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	Pampered Chef News

Holiday 2007 edition
	Jennifer Moore

Independent Consultant

570-682-9701

Jaconrad@cedarcrest.edu  


You are receiving this email because you have supplied your email address 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.
	Merry Christmas!
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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 ‘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 2 sets of Table Linens (4 each)
[image: image3.jpg]



[image: image4.jpg]




 INCLUDEPICTURE "http://www.pamperedchef.com/graphics/products_200/2188_200.jpg" \* MERGEFORMATINET [image: image5.jpg]




 INCLUDEPICTURE "http://www.pamperedchef.com/graphics/products_200/2189_200.jpg" \* MERGEFORMATINET [image: image6.jpg]



There is still time to host a December party or Catalog Show and take advantage of these great bargains.   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)


	12 Days of Christmas Sale

Call me and place your order December 1-12th!!!

**December Guest Specials apply to all orders!**

Stock up on Christmas Gifts or Stocking Stuffers by taking advantage of a 20% Discount on orders of  12 items or more!  

(Helpful shopping  hint:  Not interested in 12 big items. No problem!  Order what you want and fill in the rest of your 12 items with $1 Season’s Best Cookbooks.  Write a festive holiday message on the inside and use them as Christmas Cards!)
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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 (or white choc. chips)
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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	$20 Gift Basket Ideas

Single Serve Basket
        Pizza Basket

Small Bar Pan

     $ 15.00
Pizza Cutter

$  9.75

Mini Serving Spatula
     $ 4.00
Small Serving Spatula
$  4.00

Season’s Best Cookbook    $ 1.00
Pizza Crust & Roll Mix
$  6.50
Total
                               $ 20.00
Total
                          $ 20.25
Bamboo Basket


The Measuring Basket
Bamboo Spoon Set
     $  8.50
Small Batter Bowl
$ 11.00

Small Bamboo Spoon Set   $  4.50
Measure-All Cup
$  9.00

Bamboo Tongs

     $  6.50
Season’s Best 

$  1.00
Total


     $ 19.50
Total


$ 21.00
Baker’s Tool Basket

Get A Grip Tool Basket
Flour/Sugar Shaker
     $   5.75
Mini Serving Spatula
$  4.00

Decorator Bottle Set
     $ 10.50
Large Serving Spatula
$  8.00

Small Spreader

     $   4.00
All Purpose Spreader
$  3.50

Season’s Best Cookbook    $   1.00
Small Spreader

$  4.00
Total


     $ 21.25
Total


$19.50
Teacher Basket


Knick-Knack Basket
Apple Wedger

     $ 11.50
Citrus Peeler

$  0.75

Bar Board

     $  9.25
Hold & Slice

$  3.75

Season’s Best Cookbook    $  1.00
Quikut Paring Knives
$  4.50
Total


     $ 21.75
I-Slice


$  3.75





Twixit Clips

$  5.00

Recipe Basket


Mini-Whipper

$  3.00
Season’s Best Cookbook    $  1.00


Great Grilling Recipes
     $  5.00
Spice Basket
Soups, Stews, & Chilies
     $  5.00
Cinnamon Sprinkle
$  6.50

Hooked on Fish

     $  5.00
Caramel Sprinkle
$  6.50

Turkey Basics

     $  3.00
Season’s Best

$  1.00
Total


     $ 19.00
Total


$ 20.00
Salad Basket


Kitchen From the Heart Basket
Measure Mix & Pour
     $ 11.00
2007 Round Up Trivet
$ 12.00

Bamboo Salad Tongs
     $ 10.00
Microfiber Towel
$  8.50


Total


     $ 21.00
Total


$ 20.50


	Teacher Appreciation Gift Ideas

Ice Cream Dipper (with a jar of hot fudge) or Small, medium, or large scoop
       "Thanks for teaching me the scoop this year."
  

Measure-all Cup, or adjustable Measuring Spoons and Scoops
       "You really measure up as a teacher."
       "You have made a measurable difference in my child's life."
  

Spices
       "You added spice to our studies and our lives."
  

Spreaders
       "Thanks for spreading knowledge."
 

Lemon Zester/Scorer
       "You added zest to our studies/lives."
  

Apple Wedger (Give with apples)
       "An apple for the teacher who is a cut above the rest."
  

Quikut Knives or Cut & Seal or Kitchen Shears
       "You're a cut above the rest."
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       "Thanks for serving up knowledge."


Clock/Timer
       "Thanks for taking time to help."


Pizza Cutter (and Gift Certificate to favorite pizza restaurant)
       "Any way you slice it, you're the best."


Micro-cooker with can of soup and crackers
       "Thanks for a "SOUP-ER" year!"


Flour/Sugar Shaker (filled with cinnamon sugar)
       "Thanks for sprinkling our year with lots of fun and learning."


Tool Turn About (filled with markers, crayons, pencils, etc.)
       "Thanks for giving me the tools to succeed!"


Deluxe Cheese Grater
       "Thanks for helping my child to have a "grate" year."


Batter bowl filled with Hershey Hugs and a few apples
       "Teachers cannot live on apples alone, they need hugs too!"
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	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.  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!

[image: image16.wmf]January Guest Exclusive! As a January Show guest, you can purchase an exclusive cranberry Simple Additions® Heart Dish for only $10 (a $14 value – save $4!) with your Show order!
	In February Save 60% on any TWO Products of Your Choice!

Host a show and you can choose any 2 items you want at 60% off!!
What’s on Your Wish list?  Now’s the Time to Host a Show and Buy!

February Guests Receive Great Deals!
All buying guests receive the 7” Serrated Spreader from our Bamboo Serving Set FREE!
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PLUS with any purchase of $60 or more you receive your choice of our Sweet Cinnamon Sprinkle or Sweet Caramel Sprinkle FREE!

	Thank YOU for making ME and [image: image15.png](Pampered Chef’



a part of your life.

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

MERRY CHRISTMAS!!











