
    Cooking in clay is the most rewarding way of cooking you will ever 
experience. The success you will get from using a Eurita clay roaster 
is because of steam. Steam does so many things at one time. It will 
tenderize your food that basting can't. It will give you fall off the bone 
results while still providing a crispy crust on your turkey and chicken. 
The circulation of steam will use the juices of your food to flavor your 
dish naturally, without the need of extra fats and oils. And finally, if that 
was not enough, steam worwas not enough, steam works for meats, fish, desserts and even 
bread. 


