Garlic Press
- Press garlic

- Press gingerroot (peel skin first)

- Crush bouillon cubes (powder dissolved more quickly)

- Crush pills for kids or animals

- Make hair from playdough

- Jalapeno pepper – put small piece in, press and release the juice and fine pulp.  This allows the “heat” to distribute evenly with no bits to shock you later.

Pizza Cutter
-Cut pizza

-Cut cooked spaghetti, French toast, waffles, or pancakes for kids

(You can make a huge pancake in the stoneware bar pan in the oven and then cut with pizza cutter for square pancakes and less time tending the stove)

-Mince fresh herbs.

- Make bread cubes for stuffing by stacking 3-4 slices of bread slice lengthwise then crosswise

-Cut lefse

-Cut quesadillas or tortillas with melted cheese into pie slices.

-Landscapers use as a great lawn edger. 

Measure All Cup
-Great for thick stuff: shortening, peanut butter, sour cream, mayonnaise, molasses, marshmallow cream
-Spoon Thanksgiving stuffing into solid side then push the stuffing into the cavity of the bird.

-Pack cookie dough into the Measure-All Cup, pop it  out, wrap securely and freeze - take frozen dough "logs" out when needed, slice and bake

-Use in laundry room…Put powdered detergent into “solids” end and use the liquid measuring for liquid detergent or bleach.

Quick-Stir Pitcher
-Mixes drinks like lemonade or punch

-Mix up pancakes and pour right onto griddle, plus you can store leftover batter right in the pitcher in the fridge and use later.  

-Mix up a big batch of scrambled eggs.  (Both eggs and pancakes tip is great for campers too.)

-Mix pudding – kids can do it and not make a mess.  Then they can pour into prep bowls for each member of the family.
-Wash delicates in a pinch.

Large Micro Cooker

-Cook frozen veggies without adding any water.

-Cook ground beef (cook 2 minutes stir, cook 2 more minutes etc until done – no more babysitting the stove) and the best part is you can pour off the fat right through the holes.

-Cook mac’n’cheese noodles and drain off the water right through the holes, add butter, milk and cheese and stir.
Lemon Zester Scorer
-Score lemon, lime and orange zest for use in recipes.

-Use zested pieces in ice cube trays, add water and have a great ice cube for iced tea or water.

-Score cucumbers and zucchini

-Score strips of pumpkin from your Halloween pumpkin surface creating long whiskers, crazy teeth, arched eyebrows or funny ears.

Nylon Pan Scraper
-Clean stoneware surfaces

-Clean stuck on food from stove top, table top, floor, walls!

-Great for getting egg off spatula edges

-Ice scraper for your windshield or side mirror in the winter.

-Clean playdough off table
Corer
-Core apples

-Core a cucumber, slide a carrot into the cored hole and cut with crinkle cutter to make cool cucumber slices with an orange middle.  Ditto for a potato, core and stuff with cheese and bacon bits wrap in foil and bake
-Core 2/3 of the way into small pumpkins, put a candlestick into the cored hole for great table decoration.

- Biscuits take center out w/ corer to make quick “donuts”,

Apple/Peeler/Corer/Slicer
-Prepare apples, make potato “mushrooms”.

-Make potato curls, spritz with olive oil, a bit of salt and herbs and bake in the oven for homemade thick curly fries.

-(Make your own apple pie kit)  Peel, core and slice 6 medium apples, then slice in half.  Toss apples with ½ - ¾ cup sugar, 3 Tbsp all-purpose flour and ¾ tsp Cinnamon Plus Spice Blend.  Place in resealable plastic food storage bag and freeze.  When ready to use, thaw apple mixture in the fridge and place in a prepared pie crust and bake.

Kitchen Shears

-Cut meats, vegetables, coupons, chicken bones.

-Place herbs into prep bowl and snip into bits.

-Trim roses, use for yard work, cracking crab.

-The holder maybe attached to cabinet or door for easy access.  Shears are rust resistant, self-sharpening.
Ice Cream Scoop
-Gift for teacher with card saying “Thanks for giving my child the scoop!”

Stainless Steel Scoop

-Scoop dough, batter, fruits, meatballs, ice creams, sherbet, soft cheese, muffins, silver dollar pancakes.

-Takes away from the finger lick method, use for R or L 
-Use back side to make indention
-Scoop cookie dough balls onto cookie sheet, freeze for 10 minutes, place cookie balls into Ziploc bag, store in the freezer and use as needed later for small batches of fresh cookies. 
-Scoop out the innards of pumpkins for Halloween.

-One guest liked how we have the 3 sizes of scoops and she would use all 3 sizes to make melon balls and then slide balls onto skewers largest on bottom to smallest on top and poke all of the graduated ball skewers into pot or bowl to make a fruit skewer flower. 
Flour Measuring Tip
-Fluff the flour with a spoon or fork first.  Spoon flour into dry measuring cup, level off with flat edge.  Never pack flour in or scoop flour with your measuring cup or you may be adding 2-3 times too much flour. 

 (Once this was read I relayed the story I heard at conference from the kitchen testers that many people called PC Hotline at the holidays last year saying their cookie press did not work right and the testers discovered the problem was that people were incorrectly measuring their flour and that too much flour was making the press stick.)
