Top Ten Reasons to Buy a Stone:
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10.  Foods Cook Evenly:  
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What you see on the top is what you see is what you see on the bottom.  

The pores in the stone allow the heat to travel through your stone and 

cook your food at the same temperature all over.

9.  Extracts Excess Moisture and Pumps in Steam: 

No more runny juices in your meats, desserts and specialty recipes like

Lasagna.  Just the right amount of moisture is absorbed into your 

stones and expelled leaving you with outstanding results!

8.  Three Year Guarantee:  

You break it, you get another one for FREE!  Just hold onto your 
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receipt and The Pampered Chef will replace your Stone for up to 3 years 

after your purchase!

7.  No Lead Fillers:  

The stones are made from 100% clay right here in the U.S.  There 

is no guarantee that stones made out of the country follow the 

specific guidelines eliminating lead and other fillers (and most of 

them don’t).

6.  NO Pre-Anything:  

No pre-heating, pre-soaking, greasing, or flouring necessary.  You may 
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take your stone out of the cabinet and use it right away, with less work!

5.  Foods Stay Warmer Longer:  

Uncovered, a stone will keep a meal hot for about 45 minutes.  Cover 

it with foil to keep it hot up to 4 hours!!!  Great for bringing hot dishes 

to dinner parties!

4.  All Shapes and Sizes:  

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!

3.  Restaurant Quality Results:

Whether it’s crispy and flaky or moist and succulent, get ready for oohs 

and ahhs from your family and friends when they see and taste the 

results of even the most basic recipes.

2.  Easy Cleaning and a Non-Stick Surface

Natural fats and oils from foods are absorbed by the stone, creating a 

smooth, non-stick surface.  To clean, simply run under hot water, scrape 

off any residue, dry and put away with no soap necessary.  Soap does 

not kill bacteria, hot water does.  Soap acts only as a loosening agent 

and, on stones, it will break down the natural seasoning process.  I’d be 

happy to talk to you more about this.

1.  Nothing Ever Burns:
A stone heats to the exact temperature of your oven, stays there and 

holds the temperature evenly.  It also doesn’t reflect your ovens hot spots.

These qualities make your foods far less likely to burn.

Start your Collection Today!!!
Joy Judy (434)258-2092 or www.pamperedchef.biz/joyjudy   
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