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	Taffy Apple Tartlets
¼ Cup dry-roasted peanuts

2 Large Granny Smith Apples, peeled

¾ Cup Butterscotch Caramel Sauce, divided
2 Tbsp. All-Purpose Flour

1 pkg. (15 oz) refrigerated pie crusts, softened
12 Caramels, unwrapped

1.  Preheat oven to 400 degrees F.  Chop peanuts using the Food Chopper; set aside.  Cut peeled apples into quarters.  Coarsely chop with the Food Chopper.  Combine apples, ½ cup of caramel sauce and flour in the Classic Batter Bowl; mix well.  Microwave for 5-6 minutes or until bubbling and thickened; stir and set aside.
2. Unroll one crust onto lightly floured Cutting Board.  Cut 12 disks using the outer tube of the Measure-All Cup.  Press disks into the Mini-Muffin Pan wells using the Mini-Tart Shaper.  Repeat with other crust.
3. Cut Caramels in half and place 1 piece into each tart shell.  Spoon apple mixture on top; sprinkle with peanuts.  Bake 14-16 minutes.  Remove pan to Cooling Rack.  Drizzle with remaining caramel sauce.  Serve Warm.
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Your home is where you will share meals and make memories.

As a Bride-To-Be, 

you can count on the expertise of The Pampered Chef and my experience as a Consultant 

to help you decide what to add 

to your kitchen to make cooking and entertaining a lot easier 

… and more fun!

Log onto my website and register for the products you want for shower and wedding gifts.
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	PRODUCT SPOTLIGHT
	FROM THE HEART
	PRODUCT TIP

	Our Sheet Pans combine durability and strength of steel with the superior heat conduction of aluminum.  Rolled edges and wire rims add extra strength and prevent warping.  Perfect for your baking, roasting and broiling.
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When you purchase the Trivet, 

The Pampered Chef will donate $2 to 

‘Feeding America’ through your local Food Shelf. 
You can help by Rounding-Up 
your order to the next dollar.  

Every dollar contributed helps provide 

about 20 pounds of food for members of your community who are in need.
	Use timesaving tools like the Ultimate Mandoline 
to help make mealtime preparation 
quicker and easier.  
By spending less time preparing the meal, you’ll have more time to enjoy friends and family.
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	New Consultant Promotion!
Join today –October 20 –

In addition to the commission and Pampered Chef® dollars you can earn, you can also Choose TWO pieces of Stoneware, FREE!*

*Ask me about it!
	
	



What can my website do for you?


  


Individual Orders 


Shipped right to your door!


 


Outlet Store -


These products have been 


Discontinued and Discounted.


 


Current and Near-Future 


Host and Guest Specials!


 


Bridal Registry!


Couples register the products they want for their Shower and Wedding gifts!


 


Print Recipes!


 


Show Host Program Outline!


Manage your show for Optimum Results!


 


Order 24/7!


View The Online Catalog!


 


New Consultant Program!


Everything you need to start a 


Successful and Rewarding business!


 


Visit My Website! 


Pass It Along!


 


www.pamperedchef.biz/veronicaworth


 


 








