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kitchen tested

3,163 members tested products
valued at $30,174 for this issue.

Produced by Kathi Ewing, Product Test Coordinator

portable top
induction burner |ratings

& : ¢ « quality
The Infinite Circulon Induction Burner « performance
($249) is energy efficient and cooks e appearance

food quickly. With nine preset power
levels, it gives you all the cooking options of a
traditional stovetop burner plus convenient
portability. The unit plugs into a standard outlet.

Circulon: 800-326-3933 or circulon.com

Michele Grimm, High Point, NC “/ definitely recommend
this product. The speed at which it cooked items was
amazing. There’s great control over the tem-
perature, and it heated oil so quickly.”

Tara Williams, Culver, OR “This is a great
addition to anyone’s kitchen, and it’s easy to
use. The efficiency with which it cooks is the
best point: It boils water in half the time.”

This seal is awarded to the
products on these pages, |
which our testers recommend |
to fellow Club members. 1

chopping knife

The Fusionwood Chopper ($99) has a 5"2-inch high-
carbon stainless steel blade that retains a razor-sharp
edge. Crafted to fit perfectly in your hand, the handle is
4'/ inches long and made from select hardwood veneers.
It comes with an embossed leather sheath and a lifetime
guarantee.

New West KnifeWorks: 877-258-0100 or
newwestknifeworks.com
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Carol Ackerman, Oregon, OH “/'ve used a lot of high-
quality knives, and the Fusionwood Chopper works like
a dream! The balance and chopping action are perfect,
not to mention the unique and beautiful handle.”

ABOUT THE TESTING PROCESS

At least 67 percent of testers must recom-
mend a product for it to receive the Member
Tested & Recommended seal. To be a tester,
you must complete a Product Test Profile
form, available online at cookingclub.com or
by calling Member Services at 888-850-8202.
Once chosen, testers are required to complete
and return a report form on the product
tested. The tester keeps the product free of
charge. If you've tested a product in the past,
you need to complete another test profile to
remain eligible. More member comments
about these products are available at
cookingclub.com.

Joy Baldwin, Brunswick, ME “/ found this product
extremely comfortable to work with. The grip and
handling were great, and it's a beautiful-looking tool.”
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» rated against similar products
« performance

64 cooking pleasures Read more member reviews at cookingclub.com



