STONEWARE – USE AND CARE GUIDE
Preparing and Seasoning your Stoneware for Use:
Before using Stoneware for the first time, rinse it in warm water, then towel dry.

For the first few times you use your Stoneware – you may choose to: 

(1) Lightly brush the surface with vegetable/cooking oil
(2) Cook high-fat foods (cookies, bacon, fish)

This will help the ‘seasoning process’ – the stone’s surface will become non-stick (after about 5-10 uses). During the seasoning process – the surface will go through an ‘ugly duckling stage’ where it is turning darker in color – from oatmeal to brown  to black.

General Guidelines for Using Stoneware:
Avoid extreme temperature changes - Stoneware is durable, but because it is a natural product, it will develop small hair-line cracks or even break due to thermal shock when exposed to severe temperature changes.
Preheat the oven before baking foods on Stoneware
Stoneware cannot be used under the broiler or on a stovetop burner

Thaw thick, dense frozen foods first (chicken, fish, or pork chops)
Frozen pizza and pre-cooked foods do not need to be thawed first (chicken nuggets, French fries and fish sticks) 

Evenly distribute the food on your Stoneware

Match the amount of food being cooked to the size of Stoneware piece – about 2/3 of the surface should be covered 

You do not need to adjust the recipe ‘bake time’. With short baking times, (12 minutes or less) you may need to cook for an extra 1-3 minutes. 

Stoneware is microwave-safe (may not brown and bake the same as in an oven)
Stoneware should not touch the sides or oven door when closed
Stoneware becomes extremely hot both in the oven and microwave oven. Always use heavy, heat-resistant oven mitts when handling hot Stoneware.

Stoneware will remain hot for a longer period of time than other bake-ware
Foods may be cut and served directly on the Stoneware. Knives and other metal edges will not harm the Stoneware surface.

Tips:

When food is spread more thinly over a larger surface, the oven temperature may need to be increased, and the bake time may need to be decreased to prevent the food from drying out. On the contrary, when food is spread more thickly over a smaller surface, the oven temperature may need to be decreased, and the bake time may need to be increased to allow the center of the food to bake through.

When baking cakes and quick breads, make sure to fill the Stoneware piece 2/3 full.

For recipes that do not rise significantly, such as casseroles and dips, fill the baker about ¾ full or no less than 1 inch from the top.

Cleaning Stoneware:

To keep the seasoned surface intact, only gentle cleaning is required. Do not use soap or detergent, or it will adhere to the non-stick surface and take on the taste of soap for your next baking. 

Always let Stoneware cool to room temperature before washing.

Rinse under hot water and scrape off any excess food using the Nylon Pan Scraper or kitchenbrush.

If necessary, soak in clear, hot water, to loosen baked-on foods, then rinse and dry thoroughly

