ULTIMATE COOKIE DESSERT
Use store bought dough or
your favorite cookie recipe.

Preheat oven to 350°F. Press 1/2 cup of dough
into pan. Bake for 8-10 minulas,
Remowve from oven and top off with ice cream
and chocolate syrup or your favorite toppings!
Indulge and enjoy!

PERSONAL PAN PIZZA
Ll re-packaged pizza dough. Preheal oven
°F Shaa;ﬂ gh into pan. Bake dough for
T minutes ove from oven. Spread your
favorite spaghetli sauce over dough, then add
your favorite toppi gs Bake with topping an
additional 7 minutes! Give each person their own
personal pizza to top with a variety of choices:
mozarella, romano cheesa, sli pepperoni,
pineapple chunks, Canadian bacon, olives,
onions, mushrooms and sausage.

MATALIE'S FRITATTA
1 Thsp. olive oil
1/4 cup onions
1/8 cup green bell pepper
1/4 cup sliced mushrooms
2 large s, whipped
1 dlr:;gd &9 ay Sal
1/2 oz. shredded sharp cheese

Praheat oven to 375°F.
On stovelop saute onions, pepper and
mushrooms in olive oil until mushrooms soften
and start to urn brown.

Add eggs and sausage o mixture in pan,
Sprinkle cheese over top.
Usea pot holder ar oven glove and transfer pan

from stovetop to oven.
Bake in oven for 5 minutes or until set,

CAST IRON COOKWARE
A cast iron pan must be seasoned before use.
This personal pan comeas
PRE-SEASONED
with natural oils.
HREADY TO USE!

If there are signs of rust or metallic tastes,
then it is necessary to re-season the pan.
Scrub any rust spots with scouring pad,
mild detergent and hot water.
Rinse in clear warm water.

Dry thoroughly and re-season the pan.

TO RE-SEASON
Wash your new pan using hot, soapy water,
Coat your pan with
vegetable cil (peanut, grapeseed or cancla)
over the inside surface up ta the rim.

CAUTION: Always use a pot holder or oven
glove when transferring pan from stove or oven.

Bake oiled pan in the oven for approximata
nr?ﬂ hour at SBD’FH?EEE'. i
Remove from oven and place hot pan
on a trivet or pat holder to cool.
Wipe off excess oll.
Pan is ready to use.

Do not usa any cast iron pan in microwave.

To clean use warm water and a soft cloth,
dry thoroughly. Do not scour.
Do not put pan in dishwasher.
Re-season the pan after washing it,

To store spread a light coating
of gil on inside surface of pan,



