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Care and Information Guide

Technical / Safety / Cleaning Tips:

· Hand wash prior to first use. It is not recommended to use soap, detergent or an automatic dish washer. Remove excess food with scraper. Not dishwasher-safe.

·  Stoneware can be used in conventional, convection and microwave ovens, and is freezer-safe. Stone is heat-resistant to 450oF (230oC). Do not use Stoneware under broiler or on direct heat source. Follow oven manufacturer’s guidelines.

·  Do not use electric hand mixer or immersion blender in the Stoneware.

·   Prevent breakage from thermal shock by avoiding extreme temperature changes.

· Do not place dense, frozen food items on Stoneware. Always thaw dense, frozen food in refrigerator prior to baking.  Foods refrigerated in Stoneware may be placed directly in a preheated oven.

·  Do not place any other pan or rack of top of Stoneware while baking.

·  Stoneware will naturally season and develop a natural nonstick surface over time with use.

·  Aerosol non-stick spray is not recommended; it will create a sticky residue, which is difficult to clean.

·   Stoneware is safe in conventional, convection and microwave ovens, and is freezer-safe.

·  Prevent breakage from thermal shock by avoiding extreme temperature changes.  

· Do not preheat stone.
Microwave Cooking Guidelines 
· For best results, follow directions provided.

· Guide is based on timing with large eggs. More time is required for extra-large and jumbo sized eggs.

· Eggs can be prepared in 1 or 2 wells; leave unused well empty.

· Microwaves can vary. Adjust cook times as needed.

· Due to microwave variability, one side may heat quicker than the other side.

Basic Cooking Instructions
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Recipes

[image: image6.jpg]1 egg + 1 scoop of pancake mix=

Breakfast Done Rig




Mix pancake mix according to box, add 3 tbs or 1 large pampered chef scoop to one side of the egg cooker, then on the other side brush with oil or spritz with kitchen spritzer then add egg. Microwave for 90 seconds.
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Egg Sandwich
4 eggs 2 tbs almond milk (or milk) divide eggs in Microwave egg cooker heat for 2 minutes. Add bacon to ridged baker heat for 5 minutes. Add to bagel or English muffin.
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Apple Crisp 
Wedge one apple with Apple Wedger. Place 5 wedges (half of the apple) in each well of Egg Cooker. Divide one packet of any flavor instant oatmeal between the two wells. Place a teaspoon of butter on top of oatmeal in each well. Microwave for 3 minutes. Serve with ice cream.
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Spinach and Feta Egg Omelet
Whisk 2 eggs with a tbsp of fat free 1/2 & 1/2. Put small amt of baby spinach chopped in ea well with about a tbsp of crumbled feta. Divide egg mixture between the two wells and microwave 1 min 30 sec
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Annelie’s Breakfast Special Sandwich
Pepperjack, Bacon and Tomato Egg Sandwich

1 egg

2 T. milk

1/2 tsp. Three Onion Rub

1 slice canadian bacon

1 oz. sliced pepperjack cheese

1 english muffin

1 tsp. butter

1 slice of tomato

Melt butter in Egg Cooker for 10 seconds. Crack egg into one of the wells of the cooker and add milk. Whip with mini whipper until scrambled. Sprinkle seasoning on top. Microwave 60 seconds. Place (in this order) on top of egg: tomato, canadian bacon, cheese. Microwave 30 more seconds until the cheese is melted and tomato and canadian bacon are warm. Remove from Egg Cooker and place on toasted english muffin. 
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Ingrediente: 4 T flour, 4 T cugar, 2 T baking cocoa, |/4 tep baking powder,
legg, 3 T mik, 3 T oil, 3 T mini choe chips (optional)

Put alling. in Small Batter Bowl and whisk with Mini Whick. Brush each wel
with a bit of oil. Cook on HIGH uncovered for 2-1/2. min. Remove and cool for
2 min. Rerove with Mini Mix\' Seraper. Serve ag desired!




CK’s from Scratch Mini Cakes
4 T Flour

4 T Sugar

2 T baking cocoa

¼ Tsp baking powder

1 egg 

3 T milk

3 T Oil

3 T Mini Chocolate Chips (optional)

Put all ingredients in small batter bowl, whisk with mini whisk. Brush each well with olive oil. Cook on high uncovered for 2 ½ minutes. Remove and cool for 2 mins remove with mini mix n Scraper. Serve with whipped cream.
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Chocolate Cakes
Regular Chocolate Cake Mix 

Pampered Chef Carmel Sauce

Preheat oven to 350. Mix Chocolate Cake Mix according to box.  Spray wells with Kitchen spritzer. Fill wells ½ full with cake mix then add caramel sauce. Add more cake mix on top. Bake for 20 minutes or until forks clean. Flip out and enjoy!


