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Tools for Making Quick Meals





Micro Cookers– Quickly and easily steam fresh or frozen veggies, make mashed potatoes, warm up soups or leftovers


Roasting Pan– Cook 3 meats at one time, eating one and freezing the others for a quick dinner on another night, make a double lasagna or casserole– one to freeze, use on top of 2 stovetop burners for an extra large skillet


Apple Wedger– Quickly core and slice apples or pears


Garlic Press– Quickly crushes garlic without peeling or getting the smell on your hands


Cookie Scoops– Quickly and easily fill muffin or cupcake pans or drop cookie dough, make meatballs, make equal size pancakes, and much more!


Egg Slicer– Quickly slice hard-cooked eggs, mushrooms, small cooked potatoes, strawberries, beets, kiwi fruit, bananas, and more


Fat Skimmer– Separates fat from pan juices of cooked meat and poultry (Available Sept. 07)


12” Family Skillet– Cooked without adding margarine or oil because of non-stick surface, cook 4-5lbs ground beef or 7-8 chicken breasts at one time, make a quick skillet dinner with all ingredients– veggies, potatoes, meat, etc– in one pan, clean-up is a breeze!


Kitchen Shears– Quickly cuts up herbs or strips the leaves with handles, cuts dried fruit, uncooked biscuits for dumplings, green onions, opens bags in a snap!


Whisk Collection– Quickly whips and blends dressings and sauces so they’re smooth and creamy, the Silicone Whisk is great for sauces and gravies in the pan since they won’t scratch


Deep Covered Baker– Cook a whole chicken in the oven all day so dinner is already done in the evening, thaw or fully cook a chicken or pork tenderloin in the microwave without making the meat tough, make microwave dishes quickly and easily either in microwave or oven, convenient cover and properties of stoneware keep food warm for hours








