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…JUST ASK THE PIG


Pampered Chef Product Info Guide


KIRSTEN DAVIS


317-598-8557  MrsKDavis@msn.com





HOW THEY WORK: FOOD COOKS EVENLY & NEVER BURNS, RESTAURANT QUALITY RESULTS


A Pampered Chef stone’s pores allow the heat to travel through the stone and cook your food at the same temperature all over.  The stone heats to the exact temperature of your oven, stays there, and holds the temperature evenly.  It also doesn’t reflect your oven’s hot spots.  Whether it’s crispy and flaky or moist and succulent, our stoneware collection will transform even your most basic recipe.





HOW THEY’RE MADE: ALL SHAPES AND SIZES, NO LEAD FILLERS, & THREE YEAR GUARANTEE


Almost everything you use in your oven can be replaced with a stone.  From cookie sheets to casserole dishes, we have it all…and better!  Pampered Chef stones are made from 100% clay in the USA and follow all USDA regulations and requirements.  All of our stones are 100% guaranteed not to crack or break for three years!     





HOW THEY’RE HANDLED: NO PRE-ANYTHING, FOODS STAY WARMER LONGER


No pre-heating, pre-soaking, greasing or flouring necessary!  Keep your culinary masterpieces warm and ready to serve straight from our stoneware – especially with our beautiful ivory or cranberry glazes!  Uncovered, a stone will keep a meal hot for 45 minutes, Cover it with foil and it’s good to go for 4 hours!  And because they’re fridge and freezer-safe, they’re great for make-ahead meals and potlucks! 


 


HOW THEY’RE CLEANED: THE TRUTH ABOUT COOTIE-FREE COOKING


Natural fats and oils from food are absorbed by the stone and create a smooth, non-stick surface.  And because bacteria needs food to grow, no food = no bacteria.  A well-seasoned stone is easier to clean the food from than any Pyrex in the Western Hemisphere.  Further, ANY surface becomes disinfected when heated to 180°.  Stones are the ultimate way to accomplish cootie-free cooking!  











 





Start your stoneware collection today!
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