FEATURED RECIPE

Pumpkin Whoopie Pies
From The Pampered Chef
Simply Sweet

For Cookies:
~3 cups all-purpose flour
~1 tbsp. Cinnamon Plus® Spice Blend
~1 tsp. baking powder
~1 tsp baking soda
~1 tsp. salt
~1 cup butter (2 sticks), softened
~2 cups packed brown sugar
~1 can (15 oz) solid pack pumpkin (not pumpkin
pie filling)
~ 2 eggs
~!2 tsp, Double-Strength Vanilla
~Y2 cyp toasted walnuts, coarsely
chopped, divided
For Filling:
~3* cup butter (12 sticks), softened
~2 0z cream cheese, softened
1 cup powdered sugar
1 jar (7.50z) marshmallow cream
1. Preheat oven to 350°F. Line Cookie Sheet
with Parchment Paper; set aside. In Classic
Batter Bowl, combine flour, spice blend, baking
powder, baking soda and salt; mix well. Beat
butter and brown sugar in Stainless (6-qt./6-L)
Mixing Bowl on medium-high speed of electric
hand mixer until creamy. Add pumpkin; beat until
combined. Add eggs and vanilla; beat until light
and fluffy. (Mixture will be thin, like a muffin
batter). Gradually add flour mixture; beat until well
blended.
2. Using level Large Scoop, scoop batter onto
prepared Cookie Sheet 2 inches apart; slightly
flatten with back of scoop. Press half the walnuts
into half the cookies. Bake 16-19 minutes or until
cookies spring back when lightly pressed. Slide
Parchment Paper and cookies onto Stackable
Cooling Rack; cool completely. Repeat with
remaining batter and walnuts.
3. Using clean beaters, beat butter, cream cheese,
powdered sugar and marshmallow cream on
medium-high speed in Stainless (4-qt./4-L)
Mixing Bowl until well blended. To assemble
cookies, turn the cookies without walnuts bottom
side up. Using a clean, scant Large Scoop, scoop
filling onto each cookie bottom. Top with
remaining cookies with walnuts, pressing down
slightly so that the filling spreads to the edge.
Wrap each sandwich individually with plastic wrap
and refrigerate at least 30 minutes before serving.

TWO GREAT DEALS

BLACK FRIDAY SPECIALS
Instead of getting up early to hit
the stores on Black Friday, shop
from your seat- not your feet!
I'll have hourly deals such as:
e 7-8am: FREE shipping
e 8-9am: 15% off any
stoneware
e 9-10am: 10% off any
items containing the letter
B (for Black Friday)
e Etc.
Ask me for a full list of all the deals
available only on Black Friday!

“12 Days of Christmas”

Catalog Contest
Want to participate in a fun contest
that guarantees you will receive
free and discounted products? Join
my “12 Days of Christmas” Catalog

competition!
1. Pick a “day” (5 Gold
Rings, etc.)

2. Give catalogs and order
forms to everyone you
know

3. Collect orders before
December 12"

4. Win fabulous prizes based
on most orders, highest
sales, etc.

5. Earn FREE items, 2
priced items, discounted
items...
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Dawn Grant
Pampered Chef
Independent Consultant

Phone: (757) 254-8896
Email: dme.grant@yahoo.com

www.pamperedchef.biz/dawngrantl
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HOLIDAY GIVING

Let us do all the guesswork for
you!

Go Green!
An earth-friendly
approach to
healthy eating!

$95.00

Weekday Dinners
Weekday dinners
can be a
challenge. No
more!

$247.50

Kitchen Essentials
Handy helpers that
you'll use every
day!

$61.00
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For more information on these and
other holiday gift ideas, Vvisit
www.pamperedchef.biz/dawngranti

Happy Shopping!!

NOVEMBER SPECIALS

Folalalolav
FOR LESS!
Host a show in November and save
60% off one set of holiday essentials

NEW Snowmen Cookie Press, TWO
Dots Divided Stackable Cooling
Platter & Holiday = Racks & TWO Cookie
Dots Square Bowl Sheets

ONLY $19 20! ONLY $37.40!

Reversible Bamboo Simple Additions®
Board & Forged Oval Platter with
Cutlery Carving Set Cranberry Accent &
ONLY $73.80 Beaded Serving Fork
ONLY $27.60

WEDDING REGISTRY

When Guest Sales total $650

or more, the Roasting Pan

with Rack, Meat Lifters and

Baster & Cleaning Brush is

also one of your choices!
ONLY $66.40!

Guest special: - =
Free Adjustable \o - 4

.-/ Measuring (Sa
' ' spoons with :
purchase over lﬁ
$60, PLUS 20% ;
off Cookie Press!

MORE LESS LABOR

As family and friends conveniently shop
online from your wedding registry, you
earn rewards that you won't find with any
other registry!

e FREE and discounted products

e Half-price products and
combinations

e 10% off for a year

e  FREE shipping

PLUS! As part of my personalized wedding
services I include:
e  FREE setup of wedding registry
e  FREE product assistance
e  FREE registry announcement
cards
e FREE ongoing support

Pﬁg&cd Chef®

WEDDING
REGISTRY
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