders or swimsuit straps to keep from falling

H. Clip balloons to make them reusable

I. Clip down a picnic blanket to keep it from blowing away

J. Clip up Venecian Blind Cords

K. Clip a napkin around a child at a restaurant

L. Clip teabags together for large brews

M. Use in lieu of tying for apron strings

N. Clip Ice Cubes in a washcloth for an instant ice pack

O. Clip bottom of toothpaste tube to push toothpaste up

P. Clip bottle inserts closed and freeze

Q. Clip tissue paper or colored cellophane closed on a gift

R. Use to float a fish in a tank while cleaning it

S. Clip to a shower curtain as a self-exam reminder

T. Clip a recipe page open to hold your place

U. Clip balloon strings together in a bouquet

V. (….Thanks to May’s Feature…I could go on & on, here…but, you get the idea….)

XXVII. Baster & cleaning Brush

A.Brush great for getting into barrels of cheese grater, food chopper grooves & cleaning bottles

B.Use baster to drizzle sauces over desserts.

XXVIII. Round Cleaning Brush

A.Replaces Nipple Brushes.

B.Great companion piece to the Stoneware Muffin Pan.

XXIX. Bamboo Spatula Set

A.Can be used with non-stick cookware

B.Companion piece to stir-fry skillet

C.Cross-Sell to Asian Seasoning Mix

XXX. Barbecue Tools

A.Talk about them as a set.

B.Cross-Sell to Barbecue Seasoning Mix, Apron and then, jokingly, to Super Swat.

Measuring Tools

I. Stainless Steel Scoops

A. Melon balling

B. Measure cookie dough

C. Perfect match with Cut ‘N Seal, Small Scoop fills Crescent, Medium Scoop fills circle

D. Use to fill the deluxe mini-muffin pan (medium)

E. Use large scoop as companion piece to stoneware muffin pan

II. Batter Bowls

A. Some Cake Ideas

1. Bell

2. Bonnet

3. Two cakes for a bachelor party (figure it out!)

4. Barbie Doll’s Dress

III. Kitchen Scale

A. Tray good for breading meats

B. A must-have for dieters

IV. Measure-All Cup

A. Best for Peanut-Butter and other sticky substances

B. Great for stuffing a Turkey.  Use solid side and push directly into cavity

V. Adjustable Scoop and Spoons

A. Just Discuss Features

VI. Digital Thermometer

  A.Can be used during cooking rather than having to open oven constantly to take temperature.

  B.Poultry always done to the perfect temperature.

  C.Does Fahrenheit/Celsius conversion for you.

  D.Figures temperatures for all types of meat, dough, yeast and even candy.

Cook’s Library

I.
Cookbooks

A. Season’s Best makes great greeting card with inside cover being blank and less than most Hallmark

       cards now-a-days!

B. Buy Season’s Best set with envelopes…still a steal at the now-a-days prices of greeting cards

C. Dessert Cookbook and Light & Simple Cookbook both make good theme shows.

