
 Bakeware. Whether you are an 
accomplished baker or a novice just 
starting out, invest in a muffin pan 
(a mini-muffin pan is also a nice 
accompaniment for making bite-
size treats and hors d’ouevres) and a 
rectangle (9” x 13”) baker, as well as a 
cooling rack, rolling pin and pastry mat. 
A silicone basting brush is heat-resistant 
and easy to clean. A variety of scoops is 
a good choice for cookie dough, muffin 
batter, or preparing melon balls. Quality 
baking sheets and stones are essential 
for best baking results. Baking stones 
provide better heat distribution and even 
browning while baking sheets and pans 
have the versatility of being broiler safe. 
The best choice would be a combination 
of good quality baking pans (preferably 
aluminized steel) for broiling meats and 
seafood and baking stones for cookies 
and pizza.

 Small Electrics. A quality stand mixer 
is essential for a well-stocked kitchen 
for everything from batters to whipping 
cream and egg whites to bread doughs, 
as well as a hand mixer for small jobs. A 
food processor will also save preparation 
time. Particularly when husband and 
wife work, a crock pot can be a lifesaver 
in preparing weeknight dinners.
 Now that you’re armed with 
information to stock your new kitchen, 
grab your list and head out to your 
favorite stores or your computer.  
 By the way, that salt pig? It’s a 
container that sits on your counter to 
hold salt. It has a large, open “snout” 
that simplifies grabbing a pinch or a 
spoonful of salt. You can find one at 
chefscatalog.com or Williams-Sonoma, 
or just pick one up at your next garage 
sale! ■
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simply said,

our business is growing.


