
What’s Cooking in
Cooking

(NAPSA)—New trends in
kitchen design include adding
triple sinks, double dishwashers
and mini burners.

Other trends include top-per-
forming ranges with glass-ceramic
panels. They’re attractive, clean-
able, versatile and durable.

Ceran® glass-ceramic panels by
Schott resist stains, scratches and
thermal shock. They are engi-
neered to stay sleek and clean
even after years of use. They
quickly respond to changes in heat
settings and when not cooking, the
perfectly smooth, flat cooktop can
double as an extra work area.

Safety is ensured by clearly vis-
ible burner rings and a residual
heat indicator, which stays on
until the surface has cooled down
and is safe to touch.

Schott continues to offer inno-
vations in smoothtop cooking. The
new white glass-ceramic ARCTIC-
F I R E ™ g i v e s  a  c l e a n ,  w h i t e
appearance and is as easy to
clean as the dark glass-ceramic.

To find out how you can get
cooking with these new range
tops, visit the Schott Web site at
www.us.schott.com/hometech. For
a copy of the brochure, Ceran®

Questions and Answers, send
requests to: Schott Corp., 3 Odell
Plaza, Yonkers, NY 10701. You
may also download a copy of the
brochure on the Web site.

Over 45 million homes around
the world enjoy innovative glass-
ceramic panels.


