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Stoneware Facts and Answers!

Stoneware Facts and Answers! 

Q: What's new? 

A: A very cute and practical 6-cup Muffin Pan for $22. Great for smaller families/couples AND for larger familes where 12 just doesn't cut it! Now you can have 18! 

Q: How do you first use a baking stone? 

A: We recommend you bake something that has some fat content to it for your first or second use, e.g. cookies, crescent rolls, fish sticks, or pizza. Although not necessary, you may feel more comfortable LIGHTLY spraying vegetable oil spray on the surface. There's nothing difficult about using our stones. Just DO IT! You'll love the result. 

TIP #2: Although you do not need to preheat your stones for most baking, preheating them is great for reheating leftover pizza and egg rolls to re-crisp them! 

BAKING WITH YOUR STONEWARE 

• In general, bake foods in/on Stoneware at the same times and temperatures that you would normally use. The only exception is if you are baking food requiring a short cooking time (under 10 minutes) you may need to bake the item an additional 1-2 minutes. When baking cookies, you’ll find that the first batch will need a few extra minutes, since our baking stones are thicker than cooking sheets, but the following batches will bake in the normal length of time. 

• Choose foods/recipes that closely match the size of your Stoneware piece. 

• Stoneware is freezer-safe. Allow frozen foods in the Stoneware to completely thaw in the refrigerator prior to baking. Foods refrigerated in Stoneware can be placed directly in a preheated oven. When re-heating leftovers, evenly distribute the food over the surface of the Stoneware. 

• Stoneware is microwave-safe. Note that foods may not become crisp or brown when cooked in Stoneware in a microwave oven. 
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• Stoneware is convection oven-safe. When baking in a convection oven, reduce the oven temperature and baking time by the amount specified in the oven’s instruction manual. Convection ovens have a built-in fan that forces hot air throughout the oven resulting in faster baking times. If you find that foods are getting too brown, try lightly covering the surface of the food with aluminum foil for a portion of the baking time. 

HOW TO CLEAN 

Soap can flavor foods that are baked in/on Stoneware. It is important that you do not use soap or detergents to clean your Stoneware or wash in an automatic dishwasher using dishwasher detergent. Follow these steps for general and deep cleaning. 

General Cleaning 

• Allow Stoneware to cool to room temperature before cleaning. 

• Soak Stoneware in clear, hot water to loosen baked-on foods. 

• Scrape off excess food on both glazed and unglazed surfaces of Stoneware using the Nylon Pan Scraper (provided with Stoneware) or the Easy Clean® Kitchen Brush. 

• Rinse and dry thoroughly before storing. 

Deep Cleaning 

• Prepare a baking soda paste by mixing ½ cup/125 mL baking soda with 3 tablespoons/45 mL water. 

• Apply paste using a soft, non-abrasive nylon scrub pad. Rinse and dry thoroughly before storing. 

Warranty & Service

· Each piece of stoneware you purchase from Pampered Chef has a 3 year warranty against manufacture defects which may cause cracking, chipping or glazes to crack during normal use as recommended in your Use and Care Guide that comes with each piece.  Should the piece have such a defect that would cause such damage, please save a piece of the stone and your receipt to contact customer service at 1-888-OUR-CHEF to get authorization to return the broken piece and get a replacement. Your receipt is essential so keep it.  Customer service will determine if the damage is caused from a manufacture defect to authorize replacement during the 3 years from purchase or not.
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