There Is No Comparison! Before You Invest up to 52000
our &-glement Consider Our Advantages and Superior Features

Cookware

our 9-Element saucepan cooking surface Iis much thicker and spreads the heat better than many
other home demonstration sets. Our saucepans are more than 4 times as thick as some high

A | thick
CRIM. ONCKTIaSS Wy, quality store bought saucepans, so you will never have a hot spot.

Steam control valve Finger guard
whistles when it'stimeto ., under knobs.
turn the heat down.
Handle bracket is

welded so no rivets or
screws are inside pan.

A Weighted, self sealing
covers fit perfectly to lock

in nutrients and flavor. "**-..,

some 5-ply home Fully rolled edge
demonstration sets on pan protects

from denting.

Actual thickness |y

! Stainless fittings

keep handles ..
tight. v

Textured, non-slip

Cooking with just % inch of handles and knobs.

water will retain valuable
nutrients and flavor.

Stainless steel flame guard
protects every handle.

some 3-ply home Extra heavy 9-Element e
demonstration sets construction spreads heat evenly
so there's never a hot spot

...... >

Actual thickness |y . “

surgical stainless steel surface “**« special stainless steel
Save Monhey inside and out is easy to clean and bottom plate allows your pan
Less food shrinkage and less fuel used in cooking. IS healthier than other materials. to cook on induction stoves.

Save Time
A Eliminates “pot watching” and stirring.
Save Work

Easy to clean, dishwasher safe. You can cook
vegetables or fruits without peeling.

Save Vitamins & Minerals

Scientific studies document that waterless cooking
Actual thickness ity saves vitamins and minerals.

: = Save and Improve Flavor

Foods cook in their own natural juices and taste better.

Store bought sets

ITEM #KT17




Cooking as Easy as . . . .

The 9-Element Steam Control System Makes

Close the valve, turn the heat to low
3 and simmer-to finish cooking.

Basic Rules Are Simple

1. Rinse Prepared Fruits and Vegetables.

remove lid.
3. Get A Vapor Seal.

Start the cooking process on medium heat until the steam control
valve whistles in the open position. Then turn the heat down to low
or simmer and close the valve. After you do this the lid will form an
air-tight heat seal.

Rinsing in cold water and then draining is Iimportant for 2 reasons: Note: if steam is escaping around the lid, reduce heat to a lower setting.
removing harmful chemicals and allowing enough water to cling to Solid foods, such as potatces and carrots, take about five minutes before
the food to combine with natural juices and cook the food in its own the steam control valve whistles. More watery type foods, such as apples
steam. This Is waterless, nutritional cooking. Add 1/2 inch of water to or cabbage, take about three minutes.
provide enough steam to cook your vegetables and to activate the
steam control valve. 4. bon't Peek!

Resist that urge to peek! When the cover is removed while cooking, heat
2. Control The Heat. and steam are allowed to escape. This lengthens the cooking time and
Always control the heat throughout the cooking process. If you have dries out the food.
heat that is too high it evaporates the steam and your food burns.
With waterless cookware the control is never on higher than MEDIUM 5. Vacuum Release in Knob.
heat. If lids lock on when food is done, simply open valve to release vacuum and

What is 304 Surgical 8 Advantages Of 304

Stainless Steel? Surglcal Stainless
The 304 surgical stainless steel contains about 18% chromium Steel:
and a higher percentage of nickel than “ordinary" stainless :
steel. The popularity of 304 surgical stainless steel is due to its 1. Corrosion Resistance 5. Durability
gleaming appearance which lasts for the life of a product. Its 2. Economy 6. Design Flexibility

excellent corrosion resistance is due to an invisible, passive
oxide film that forms on the metal's surface in air. Sometimes 3.Temperature Resistance 7. Easy to Clean
304 Surgical Stainless is referred to as T304. 4. Beauty 8. Flavor Protection

Lifetime Warranty

This cookware set and accessories are guaranteed
to the original purchaser for the lifetime of the
original purchaser to be free from defects in
materials and workmanship. Replacement handies
and knobs are exciuded from this warranty.
Electrical components of electric skillet have 5
year warranty. Non-stick omelet pan has 25 year
prorated warranty on non-stick finish. Actual
warranties are packed inside each set and will be
provided in advance on request.







