

· Perfect for Carmel Corn (double the recipe for the holidays)

· 10 lbs of b-b-q Beef

· Deep dish lasagna (freeze half of it)

· Use it to cook for a crowd

· Great for rice krispie treats

· Brown 8 lbs of hamburger on the stovetop

· Italian sausage and peppers for a crowd

· Sauerkraut and ribs for a crowd

· At a church breakfast you can make a ton of scrambled eggs (omelets)

· Holds 4-5 boxes of hamburger helper

· Use on the stovetop for pancakes & grilled cheese

· Great to do lots of corn on the cob

· Bake ziti

· Great for baked potatoes for a crowd.  Spray the pan w/olive oil and roll in kosher salt.  Do not prick potatoes!  

· Triple a soup recipe and & freeze it in containers to take to work!

Tips on roasting:

-Whenever possible, elevate a roast so the heat and air can circulate underneath.

-A bone in a roast won’t take as long to cook as a boneless.  The bone acts as a heat conductor to the meat’s center.  Remember, the bone delivers a wonderful flavor!

-roast your turkey with the breast side down 1 1/2-2 hours and then flip it to keep the breast moist.  It’s never dry.

-A roast should be large (and placed in a large pan) so it remains tender and moist.
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