
week with our Roasting
Pan with Rack!
lmogine the time you'll sove - the meot

is cooked, the recipes ore plonned, ond

on busy nights you iust tie it together.

Here's how it works. Prepore more meot lhon necessory

{or one meol, ond ihen freeze the remoining meot for

use in loter recipes. For exomple, brown '10 lbs of

ground beef ot one time lor Heorty Meof Souce os o

Cook once and eat altr

bose for Beef losiodos, Chili Breod

Bowls and Posto Ro/l-Ups. These

recipes ore found in our

Sfonewore lnspirotions cookbook.

Storoge Tips
' Cool meot io room iemperoiure before freezing.

' Consider how you'll use it in the fulure. For

exomple, if you plon to use ii qll to moke chili,
{reeze it together. l{ you plon io use il for o voriety

of smoller dinners, meosure the quontity needed

for eoch recipe ond lobel the bogs occordingly,
including the recipe for which it is intended ond
the doie. (Cooked ground beef con be meosured

in cups or pounds. One pound is opproximotely
l9r cups of cooked ond droirred ground beef.)

" Ploce meoi in heovy duty, reseoloble plostic

storoge bogs, removing os much oir os possible.

" Cooked meot ccn be {rozen three to six months.

When reody to use, lhow in the refrigerotor
over night.

?mpered Ch.f'



Three Times the Foodl
Cook three meots iogeiher in our Roosting Pon ond

preporotion for the week - or the month. For best

close in weight to ensure cook times ore the some.

get o heod storl on your recipe

results, oll cuts of meoi should be

Trio of Roosted Meols
i whole chicken (3-4 poundsi

I boneless pork roost (3-4 pounds)

I boneless bee{ roosi (3-4 pounds)

Olive oil
Soli ond ground block pepper to toste

l. Preheoi oven lo 350"F Remove ond
discord giblets ond neck {rom chicken
covi\. Rinse chicken with cold woter; pot
dry with poper iowels. Tie ends o{ legs

togeiher wiih cotton string. Li{t wing tips

up toword neck; then tuck under bock
o{ chicken. Ploce chicken crosswise,

breost side up, on center of Rock in

Roosting Pon.

2. Ploce pork ond bee{ roosts on either
side of chicken. Brush with olive oil using

Postry Brush. Seoson with solt ond
block pepper. Boke I hour, 45 minutes

to 2 hours. All three roosts, when close

in weighl, will reoch the oppropriote
lemperotures ond be done of ihe some

time. The Pocket Thermomeier or
Digitol Thermomeler should register:

Chicken: .l80"F 
in the thickest port

o{ ihe thigh ond iuices run clecr.
Pork: 160'F for medium
Beef: -I45'F 

for medium-rore.

3. Remove Roosting Pon from oven;
let meots siond l0 minutes before
corving. Remove meots from pon using

Meql Lifters. Prepore grovy following
Home-Siy/e Pan Gravy recipe found in

The Pompered Chef'Turkey Bosics
Recipe Cord Collection. Bee{ broth
con be subsiituted for chicken or giblel
broth, if desired.

Yield: 8-12 servings eoch of chicken, pork
ond beef

Freeze meot for use in loter recipes.
. Cool meoi to room temperoture be{ore {reezing.

. Consider how it will be used ond cut il occordingly. For exomple, you moy

wonl lo slice, dice or chop it. Meosure the quontity ond lobel the meot
occordingly, including the recipe for which it is iniended ond the dote.

. Ploce meot in o reseoloble plostic bog, removing os much oir os possible.

. Cooked meoi con be {rozen lhree lo six months. When reody to use, thow
in the refrigeroior over night.

The Trio of Roosfed Meots is perfect for q vqriety of recipes,
You con serve one roosi os o meol immediotely ofter cooking. Then, freeze

the leftover meol ond ihe other two roosts io use for other recipes.

. Chicken
Sfonewore lnspirotions cookbook: Chirese Chicken Pizzo and Chicken &
Erocco/i Ring

" Beef

Moin Dishes cookbook: Palio Porly Foiitos ond Spiry Beef & Brocco/i Stir Fry

(Note: Add cooked beef thot hos been cut into strips to stir-{ry mixture in
step 4. Proceed os recipe directs.)

. Pork

Slonewore lnspirolions cookbook: /slonder Solod
Moin Dishes cookbook: Porodise Piio Pockeis

Use drippings to moke delicious grovy.
. Grovy con be frozen ofter il cools. Freeze ii seporolely from the meot to

prevent meot from getiing too soft during thowing. Ploce grovy in on oir
tighi {reezer conloiner, ond it con be frozen ihree io six monlhs. When
reody to use, thow over night in the refrigerotor. The grovy will go well with
oll three meo1s.

Trio of Roqsted Meot Tips

lsionder So/od
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Clrinese Chicken Pizzo Spicy fuef & Brocco/i Stir Fry
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