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	Merry Christmas!
	[image: image2.emf]
Show off your creativity and holiday spirit this season!  Chocolate dipped wreaths are great for decorative ornaments, place card holders and even as delicious gifts. 

· Place almond bark or confectionery coating candy melts into Coating Tray; microwave according to package directions until melted and smooth.

· Dip rounded bottoms of five miniature pretzels, one at a time, into bark; shake off excess.  Lay pretzels onto Parchment Paper in a circular pattern with sides touching and rounded sides toward center.

· Repeat with five additional pretzels, placing directly on top of first circle in a staggered circular pattern. Decorate wreath as desired with Sweet Cinnamon Sprinkle, Sweet Caramel Sprinkle, nonpareils or colored sugar. Let stand until set.

· Store the wreaths at room temperature in an airtight container up to 1 week. Do not refrigerate or freeze wreaths or pretzels will lose crispness.  Thread wreath with ribbon to use as an ornament or place card holder, if desired.



	Christmas is full of shiny things
That sparkle, gleam and glow;
These holiday pleasures dazzle us,
And yet, deep down, we know...

That Christmas has its special gifts,
But our year-round joy depends
On the cherished people in our lives,
Our family and our friends.

Thank you for being one of my valued friends and customers.  With your support, my little ‘Pampered Chef hobby’ has grown into a very successful business.  I could not have done this well without you. THANK YOU!

	

	December Specials:
	

	December Hosts will save 60% on one of these stylish entertaining pieces!  Select either the 
Trifle Bowl or two sets of Table Linens (4 each).   
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There is still time to host a December party or Catalog Show and take advantage of these great bargains.   I can even set you up on my website for an on-line party…..no paperwork involved!  Contact me today for more information.  
	

	December Guests 
Save 20% on these baking essentials:
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Stackable Cooling Rack $10.75 (reg $13.50)
Cookie Press $21.50 (reg $27.00)

New Silicone Pastry Mat $22 (reg $27.50)

Pastry Blender $11.50 (reg $14.50)
	Past Hosts will save an additional 10% on these sale prices…..and…..if you are a member of my KILO Club you will save even more!  Not a member of my KILO Club?  Contact me and I’ll tell you how to join!
Not invited to a show and want to get in on these great sales?  That’s okay too, contact me with your order or visit my website at www.pamperedchef.biz/lindachild and take advantage of these GREAT DEALS and have them in time for your holiday baking.
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	Tantalize Your Tastebuds with these Tasty Treats!

	Harvest Spiced Nuts  

This is a great hostess gift when packaged in one of our Simple Additions Small Bowls and tied with a festive ribbon. 

Ingredients: 

1 egg, separated 

1 – 8 oz package pecan halves 

½ cup packed brown sugar 

½ tsp. Cinnamon 

Directions: 

1. Preheat oven to 350 degrees. Line Large Bar Pan with Parchment Paper. 

2. Separate egg and whip egg white in Classic Batter Bowl until frothy. 

3. Add pecans to bowl and toss to coat evenly. 

4. Sprinkle brown sugar and cinnamon over nuts and toss to coat. 

5. Pour pecans onto parchment separating into single layer.  Bake 18-20 minutes or until nuts begin to brown. Remove pan from oven. Carefully slide Parchment with pecans onto Non-Stick Cooling rack. Cool completely. 
6. Place in serving dish or package into a festive container to give as a gift. Yield 4 cups Store in tightly sealed container at room temperature. Delicious to nibble, garnish or have with ice cream!

	Festive Cranberry Crunch Bark
This simple candy is the perfect holiday treat. Wrap in clear cellophane and add a ribbon or a bow for a great homemade gift.
Ingredients: 

1 package (20 ounces) vanilla- or chocolate-flavored almond bark, coarsely chopped 
¾ cup almonds
¾ cup sweetened dried cranberries
2 cups crisp rice cereal

Directions: 

1. Place almond bark into Classic Batter Bowl. Microwave bark 2-3 minutes or just until melted, stirring occasionally.

2. Meanwhile, coarsely chop nuts with Food Chopper; place into Small Micro-Cooker®.  Microwave 2-3 minutes, stirring after each 30-second interval, until golden brown. Add cranberries; stir until combined.

3. Stir cereal and half of the nut mixture into melted bark. Pour bark mixture onto parchment, spreading evenly. Immediately sprinkle with remaining nut mixture; press lightly onto surface of bark.

4. Let stand until bark is set. Bring edges of parchment up over bark and break into pieces.
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	How would you like to have a debt-free Christmas?

That’s exactly what I have been able to do these past two years.  Work as little as once a week and you too can have a happy bank account this holiday season.  
I LOVE this company and I’d love to share more information about this opportunity with you.  Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  
The Toll-free number is: 1-866-837-8032
The access code (password) is: 1095577
Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.  Call or email me with your comments after you listen to the message and I’ll send you a gift.

	Do you LOVE a BARGAIN?.....Me too!
Be sure to check out the Pampered Chef Outlet for some great deals on retired items.
Some of the fabulous finds on the outlet this month are the Kids Apron and Chef Hat for only $8.00 (modeled in the photo by my son Jacob, my friend has an embroidery business and she added his name to the hat…..so cute!)

Other great items are the Deep Dish Baker in Hunter Green for only $19.00, the Stoneware Mini Fluted Pan for $13.00 the Bar-B-Boss for $7.25 and many more great values.  
To get to the outlet just visit my website www.pamperedchef.biz/lindachild click on Order Products, click on #2 Not invited to a Show, Click on Continue, the Outlet is at the bottom of the list.  Should you have any problems accessing the outlet, please contact me.
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	Shop Online

24 Hours a Day

7 Days a Week

(even in your jammies!)
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Visit my secure web-site  
www.pamperedchef.biz/lindachild

	Host your Pampered Chef Show in January and earn even MORE Free $$$
Hosts in January will receive an additional $50, $75, or $100 in FREE Products!  Contact me for all the details.  My January calendar is already starting to fill so reserve your date now.  Catalog shows will qualify for this bonus too!  And, when you have 12 or more orders at your show you will receive the Pizza Cutter for FREE!
January Guests will also receive goodies!  Save 20% on all Stoneware!  Buy more, save more! There’s no limit to the number of Stoneware pieces you can purchase.  And, if you are a past host you will save even more!
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a part of your life.

Without YOU, I’d have NO business in the kitchen!

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! 
If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.













