








2-1/2-3 Ibs. cut up chicken

1 medium onion sliced

1 clove garlic

1 40z. can spaghetti sauce or tomato
sauce with herb seasonings

1-1/4 cups water

1 60z. can tomato paste

1 40z. can drained mushroom pieces

Preheat large skillet on medium heat. Add
chicken parts, skin side down. Brown on all
sides. Add onion and garlic; let brown
slightly. Cover, reduce heat to low and
simmer 30 minutes until chicken is tender.
Serve sauce over chicken and noodles or
spaghetti.

1 3-Ib. chicken, cut up

1/2 cup tomato sauce or catsup
1 large red pepper, sliced

1 large carrot, sliced

1 small can button mushrooms
1 large green pepper, sliced

1 onion, sliced

3 segments garlic, crushed
Salt & pepper to taste

Preheat large skillet on medium-high heat
for about 3 minutes. Place chicken in hot
pan, skin side down, and brown on all sides.
Add remaining ingredients, tomato sauce (or
catsup) last. Season to taste. Cover.
Cook over low heat 25-30 minutes.

6 cups bread crumbs

1/4 cup chopped onion

1 teaspoon salt

1 teaspoon poultry seasoning
1/4 cup butter or margarine
1/2 cup chopped celery

1/4 teaspoon pepper

1/4 cup hot water

Mix crumbs, salt, pepper and poultry
seasoning. Saute onion and celery in
butter and add to crumb mixture. Add
water and mix lightly.

1 frying chicken, cut up
Salt
Paprika

Wash and dry chicken parts. Preheat
skillet over medium heat until hot. Place
chicken skin side down in skillet until
browned. Brown on all sides. Turn heat
to low. Keep turning chicken. Allow
30-40 minutes total time depending upon
plumpness of chicken. Season when
done.

1/4 cup chicken drippings
4 tablespoons flour

1 teaspoon paprika

2 cups milk

Salt and pepper

Blend flour in heated drippings over
medium heat. Add milk and seasonings
and cook, stirring constantly until gravy is
thick and smooth. If too thick, add
additional milk as needed.
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HOW TO CARE AND CLEAN
YOUR STAINLESS STEEL COOKWARE

A GOOD BEGINNING...

Prior to initial use, it is very important that you wash each piece
thoroughly in hot detergent suds. This will remove any manufac-
turing oils. You may also use a mixture of vinegar and water to
remove any stubborn spots left after washing with detergent.

How to maintain and keep a beautiful finish...

Now remember that with anything new there is usually a transi-
tion period. This is especially true with a revolutionary method of
cooking. Do not be discouraged if slight discoloration occurs or
if food particles become burned in your pans. They are fairly
easy to remove as the cookware is non porous.

Heat tints are blue or golden brown in color and occur from over-
heating a unit. These can be removed by using a good stainless
steel cleanser. To remove burned particles, simply fill a hot pan
with hot water, or fill a cooled pan with cool water and bring to a
boil. Use a wooden spoon to remove the burned particles.
Follow with a good stainless steel cleaner to remove discolor-
ation or stains.

We also recommend that you hand wash your cookware. This
will help prevent scratching and maintain the overall beautiful
finish of your stainless steel set. After all, you want to protect
your investment. If dishwasher use becomes necessary, you
should try to alternate between hand and dishwasher washing.
The knobs, however, are a sensitive piece of equipment and are
not dishwasher safe.

How to protect against warping...

While your stainless steel cookware features extra rigidity and
strength, it is possible to accidently cause the pieces to warp.
The units hug the burner for maximum heating efficiency and will
stay flat and in shape with proper care. Sudden temperature
changes may cause any metal to warp, therefore:

NEVER PUT COLD WATER INTO A HOT UNTENSIL AND,
HEAT UTENSILS GRADUALLY. THERE IS NEVER THE NEED
TO USE HIGH HEAT.



MEAT CHART

GETTING STARTED

APPROXIMATE COOKING TIME FOR AVERAGE APPROXIMATE
- COOKING LIKE A PROFESSIONAL - VARIOUS CUTS OF MEAT WEIGHT OR COOKING TIME
THICKNESS IN MINUTES

BEEF

The most common mistake people make when cooking is using HIGH HEAT. Start quburger Patties 1/2_ / 1,‘5 cm 68

on MEDIUM, and when the indicator reaches 60 degrees TURN TO LOW. The Minute Steaks Thin slices 6-8

TempAlert knob is the key. When the utensil is room temperature the Temp- Pepper S'teaks i Thin slices 6

Alert will be in the 0-20 degree zone, depending on the temperature of your Tenderloin (Medium Cooked) 3/4 /2.0 cm 6-8

kitchen. When your utensil is placed on MEDIUM heat, it will take approximately 4 to Rib Eye (Medium Cooked) 17/3.0cm 7

7 minutes for the TempAlert to reach the 60 degree zone, depending on the stove Club Steak (Medium Cooked) 17/3.0cm 7

type. ONCE THE CONTROLLER REACHES THE 60 DEGREE MARK TURN HEAT Sirloin Steak (Medium Cooked) 1/2”/1.5 cm 7

DOWN TO LOW OR MINIMUM. Once you turn the temperature down to low Porterhouse Steak (Medium Cooked) 17/3.0 cm 10

the TempAlert will continue to rise and will remain in the 70-80 degree zone Rump Roast or Sirloin Tip (Medium 21bs./1kg 45

for the duration of your cooking process. If the temperature reaches the 85-100 Cooked)

degree zone, or if moisture escapes from between the rim of the pan and the cover, Pot Roast 2-31bs./ 1-1.5 kg 60-90

THE HEAT IS TOO HIGH! Cooking at these high temperatures will destroy many of Round Steak 3/4” /2.0 cm 60

the valuable vitamins anq minerals in your food. So remember to turn the heat down Short Ribs 60 — 90

once you see the needle is at 60 degrees. Fricassee 277 6.0 om tubes 60

LAMB

WHEN FRYING OR GRILLING MEATS OR POTATOES, DO NOT TURN THE

TEMPERATURE DOWN. Keep on medium for the duration of the cooking process. Chops - 3/4” /2.0 cm 15
You will need to PRE-HEAT the pan on MEDIUM to MEDIUM HIGH. Check the Lamb Patties /27 /1.5 em 15
preheated surface of the cookware by sprinkling some water on it. The water should Neck Slices 1.0 1b /450 grams 60
bead or pearl and roll around like tiny marbles. If it just spatters and evaporates, it is Roast Leg 21/27/3.01bs/ 90
not yet hot enough. Make sure you pat the meat dry with a paper towel before frying 1.0—1.5kg
(this helps to eliminate sticking.). Place the meat in the pan and brown or sear on
one side. You may want to partially cover your skillet or grill pan with the lid to Chops 1/27/1.5 cm 10-12
reduce splattering. To maximize browning and crispiness only put the lid on 3/4 and Steaks or Cutlets 1/2”7/1.5 cm 15
this will allow some air to circulate around the food. You should be able to gently turn Cubes 1.0”1b./3¢cm 30-45
the meat over on to the other side to finish browning. If the meat sticks it is not yet
ready to be turned or the pan is not hot enough. It may take you one or two times to
know exactly where medium is on your stove as everyone’s stove is a little different. Chops 3/47 /2.0 cm 15-20
The important thing to remember is that the heat should remain on medium the entire Shoulder Steaks 17277 1.5 em 15-20
time. Meat is a protein and the nutrition is not destroyed by higher cooking
temperatures, as is the case with fruits and vegetables Roast 201bs. /1 kg 60
’ ’ Spare Ribs 2.01bs./1kg 45

COOKING FRUITS AND VEGETABLES WITHOUT WATER CHICKEN

Use fresh and seasonal vegetables whenever possible. Rinse the vegetables after Rogsted . 2-31bs./1-1.5kg 45-60

they are cut and place them in the pan (do not preheat the pan). Rinsing makes up Chicken Thighs 20-25

for the moisture lost between the time the vegetables were harvested and the time Boned Chicken Breasts 10-12

you cook them. Be sure to drain off excess water before cooking.The cookware you Legs or Thighs 15-20

are using should be one half to three quarters full. This helps give the proper amount CAPON

of moisture and decreases cooking time. Make sure there is no food or anything else

on the rim. The cover must fit snugly to form the necessary water / vapor seal. TURKEY
Roasted 8.0 1bs. /2.0 kg 3-4 hours
Boned Turkey Breast 4.01bs. /2.0 kg 2-2.5 hours




COOKING MEATS

TO COOK ROASTS, LAMB, PORK, BEEF, ETC.

Preheat the pan on medium to medium high heat for 5 to 10 minutes. A piece of
paper towel placed in the pan before heating should brown when the pan is hot, or
drops of water placed in the pan should pearl or bead and not evaporate.

Once the pan is preheated, pat the meat dry with a paper towel before placing it in
the pan. This will reduce the amount of sticking. Grease or oil is not needed,
however if you choose to use oil it will not damage your cookware. If you are not
using oil, the meat will stick at first. It will release after approximately 5-10 minutes of
browning. Turn with a regular metal fork. While searing, you may want to partially
cover with the lid to avoid splattering. Continue to turn and sear all sides of the roast.
When searing, make sure to allow ample time to cook the first side. This will ease
turning.

To complete the cooking process, place the cover on the pan and wait for the Temp-
Alert knob to indicate 60 degrees. Then turn the heat down to low. The TempAlert
will continue to rise to between 60-80 degrees. While on low, the needle should
never go below 65 degrees. If so, the roast will take too long to cook. If you
find the needle dropping too low, simply turn up the heat slightly. Allow the roast to
continue cooking on low for 10-25 minutes per pound depending on the shape of the
roast and your desired preference.

Rare ......coooviiiii 10-15 minutes per pound
Medium ... 15-20 minutes per pound
Well ..o, 20-25 minutes per pound

If the roast is wide and flat it will cook faster than if it thick and square. Feel free to
lift the lid and cut in to the roast to see if it is done to your liking. However, the more
times you lift the lid the longer it will take to cook. Add seasonings, onions, garlic, or
other vegetables to your roast after you have seared it and are ready to cover and
wait for the indicator to reach 40 degrees. Once it is at 40 degrees, turn to low and
start timing.

FRYING AND GRILLING MEATS

Always preheat the skillet or grill pan on medium high heat. Check for desired
temperature by sprinkling a little water in the pan. Water should pearl or bead if the
pan is the correct temperature. If it just evaporates it is not hot enough yet. Pat the
meat dry with a paper towel to prevent sticking. Place the meat in the pan and let fry
for 5-8 minutes depending on the thickness of the meat. Turn the meat and continue
to fry until desired preference is reached. Add seasonings or sauces before serving.

Note: Covering the pan with the lid 3/4 on will reduce splattering and help meat to
cook faster.
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HOW TO DETERMINE CORRECT
COOKING TEMPERATURES

MEDIUM-HIGH HEAT

1. For heating utensils to
brown or sear roasts.

2. For steaming dried foods
over water until water boils.
3. For pan broiling thick
steaks or chops (3/4” and

thicker). GAS Range ELECTRIC Range
LOW HEAT (OR SIMMER) For MEDIUM-HIGH HEAT, For MEDIUM-HIGH HEAT,
1. For cooking roasts after heat flame should just touch  switch to Medium-High
browning. utensil bottom. position
2. For cooking fresh For MEDIUM HEAT, For MEDIUM HEAT,
vegetables and fruits after . .
erfect cooking zone is heat fla_me should bg swﬂqh to Medlum. tlo
feached approximately 1/4" high. Medium-Low position
3. For steaming fried fooqs For LOW HEAT, For LOW HEAT,
over water after water boils. the heat flame should be switch to Medium-Low or
barely visible. Simmer position
MED MED-LO LOW
..... B o gL 3. ... 2..1...0
1 0
MEDIUM LOW SIMMER

Waterless cooking is a low-temperature method which can be used on any type of
stove. Since the degree of heat on different stoves will vary, it may be necessary
for you to experiment. However, by following these general rules, along with a little
practice at heat regulations and you'll be delighted at the results. Remember,
waterless cooking is a low-temperature method and requires lower heat than
ordinary cooking methods.

If you become acquainted with the amount of heat each heating unit delivers,
follow the timings in the General Directions. However, if low heat on your range
allows vapors to escape, turn switch to “off’ position for several minutes, then
back to lowest heat.

If part of the heating unit is exposed around the utensil, it will not impair the
cooking efficiency. Where possible, use the pan that best fits the heating unit. Use
smaller pans on the smaller units. Never place a cold pan on a hot element.
Always allow both units to heat simultaneously.
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Wash and remove blemishes. Do not peel unless recipe calls for it, for
by doing so you lose food value.

Fresh Vegetables

Meats

GENERAL DIRECTIONS

Place food in pan it will most nearly fill. Add 1/4” of water.

Freshen vegetables in water to bring back the natural moisture content

and garden crispness (5-10 minutes), then drain.

Potatoes are usually cooked whole and must be thoroughly dried

before cooking. If cut into halves or quarters to shorten cooking time,
place skin side against the utensil. 1/8 to 1/4 c. water and a slightly
higher temperature is required for potatoes ony.

Cover and cook over medium heat for 3 to 5 minutes.

Reduce heat to Low and continue cooking for required length of time.
Cook time begins when heat is reduced to Low.

The time guide below is approximate. Actual cooking time will vary on
the quantity, age and size being cooked.

FRESH VEGETABLES: COOKING TIME IN MINUTES ON LOW HEAT

Asparagus 5-10 Onions (whole) 5-10
Beans, green or wax (cut) 10-15 |Parsnips (sliced) 15-20
Beans, lima 35-39 |Peas 10-15
Beets, whole 15-20 Potatoes, white (quartered) 20-25
Broccoli 10-15 Potatoes, sweet (top stove baked) 20-25
Brussels Sprouts 15-20 Potatoes, (baked) medium 50-55
Cabbage (shredded) 10-15 |Spinach 5-8

Carrots (sliced) 15-20 |Squash, summer (cubed) 15-20
Cauliflower 10-15 |Squash, winter 30-40
Celery (1 inch lengths) 10-15 |Tomatoes 10-15
Corn 10-12 |Turnips (peel and slice) 15-20
Greens 5-8 Yams (peel and slice) 15-20
Okra 15-20

BEEF STROGANOFF

2 pounds sirloin of beef

2-1/2 tablespoons flour

2 tablespoons butter

2 cups beef stock

2 tablespoons tomato juice or paste
3 tablespoons grated onion

1/2 cup sour cream

Cut beef into thin strips, sprinkle freely
with salt & pepper, let stand covered for 2
hours in cool place. Make a roux by
blending flour w/butter over low heat until
mixture bubbles and is smooth.
Gradually stir in beef stock and cook until
mixture begins to thicken. Boil for 2
minutes, then add sour cream alternately
with tomato juice or paste, stirring
constantly. Simmer very gently, without
boiling, 1 minute. Brown beef in large
skillet with grated onion. When the meat
is browned, pour the meat and onion into
the sauce, taste for seasoning, and
simmer gently, covered, for 20 minutes.

GRAVY

Your waterless roasting method will
produce natural and adequate meat liquid
for making gravy; the weight of the meat
will determine the amount of liquid
produced. Measure drippings in pan;
skim off any excess fat. For each cup of
gravy, use 2 tablespoons flour, 2
tablespoons drippings, and 1 cup liquid
(water, stock or milk). Stir flour into
drippings and cook until lightly browned.
Remove from heat and gradually stir in
liquid. Return to burner stirring
constantly. Bring to boil over medium
heat and boil for 2 minutes, stirring sides
on bottom of pan.

BARBEQUE
SPARE RIBS

b

2 to 3 Ibs. spare ribs

Salt and pepper to taste

1 onion

2 tablespoons brown sugar

Place ribs in skillet and brown well on all
sides, over medium heat. Drain off all
excess fat. Add chopped onion and
sprinkle the brown sugar over top.
Add the following sauce:

1/2 cup catsup

1/2 teaspoon chili powder

1 tablespoon celery seed

1/8 cup vinegar

1 tablespoon Worcestershire sauce

1 cup water

Bring to boil in separate pan and pour
over ribs. Cover and reduce heat to low
or simmer. Cook about 2 hours.
Occasionally baste and turn ribs.

BAKED HAM

Select butt end or whole ham
Wet mustard
Brown sugar and whole cloves

Score fatty part of ham. Place pan over
medium heat and brown all sides. Place
fatty side up and put on paste made of
wet mustard and brown sugar using
whole cloves in scored corners.

Cover with pineapple juice and fruit if
desired.

Cover, reduce heat to low and cook 20
minutes to the pound.
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Meats

MEAT LOAF

1 1b. ground pork, veal, lamb, beef
1/3 cup tomato juice

1/2 cup bread crumbs or oatmeal
1 slightly beaten egg

1/4 cup finely cut onion

1 teaspoon salt

Dash pepper

Mix all ingredients thoroughly. Shape
into loaf and place in skillet. Brown over
medium heat. Carefully turn and brown
other side. Cover and reduce heat to
low. Cook approximately 1 hour or until
done.

SWISS STEAK

2 Ibs. round or sirloin steak cut 1” thick
1/2 cup flour

2 teaspoons salt

2 tablespoons shortening

1 medium onion sliced

1/2 green pepper chopped fine

1 cup boiling water

1 cup canned tomatoes

Mix flour and seasoning and pound into
meat. Melt shortening in skillet. Brown
meat on both sides. Add onion, green
pepper, boiling water and tomatoes.
Cover and cook slowly on low heat for
approximately 1 to 1-1/2 hours.

LEG OF LAMB

4 1/2 Ibs. leg of lamb
Seasonings and flour

Sear meat in skillet about 10 minutes on
all sides. Place skin side down.
Season wi/garlic, celery seed, & onion.
Cover and reduce heat to low. Roast 30
min. per Ib.

ROAST BEEF

3-1/2 Ib. roast (chuck, shoulder, etc.)
1 medium size onion
Salt, pepper, paprika

Do not wash roast. Sprinkle paprika on
both sides of roast. Press meat down
firmly in pan. Turn burner on medium
heat and brown on both sides
(approximately 7-10 min. per side). Place
one medium size chopped onion on top
of meat and cover.

Reduce heat to low, roast 15 min. per Ib.
for rare, 25 min. per Ib. for medium, 35
min. per Ib. for well done.

Season near end of cooking time to taste.

HAMBURGER STEAK

1/2 Ib. hamburger

1/4 teaspoon salt

Dash of pepper

1 teaspoon steak sauce

1 tablespoon grated onion

Mix together thoroughly, hamburger,
steak sauce, onion, salt and pepper.
Shape into 4 equal patties. Place patties
in skillet and broil over medium heat 8
minutes each side, pouring off fat as it
collects.

STEAMED PORK CHOPS
4 pork chops (1” thick)

Place chops in preheated skillet and cook
over medium heat until brown on both
sides. Cover pan and reduce heat to
very low. Cook approximately 45
minutes.

Frozen Vegetables

GENERAL DIRECTIONS

Use pan that food will most nearly fill.
Food need not be thawed.

Use 1/8” to 1/4” of water in the pan. Due to dryness, lima beans and
frozen corn require crisping in cold water 5 minutes before cooking.

Cover pan. Start on medium heat 5 to 10 minutes, then reduce to
Low.

Shake pan holding cover tight once during starting time, and once
during second period.

Continue cooking until done. Season at end of cooking.
Cooking time is counted after heat is reduced.

The time guide below is approximate. Actual cooking time will vary
depending on the quantity and size being cooked.

FROZEN VEGETABLES: COOKING TIME IN MINUTES ON LOW

Asparagus 10-12
Beans, green 15-20
Beans, lima 15-20
Broccoli 10-12
Brussels Sprouts 15-20
Carrots 8-12
Cauliflower 8-12
Corn 10-12
Peas 5-7

Spinach 5-7

Squash, summer (cubed) 10-12

If vegetables have thawed, the cooking time is counted
from the time the pan is put over heat.
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Vegetables

CABBAGE

Remove wilted leaves from cabbage.
Cut in 1/4” strips. Place in pan to fit
quantity. Cover with cold water. Let
stand a few minutes to crisp. Drain all
but 1/4” of water. Cover. Place over
medium heat until the TempAlert knob
reaches 60. Cook for 10-15 minutes.
Season with salt, pepper, and butter.

CARROTS

Wash and scrub well. Remove ends.
Cut in 1/4” rounds. Place in pan to fit
quantity. Cover with cold water, let stand
a few minutes to crisp. Drain all but 1/4”
of water. Cook in covered pan over
medium heat. Reduce heat to low when
thremo knob reaches 60. Cook 15-20
minutes. Season to taste with salt and
butter.

CAULIFLOWER

Remove leaves, cut off stalk and crisp 10
minutes in cold, salted water. Drain all
but 1/4 water. Loosen flowers and cook
cauliflower in covered vegetable pan to
fit, on medium heat. Reduce heat to low
when the TempAlert knob reaches 60.
Cook 15-20 minutes. Season to taste with
salt and bultter.

CORN ON THE COB

Select young tender ears; remove husks
and silk. Pour in 1/4” water and line
bottom of large skillet with several layers
of inner husks. Place corn in layers on
husks sprinkling each layer with salt.
Cover, cook over medium heat. Reduce
to low when the TempAlert knob reaches

60. Cook 10-12 minutes or until tender,

depending on age of ears.

ASPARAGUS BAKE

2 tablespoons butter or margarine
2 tablespoons flour
1 cup milk
1/2 teaspoon salt
1 pound fresh asparagus, cooked
4 hard cooked eggs
1 cup grated Cheddar cheese
1 cup buttered soft white
bread crumbs
1/2 cup diced pimento

Melt butter or margarine in small saucepan.
Stir in flour and salt. Cook until boiling. Add
milk, stirring constantly, until mixture
thickens and boils 1 minute. Add pimento.
Lay asparagus in 1-1/4 quart pan. Top with
sliced eggs and grated cheese. Sprinkle
with buttered crumbs. Cover. Cook over
low heat 10 minutes.

ONION-MUSHROOM CASSEROLE

2 1-lb cans whole onions

1/4 cup butter or margarine

1-1/2 cups sliced fresh mushrooms
1/2 teaspoon salt

3 tablespoons flour

1-1/2 cups milk

13 oz. pkg. cream cheese

1/3 cup shredded Cheddar cheese
1/4 cup cracker crumbs

Drain onions; combine with butter,
mushrooms and salt, simmer 5 minutes in 2
quart pan. Make white sauce, add cheese
and pour over all. Cover pan and cook over
low heat 20 to 25 minutes.

Potatoes

BROILED POTATOES

Wash and scrub potatoes well. Cutin 1”
slices with skins. Dry both sides on
paper towel. Heat pan to medium high.
Place dry potatoes in pan with 1/4 c.
water, cover. Cook 2 times on each side.
Add butter and cover pan again. Cook 5
minutes additional each side.

BAKED POTATOES

Place 4 medium sized, washed and dried
baking potatoes and 1/4 c. water in large
skillet. Cover. Place over medium heat
15 minutes. When the TempAlert knob
reaches 60, reduce heat to lowest
possible. Bake 25 minutes. Don’t pierce
potatoes before baking.

To shorten cooking time, halve or quarter
potatoes. Put skins to bottom. Brown
starch spots will appear where skins
touch the pan but they will not flavor the
food.

CHEESE POTATOES

3-4 medium potatoes
1 teaspoon salt

1/2 cup grated cheese
2 tablespoons milk

1 tablespoon butter

Peel potatoes and cut into 1 inch cubes.
Wash with cold water and drain well.
Place in 1 quart pan, add salt 1/4 c.
water and cover. Place over medium
heat 3-5 minutes. When the TempAlert
reaches 60, reduce heat to lowest
possible. Cook 20-25 minutes. Add milk
and butter. Cover and cook 2 minutes on
low heat. Add grated cheese and
sprinkle with paprika.  Turn off heat.
Cheese will melt and not be tough and
stringy.

SCALLOPED
POTATOES

4 medium sized potatoes washed, scraped,
and sliced thin. Place half in 2qt, sprinkle
with salt, pepper, 1 tablespoon finely
chopped onion and 2 tablespoons flour.
Add remaining potatoes and sprinkle as
above. Heat to scalding 1-1/2 cups milk
with 2 teaspoons butter and pour over
potatoes. Cover. Place over medium high
heat 3 minutes. Reduce to low (simmer) for
15 minutes.

SHOESTRING POTATOES

3 medium sized potatoes, washed, scraped
if desired, and cut shoestring style. Preheat
large skillet with 1 heaping tablespoon
butter over medium heat. Put half
amount of raw potatoes in pan, stir
occasionally; add remaining potatoes and
diced small onion. Cover and reduce heat
to simmer. Cook 30 minutes. Season to
taste.

CANDIED SWEET POTATOES

Wash and dry 5 medium sweet potatoes.
Place in cold pan with 1/4 c. water. Turn
burner to medium high. Reduce to low,
when the TempAlert knob reaches 60.
Reduce heat to lowest possible. Cook
30-45 minutes depending on size of
potatoes. When potatoes are done, remove
skins and cut in half lengthwise. Use broiler
pan and make a syrup of:

1 cup brown sugar
1/4 cup butter

1/4 cup cold water
1/2 teaspoon salt

When syrup begins to bubble, add potatoes.
Cook in syrup 20 minutes. Baste often.
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