Host Checklist:

· Choose two recipes from the menu on the next page.  One menu is for appetizers and one is for desserts.  Please choose only ONE recipe (either an appetizer or dessert) for me to prepare for your guests.  You are more than welcome to prepare one on your own, also.  I’ll be glad to give you the instructions for any of the recipes.  For 10 or more guests, I will prepare two recipes (one appetizer/main dish, one dessert).
· PLEASE DO NOT go crazy preparing a lot of other food, for two reasons...One is, guests don’t really eat a lot, and second, if you make it look hard to have a show, no one is going to book from your show.  And that's what we want so you’ll get more 60% off products.  Plus, I would like you to have FUN entertaining, not stressed out.

· Have all the items set out for me on your counter for when I arrive, EXCEPT the refrigerated rolls, biscuits, or breads.  You do not need to measure, chop or slice anything for me.  If you can just do the “Prepare Ahead” instructions on the menu that would be really helpful.

· Have a drink station ready so your guests can help themselves.  That way you have time to greet everyone when they arrive.

· With everyone having hectic schedules, you will need to call all your guests to remind them of your show.  If you want, blame me, and say that I want to make sure we are preparing enough food for everyone.  This is also helpful for those that didn’t call to RSVP.

· Breathe, relax and let’s have some FUN!

See you soon,
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Nicole Uebel
Future Director & Recruiter

The Pampered Chef®
(505) 232-8959
soaringheights@msn.com

www.pamperedchef.biz/nuebel
Consultant #405321
	APPETIZER/MAIN DISH MENU

	Name of Recipe
	Ingredients
	Shopping Notes

	Baked Potstickers with Sweet Asian Dipping Sauce
	8 oz. can water chestnuts
Reduced Sodium soy sauce
1 bunch green onions
1 egg
1 carrot
¼ cup Real Mayonnaise
Fresh ginger
Fresh garlic
10 oz. can chunk white chicken
24 square wanton wrappers

Red Jalapeño jelly
Rice vinegar
	· Wonton wrappers can usually be found in produce dept.
· Red Jalapeño Jelly can usually be found with other jellies

	Artichoke Chicken Salad Tarts
	12 slices soft white bread
Real butter
14 oz. can artichoke hearts
8 oz. boneless, skinless chicken breast

1 red bell pepper
1 bunch fresh parsley

1 lemon
Creamy Caesar salad dressing

Fresh garlic
Fresh Parmesan cheese
	· Margarine can be used, but why? (
· 2 cans chunk white chicken can be substituted for fresh

	Cajun Chili Cornbread Skillet
	1 lb. lean hamburger
1 can chili beans in sauce
Fresh garlic
1 large red bell pepper

1 large green bell pepper
1 small onion

2 pkg. corn muffin mix
4 oz. block Sharp Cheddar cheese

3 eggs
	· Ground turkey can substituted for the hamburger
· “Jiffy” brand works well as the muffin mix

	Lemon Chicken Pasta Toss
	8 oz. radiatore or bow tie pasta
1 medium onion
1 carrot
Fresh garlic

1 small red bell pepper
1 head fresh broccoli

3 boneless, skinless chicken breasta
1 jar prepared Alfredo sauce

1 lemon
Fresh Parmesan cheese

1 bunch fresh parsley
	· None


	Antipasto Vegetable Pizza
	1 pkg. refrigerated pizza crust
4 oz. block fresh Provolone cheese

1 jar marinated artichoke hearts
Fresh garlic

1 small yellow squash or zucchini
1 can medium black olives

3 plum or Roma tomatoes
1 bunch fresh parsley

2 boneless, skinless chicken breasts
	· Go to Dion’s. For $2.50, you can get a fresh dough ball. Yum!

· Plum or Roma tomatoes are oval


	DESSERT MENU

	Name of Recipe
	Ingredients
	Shopping Notes

	Berries & Cream Brownie Square
	1 pkg. (19-21 oz.) brownie mix
Strawberry jam
(plus ingredients to make 
6 oz. pkg. white chocolate squares
cake-like brownies)

(for baking)

1 lemon
16 oz. container frozen whipped topping 

8 oz. cream cheese

(thawed)

Powdered sugar
½ cup sliced almonds
2 cups strawberries (about 12 whole)
½ cup blueberries
	· None


	Warm Chocolate Hazelnut Cake
	½ cup whole hazelnuts
13 oz. container chocolate-

Vegetable oil

hazelnut spread

1 pkg. (18.25 oz.) devil’s food cake
1/3 cup semi-sweet chocolate chips
(pudding in the mix)
Vanilla ice cream

Fresh berries and red grapes
	· Chocolate-Hazelnut Spread can usually be found by the peanut butter. Nutella is a name brand.

	Strawberry Amaretto Pastires
	Frozen puff pastry sheets
½ cup sliced almonds
(thaw 1 sheet)
Sugar

1 orange
8 oz. container sour cream

Powdered sugar
Almond extract

8 oz. container frozen whipped
12 large strawberries, or fresh peaches or 
topping (thawed)

nectarines
	· None

	Chocolate-Banana Phyllo Bundles
	¼ cup semi-sweet chocolate chips
1 jar hot fudge ice cream topping

½ cup sliced almonds
5 small bananas

Phyllo dough (thaw ½ pkg.)
Real butter

Vanilla ice cream
Whipped cream/topping
	· Phyllo dough can be found in the freezer section; remove 1 package to thaw.


Other Menu Options (call for details): Caprese Mini Sandwiches, Turtle Fudge Skillet Cake, sandwich rings (variety of fillings). Have a different recipe you would prefer? Just ask! We can discuss it to see if it is “show friendly”!
