Prevent Stoneware Phobia!�Now that your Stoneware has arrived, don't baby it. Use it!��Seasoning�To begin the seasoning process, cook a high fat item such as canned biscuits or crescent rolls. After this step, greasing is usually not required, although for the first few uses you may want to lightly sprinkle the Stoneware surface with�cornmeal or lightly spray with vegetable oil. Seasoning is a continual process. Each time you use your stone it will be come more seasoned.��Uses�French Fries--Preheat oven to 450°F. Place frozen French Fries in a single layer and set timer for 20-25 minutes. No turning them over halfway through (and dropping them to the bottom of the oven)! They taste better than fried�without the mess or fat!��Baked Cookies�The first batch may need an additional 1-2 minutes baking time, the subsequent batches will bake the normal length of time. Your cookies will be noticeably better on the stone than on a regular metal sheet pan.��Pampered Chef Recipes are great on Stoneware!�Tomato Basil Squares, Chicken Broccoli Braid, Taco Ring, Petite Cinnamon Rolls, Quick Apple Tart, and many more! Many great recipes can be found in our  stoneware cookbooks.���Things to Remember�Never use Stoneware on top of stove or under broiler. Let your hot stone cool before placing it in water.�Do not add liquids to Stoneware after it has been heated. Convection ovens cook faster. Reduce the temperature.��Stoneware is guaranteed for 3 Years!��Save your receipt!��I'm here to help you with your stoneware questions.��Feel free to email me or call me.
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Understanding Your Stoneware��Many times Questions come up regarding our stones that you may not know how to�answer. Here are some answers to some difficult questions you may be facing...��Why does soap leave a flavor on stones, but garlic and fish don't?��Soap or detergent actually forms a bond with fats or oils. On our stones, fats & oils are part of the seasoning on the stone. When you try to rinse the soap away, it has bonded to the surface seasoning, making it difficult to remove. A soap taste may then exist during your next usage. Garlic, fish, onion, etc. are natural food products and do not adhere to the stone.��"I can buy a stone 'just like that' down at the corner store for a lot less�money!"��No, all stones aren't created equal! Our tones meet your specifications in terms of size, material, quality, purity of clay, etc. To enhance their strength, we fire them at 2000°F. This pulls all the pores together and adds strength. The more your stoneware heats and cools, the more it bonds and seasons. Many of the stones sold in stores are made of "kiln brick" rather than clay (like ours). Kiln brick is very porous and will absorb oils. These oils can then smoke or even catch fire when in use. They have been known to combust right in the oven! These stones can only be used for non-greasy foods such as pizza and breads, never cookies or crescent rolls. They absorb the odor of garlic or fish and ruin the stone. Other stones may be made in the Far East�where quality control standards are lacking and even may contain lead (what's actually in the clay?). Other types require pre-soaking or pre-heating and cannot be used for breads, cakes, pizza, etc.��That stone CAN'T be clean if you don't use soap!��SOAP DOES NOT SANITIZE YOUR DISHES! Soap is a releasing agent. It releases the�food particles and oils so you can wipe it clean. HOT WATER acts as the releasing agent on our stones. No bacteria could thrive on the stones due to the microscopic pores that dry up and close with heat. Because bacteria require moisture to thrive, there is not a proper environment for it to grow.      ���





