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The Radical Pan features a sloping high lip for easy flipping and a safe non-stick finish.

Unique pan helps anyone cook like a professional chef

From Radical Pan

Chefs on television make it look so
easy to grab a pan and flip the foods
inside. It is a skill, like rapid chopping
with a knife, that usually cannot be
learned without investing in a culinary
degree. Sure, some people try it at home
when they are feeling confident making
pancakes on the weekend or whipping up
a stir-fry on a weeknight, but usually this
move just results in a mess all over the
stovetop and the floor. The problem is not
the cook, but the pan. A new line of non-
stick, patented high-rise lip pans, the
Radical Pans, make it easy for any chef of
any skill level to flip foods with a flick of
the wrist.

Flipping foods instead of stirring is
more efficient, helps achieve an even
cook and makes anyone look like a mas-
ter chef in front of friends and family.
Chef Oren Zroya, a private chef for
celebrities like Owen Wilson and Brooke
Burke, invented the Radical Pan design-
ing it with a patented 3.5-inch high-rise
lip on the far side of the pan opposite the
handle that makes it easy for even the
most inexperienced chef to use the pan to
flip pancakes, stir-fry, omelets and more.

The hard-anodized pan has a chemical-
free non-stick surface tested and certified
safe by the FDA, SGS and NSF. It is

PFOA-free, contains no PTFE, lead or
cadium. The Eclipse® non-stick surface
reduces the need to add fats and oils to
recipes to keep foods from sticking to the
pan. The surface will repel the stickiest,
most burnt on foods. Even eggs require
no post-cooking scrubbing of the pan.
With the Radical Pan, cooks can blow
eggs out of the pan with the power of
their breath, that is how effective this
non-stick coating really is but if a simple
wipe of a towel is too much effort for
cleanup the pan is dishwasher safe. The
Radical Pan can be used on gas, electric
and induction cooktops, and oven safe up
to 500 degrees.

The Radical Pan is available in an 8.5-
inch ($89.99), 10-inch ($99.99) and 12-
inch ($109.99). The pan comes with a
lifetime warranty and can be purchased at
www.radusa.co.

Over twenty-five years ago, Chef Oren
Zroya moved to Malibu, California,
called by the surf and the SoCal lifestyle.
He earned his culinary degree and one
day while surfing and watching the curl
of the wave he came up with the idea for
a pan with a high-rise lip that would make
it easier to toss and flip food. The Radical
Pan was created from this moment of
inspiration, the easiest to use, safest,
healthiest non-stick pan of its kind. For
more information, visit www.radusa.co.

From TBJ Gourmet

Bruce Kramer came up
with a lovely idea for his
Philadelphia Eagles tail-
gate menu: Bacon Jam and
Goat Cheese-stuffed
Jalapeno Poppers. His cre-
ation, particularly the
bacon element went over
so well that his friends
said, “You should sell this
Bacon Jam!” Bruce
brought his Bacon Jam to
Chef Michael
Oraschewsky who fell in
love with it. Oraschewsky
created some new varieties
and they started selling
online.

After huge online suc-
cess they started selling
travelling around an sell-
ing Bacon Jam at festivals
all over the East Coast.
Soon stores started to pick
up the product and
Michael went on QVC to
introduce spreadable
bacon to all of America.

TBJ Gourmet is now a
maker of fine foods that
are fun. Bacon Jam is still
our core product line but
we are always thinking,
cooking and tasting in
order to create quality
foods you did not know
you couldn’t live without.

Bruce Kramer is a Drex-
el Engineer who was an IT
consultant before starting
TBJ Gourmet. His love of
food and home brewing
made him the perfect part-
ner for a company like
ours. His favorite dish
with Bacon Jam is his own
creation, Bacon Jam swirl
ice cream. Fun fact: Brice
is a certified beer judge
and award-winning brew-
er!

Micahel Oraschewsky is
a chef and restauranteur
who has helped develop

multiple products and con-
cepts. A graduate of
Millersville University, he
opened his first restaurant
at 24. His favorite Bacon
Jam dish is bacon glazed

scallops. Fun fact: this
Renaissance man is a flu-
ent German speaker and
white water kayaker who
has travelled extensively
in search of great food.

Bacon Jam Sweet Potatoes
Wash and halve 3 large sweet potatoes. Roast flesh
side down in coconut oil on a sheet pan in the oven at
375 for 20 minutes. Pull from the oven, allow to cool
slightly, and scoop the flesh out into a bowl, leaving
skins intact. Mash the flesh with a fork, season with salt
and pepper, and stir in Maple Bourbon Bacon Jam. Fill
the skins with the mixture, top with mini marshmallows
and put back into the oven for 5 minutes or until marsh-
mallows begin to melt.

To All Residents & Businesses That Recycle in Guernsey, 
Monroe, Morgan, Muskingum, Noble, & Washington Counties

Recycling at its very best is no longer profitable with the loss of Asian markets. Therefore, 
we need you to understand that we can no longer accept any type of plastic bags, animal 
feed bags, or any contamination (non-recyclable items). We only accept recyclables pic-
tured and listed on the trailers or visit www.wasteabate.org/residential/ for a list. Howev-
er, shredded paper must be in a CLEAR bag.

Please dump the contents of the bag(s) into the trailer and take the bag(s) with you. 
If you can’t dump the bags and/or leave them sitting beside the trailers or include non-re-
cyclable items, we don’t need or want your recyclables because there is too much cost 
involved to load and separate the bags and contamination and dispose of it.

If you do not have a means to dispose of waste by believing that you do not need disposal 
service, you are wrong. Nobody can live without producing some waste (trash) that is 
non-recyclable. DO NOT place this trash in the trailers.

Every time that you place plastic bags and non-recyclable materials in the trailers it is an 
additional cost to remove and dispose of them. This is true for the SouthEastern Ohio 
Joint Solid Waste Management District, Kimble Companies, Rumpke Waste Services, 
and Waste Management, Inc.

WE DO NOT WANT PLASTIC BAGS OR NON-RECYCLABLE 
ITEMS PLACED IN THE TRAILERS

If the contamination and presence
of bags in recycling trailers continues to

persist, we will begin to shut down drop-off
recycling locations permanently.

Call us today for an appointment or visit our web 
site for more info www.newimageaesthetics.net 

We can help you look your loveliest!

1500 Grand Central Ave., Suite 106, Vienna, WV 26105 (304) 422-6800

Services Offered
• CoolSculpting • Medical 

Managed Weight Loss • Ideal 
Protein • Botox and Fillers 

• Laser Services • HydraFacial  
• Microneedling • Dermaplaning 

• Chemical Peels • Permanent 
Makeup • Massage Therapy 

• Latisse • Skin Care Products CoolSculpting

Hydrafacial MD

Adult Acne
Sun Damage
or Hyper 
pigmentation

Gift Cards and a variety of gift s available!

Like us on Facebook

230 B Washington Blvd
Belpre, OH 45714

OPEN 10 am - 7 pm

BLACK
FRIDAY

cutlercandlecompany.com

25%
OFF THE

ENTIRE
STORE

Gifts for the foodie in your life
Make holiday appetizers with bacon jam


