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Borolux Bakeware has recently released their 9x13 baking dish, which is made out of a borosilicate glass

formula and has been shown to be shatterproof. The new glass formula is rapidly proving to be incredibly

popular in many kitchens.

"We have worked tirelessly to create something that will never shatter," says a representative from Borolux

Bakeware. "Too often, we hear of glass dishes shattering or exploding when they are exposed to the intense

heat of an oven, or when they are placed down after having been used. We wanted to create something with

which this would never happen, thereby also increasing the safety of people who do the cooking."

Research has revealed that kitchen accidents are some of the most frequent in the home. While it is most

common for people to cut themselves on a knife, accidents involving broken glass are also very frequent.

Most worryingly, these accidents are often the most significant, leading to extensive medical care.

Borolux Bakeware wanted to create something that was completely safe for any user. Their casserole dish is

of professional quality and is already being used in restaurants as well. Furthermore, it is 100% made in the

USA. The company believes that this is the only way that they can truly guarantee the quality of their product,

while also supporting the local economy. It also comes with a lifetime warranty.



Since its original release, it has already received many positive reviews. "This baking dish is made with

special glass called borosilicate, which is the same material that laboratory test tubes and beakers are made

from," says S Noor. "It is totally shatter-proof even at 650F, thus, making this ideal for high temperature

cooking. Plus Borolux bake ware is freezer, microwave, oven and dishwasher safe."

The dish has proven to be particularly popular as a lasagna dish. Lasagna traditionally has to be cooked for

quite a long period of time using high temperature. Additionally, the ingredients within, and particularly the

white sauce and cheese, often retain heat, meaning pressure is applied to both sides of the glass. Thanks to

the patented and special borosilicate glass formula offered by Borolux Bakeware, this is no longer a concern.

###

For more information about Borolux Bakeware, contact the company here:Borolux BakewareBorolux

Bakeware1-844-BOROLUXmedia@borolux.com

Borolux Bakeware

Borolux? is the only shatter-proof borosilicate glass bakeware available in America that is made in the USA. No other

bakeware can offer our original, patented and special formulation of heat, scratch and shock resistant borosilicate glass. 

 

Website: http://www.borolux.com

Email: media@borolux.com

Phone: 1-844-BOROLUX


