Instructions for The Amazing Race
1.
You will break into two teams.  Choose one person from each team to be the runner and one to be the reader.  The reader will open each envelope and read the instructions.  

2.
You will have various pit stops and detours.  Follow the instructions on each one.  For instance, on a detour, you may not have a particular product in your tub, but the other team does.  If you can’t find yours, you will have to go searching for it at the other team’s table.  If you can’t find yours, chances are the other team has stolen it.  

3.
There are two separate tables for each team.  On each table you will find the ingredients for a mystery recipe and a list of the measurements.  Each team will find a tub filled with most of the products.  You cannot take the entire tub with you to your table.  You must leave the tub there and only grab the products as you need them.  And finally, the runner will come to me to receive the sealed, numbered envelopes with directions.

4
When I say go, each team goes to their table and opens Envelope #1 and will complete the task in that envelope.  They can only open Envelope #2 when #1 has been completed (and so on).   Open the pitstops and detours in the order that they come up.  

5
The winning team is the first to get it in the oven.  

**If you can’t figure out what product matches the product you are supposed to use…please let me know.  NO CHEATING and skipping steps!
Just a side note – please don’t rush when using the knives, as they are very sharp and we don’t want anyone getting hurt!! 
Are you ready?   GO!

Ingredients

2 cups cooked chicken (3/4 lb.)
½ cup red bell pepper

1 cup broccoli

1 garlic clove

4 oz. Sharp cheddar cheese (1 cup)

½ cup mayonnaise

1 teaspoon Pantry All-Purpose Dill Mix

¼ teaspoon salt

2 packages (8 oz. each) refrigerated crescent rolls

1 egg white

2 Tablespoons slivered almonds

Product List X 2

Food Chopper

Handy Scraper

Large Grooved Cutting Board/Cutting Board
Chef’s Knife/Utility Knife

Classic Batter Bowl/Stainless Mixing Bowl
Garlic Press (share)
Easy Read Measuring Cups (divide up between teams)

Deluxe Cheese Grater (share)

Mix ‘N Scraper

Measure All Cup (share)
Dill Mix (share)

Adjustable Measuring Spoons

Rectangle Stone/Round Stone
Bakers Roller (share)
Paring Knife (quickut)

Pastry Brush/Silicone Basting Brush
Prep Bowl Set (split into 2)

Egg Separator (share)

Pizza Cutter

Slice ‘N Serve/Large Serving Spatula

You all were great participants!  You can return to your chairs and rest.

Questions at the end when the recipes are in the oven.

Who can tell me the name of that recipe?

Isn’t that fun and easy to put together for a family dinner?  It doesn’t take very long to create meals for your family and now that we know the guys can do it too, there are no more excuses!!!  If you can follow directions, you can cook!!  We can all share in the meal preparation, and even get our kids involved.  

Mealtimes are a great way to gather the family around the table.  We often times get so busy with our lives that we neglect to sit down together as a family.  Pampered Chef is here to help you!  We provide quality products that save you time in the kitchen so that you can sit down together and actually find out what kind of a day they had.   Doesn’t that sound great?

Team #1 – what was your favorite product, and why??

Team #2- of the products you used today, which one do you think would save you the most time in the kitchen?

Team #1 – who can tell me how to properly clean their stoneware?

Team #2 – who can tell me what the guarantee is on our stoneware?  

Let’s talk a little more about stoneware…

Do all of you know that it can be used in the freezer, how about the microwave?  I am going to show you a quick, easy dessert made in the stone in the microwave!  If you like what you see, I have many different recipes for the stoneware fluted pan ($27).

