Could you get excited about saving time in the kitchen while making some of your favorite comfort foods?  Let’s face it…while we are really good at micro cooking, there are just some foods that just need to be cooked in the oven!

UltraPro will give you the best of both worlds.  Because the material is microwave safe AND oven safe to 482 degrees, you can “tandem cook”.  This means that you can start the meal in the microwave, and then finish it in the oven for browning.  So weather you are making a roast or baking chicken, making lasagna or baked beans, imagine the time and energy that you can save by starting it in the microwave and finishing it in the oven for that “oven baked goodness”.  

Let’s take a closer look at the UltraPro.  First you’ll notice that it is beautiful, which means that you’ll be proud to take this from the oven to the table.  That means, it’s one item that goes from prep to microwave, to oven to table to dishwasher!  

Second, it’s lightweight and durable.  The handles have been reinforced to add extra durability.  You’ll notice that the vents are on the side, to keep the steam away from your hands.  Always lift off the UltraPro cover AWAY to direct the steam away from you.

Another great benefits of UltraPro is that it has non stick properties, which eliminates the need for added butter. You’ll want to make sure to use non-metal utensils while stirring, cutting and serving food.  I highly recommend the Silicone Spatula.

How many of you like to make meals in advance?  While UltraPro IS freezer safe, you won’t want to lose the use of these products for an extended time while they are holding a frozen meal.  But, you COULD prepare your meals in our FreezerMate containers, and then when you’re ready to eat, pop out the frozen meal and place it in the UltraPro. Then thaw it by placing it in the microwave on 70% power, and then move it to the oven to finish it off!

But there’s more!  It’s so versatile!  The cover can be inverted to make your favorite dessert that requires a shallow container….think brownies, lemon bars, cookie bars and more.  

Another great technique that you are all familiar with is STACK COOKING!  But have you ever done this in the OVEN?  That’s right!  You’re going to be able to stack cook TWO dishes at once!  So imagine having the base filled with your favorite chicken dish and having green bean casserole on top!  Or what about lasagna in the bottom, and then the last few minutes you can add your bread sticks on top!  Wouldn’t that be convenient?

Lastly, you will LOVE the fact that ALL EIGHT PIECES will nest inside of one another to save space!

[bookmark: _GoBack]Absolutely beautiful, durable, versatile, easy to clean and a great time and space saver!  This 8pc set retails for less than a dishwasher…but it has a lifetime warranty with no service contracts.  But what’s even better, as a qualifying host in May, you can add this to your kitchen for less than what you would invest in a quality coffeemaker! Let’s set a date today so that YOU can become an UltraPro in your kitchen!
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