“Cold Stone” Cooking Shows with The Pampered Chef
By Julie Gizzi, Independent Executive Sales Director

Talk about yummy!!  Oh wow!  If your guests love the ice cream concoctions they get at Coldstone Creamery they’ll love this!  Here are 2 variations, be creative and come up with your own!  This is a perfect show  to do for an ice cream party with kids and their parents,  Just start telling people you’re going to teach them how to make “Cold Stone” treats at home and they’ll beg you to do a show for them!  Have fun!
Strawberry Shortcake (serves 12-15 guests)
1 Saralee Pound Cake, thawed 

2 cups fresh Strawberries 

3 Tbsp Sugar

Cool Whip, thawed

½ gallon Vanilla ice cream

Using Serrated Bread Knife or Utility Knife cut pound cake into 1-inch cubes on Cutting Board.  Place in Simple Additions Medium Bowl.  

Using Core & More, hull strawberries. Save a few strawberries to create a strawberry fan for garnish if desired.  Slice with Egg Slicer Plus or chop with Food Chopper or place in Stainless Mixing Bowl and chop with Salad Choppers.  Place in Stainless Mixing Bowl or Classic Batter Bowl.   Mix Strawberries with sugar using Small Mix & Scraper.

Fill Easy Accent Decorator with Cool Whip. Or be ready to scoop Cool Whip with Medium Stainless Scoop.
When ready to prepare the ice cream recipe have all ingredients ready.  Encourage guests to take a serving bowl that they will eat their ice cream from; using Ice cream Dipper each guest places 1 scoop of ice cream in bowl; add 2 Tbsp. each of strawberries, cake and squirt of Cool Whip.   Each guest empties the bowl’s contents into a Stainless Mixing Bowl or Classic Batter Bowl.  Mix it all together using a Mix ‘N Chop.  Scrape into a bowl with Small Mix ‘N Scraper and garnish with an additional swirl of Cool Whip and a strawberry fan.

Apple Pie a la Stone (serves 12-15 guests)
1 can Apple Pie Filling

Korinjte Cinnamon

1 Graham Cracker Pie crust, broken up

1 jar Caramel Ice Cream Topping

½ gallon Vanilla Ice Cream

Open Apple Pie Filling using Smooth Edged Can Opener. Pour into a Stainless Mixing Bowl and chop with Salad Choppers or with Mix ‘N Chop.    Place Graham Cracker Pie crust into a large ziplock bag and gently break up the pieces, place in a Simple Additions Small Bowl.

Place caramel topping in an Easy Read Measuring Cup (DO NOT warm!).  When ready to prepare the ice cream recipe have all ingredients ready. Encourage guests to take a serving bowl that they will eat their ice cream from; using ice cream dipper place 1 scoop of ice cream in bowl; add 2 Tbsp. apple pie filling, 1 Tbsp. Graham Cracker Pie Crust crumbles, 1 Tbsp Caramel Ice Cream Topping and a sprinkle of cinnamon.   Each guest empties the bowl’s contents into a Stainless Mixing Bowl or Classic Batter Bowl.  Mix it all together using a Mix ‘N Chop.  Scrape into a bowl with Small Mix ‘N Scraper.
QUICK TIP:  when making this recipe for a crowd: mix up all your recipe in a large batch and put it all in a stainless bowl into the freezer until ready to serve no longer than 2 hours or it will harden and not have the “soft-serve” appeal.

Sample invitation
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Do You Love Coldstone Ice Cream?

Come learn how to make this fun treat at home!

Hosts:  Nan Birkey 963-4493 & Nicole Rummel 963-4263

When: Wednesday, May 27th @ 6:27 pm

Where: 515 W Exchange St, Danvers (Nan’s house)
Bring a friend or two and you’ll BOTH get a free gift!

Can’t join the fun?  You can place an order securely online for my show through Julie’s website  www.pamperedchef.biz/juliegizzi
Enter Nan Birky as host.  PLEASE place your order by May 27.
Want to get some products for free? 

 Host a Cooking or Catalog/Online show!  Average Catalog Show host gets $45 in free products; average Cooking Show host gets $140 in free products!  That’s in addition to ½ priced items and the entire catalog is discounted up to 30% off for host!  PLUS a monthly special and 10% discount for 1 year!  

Want to make extra money?  

Ask Julie about starting your own business!  
Average earnings for a new consultant $80-100 per cooking show!  
 No inventory!  No deliveries! Fun work!

If you have questions, feel free to contact me or call our consultant,

Julie Gizzi at 309-454-8800
TOOL KIT

Cutting Board

2-cup Easy Read Measuring Cup

Adjustable Measuring Spoon

Salad Choppers

Food Chopper

Utility Knife or Bread Knife

Small Mix ‘N Scraper

Mix ‘N Chop

Classic Batter Bowl

Stainless Mixing Bowl

Ice Cream Dipper

Smooth Edges Can Opener

Simple Addition Small Bowls & Caddy

Core & More

Easy Accent Decorator

Medium Stainless Steel Scoop
Korintje Cinnamon (for Apple Pie a la Stone recipe)

Tip:  Ask your host to choose one flavor combination to feature at her show to keep costs low and to avoid having to rinse out the group’s mixing bowl between guests.

WORDS TO USE:

 At a show:

“How many of you love Coldstone Ice Cream?  …..what are your favorite flavors there?.... (paint a picture to get them transported to the ice cream shop)  So you walk in and there’s a line, but no one cares because it’s going to be so good, plus it gives you time to read the board and place your order.  And oh the smell in there is great isn’t it?  They fix your treat, and you take your kids to the register and you’re spending almost as much for ice cream as if you went out to dinner!  Well, imagine hosting a Cold Stone at Home Show!  I’ll come and teach you and your friends how to make this treat for a fraction of the cost!  AND you can even invite the neighbor kids because for the cost of about 2 servings at the ice cream shop I can teach you how to make it for 15 people!  This theme show is a perfect choice for any time of day, including hot summer afternoons where the kids can play and enjoy a treat while I teach you and your friends how to make it for their families.”

While you’re out and about or on a customer care call:

“Does your family love Coldstone Ice Cream?  …..what are your favorite flavors there?.... (paint a picture to get them transported to the ice cream shop)  So you walk in and there’s a line, but no one cares because it’s going to be so good, plus it gives you time to read the board and place your order.  And oh the smell in there is great isn’t it?  They fix your treat, and you take your kids to the register and you’re spending almost as much for ice cream as if you went out to dinner!  Well, I’m so excited to tell you I’m doing Cold Stone at Home Shows this summer where I’ll come and teach you and your friends how to make this treat for a fraction of the cost!  AND you can even invite the neighbor kids because for the cost of about 2 servings at the ice cream shop I can teach you how to make it for 15 people!  This theme show is a perfect choice for any time of day, including hot summer afternoons where the kids can play and enjoy a treat while I teach you and your friends how to make it for their families.  Does that sound like fun? I do shows on Tuesdays, Wednesdays and Thursdays….which one of those days works best for you?.....  My next available  (day of the week) is __________. “

At the Show when you’re totaling up orders:

So doesn’t the Coldstone Shows sound like fun!  I would love to hang out with you and your friends to teach you more about how to make incredible ice cream treats at home!  People find theme shows like this irresistible and I know we’ll have a great time.  May I show you which dates I have open?

These next 2 pages are perfect to email your guests the next day!

“Cold Stone” Combination Ideas with The Pampered Chef

By Julie Gizzi, Independent Executive Sales Director

Call anytime with re-orders:  309-454-8800  www.pamperedchef.biz/juliegizzi
Strawberry Shortcake – pound cake, fresh Strawberries, Cool Whip, vanilla ice cream
Apple Pie a la Stone - Apple Pie Filling, Graham Crackers, Caramel, vanilla ice cream
Banana Cream - Bananas, Graham Crackers, Korintje Cinnamon, vanilla ice cream
The Hawaiian - Bananas, Coconut, Pineapple, vanilla ice cream
Chocolate covered Hawaiian - Bananas, Coconut, Pineapple, Chocolate Ice Cream
Banana Split - Bananas, Pineapple, Strawberries, Chocolate, Nuts (optional), chocolate, vanilla or strawberry ice cream
Chocolate Dreams – Brownie, Chocolate sauce, Chocolate Shavings, chocolate ice cream
Brownie Supreme – Brownie, Bananas, Strawberries, Pineapple, chocolate or vanilla ice cream
Pineapple Upside down Cake – Pineapple, pound cake, caramel, vanilla ice cream
Black Forest – cherry pie filling & chocolate cake or brownies, chocolate ice cream
The Gatherer – Raspberries, Blackberries, Blueberries, vanilla ice cream
Palisade Perfection – Peaches, Pound cake, Almond extract, Almonds, vanilla ice cream
Cookies & Cream – Oreos, Cool Whip, vanilla ice cream
Stone Grasshopper – mint chocolate candies, chocolate sauce, mint ice cream
Peanut Butter Cup – chocolate sauce, peanut butter, chocolate shavings, vanilla ice cream
Birthday cake - Cake Batter Ice Cream, Rainbow sprinkles, Brownie & Fudge

Boston Cream Pie - French Vanilla Ice Cream, Yellow cake, hot fudge, whipped topping

Cheese Cake - Cheese Cake Ice Cream, Chocolate chips, black cherries & Fudge

Candyland - Cake batter ice Cream, Snickers/M&M’s/Kit Kat

Coconut Cream Pie -French Vanilla Ice Cream, Graham Cracker crust, coconut, whipped topping

Coffee Lover - Coffee Ice Cream, Heath Bar or chips and Caramel

Cookie Dough -French Vanilla Ice Cream, Chocolate chip cookie dough, Fudge and caramel

Cookie Mint -Mint Ice Cream, Double Oreo & fudge

Pecan & Cream - French Vanilla Ice Cream, Graham cracker crust,Pecans and caramel

Harvest – Pumpkin Ice Cream, Gingersnaps, toasted almonds and caramel 
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Strawberry Shortcake (serves 12-15 guests)
1 Saralee Pound Cake, thawed 

2 cups fresh Strawberries 

3 Tbsp Sugar

Cool Whip, thawed

½ gallon Vanilla ice cream

Using Serrated Bread Knife or Utility Knife cut pound cake into 1-inch cubes on Cutting Board.  Place in Simple Additions Medium Bowl.  

Using Core & More, hull strawberries. Save a few strawberries to create a strawberry fan for garnish if desired.  Slice with Egg Slicer Plus or chop with Food Chopper or place in Stainless Mixing Bowl and chop with Salad Choppers.  Place in Stainless Mixing Bowl or Classic Batter Bowl.   Mix Strawberries with sugar using Small Mix & Scraper.

Fill Easy Accent Decorator with Cool Whip. Or be ready to scoop Cool Whip with Medium Stainless Scoop.

When ready to prepare the ice cream recipe have all ingredients ready.  Encourage guests to take a serving bowl that they will eat their ice cream from; using Ice cream Dipper each guest places 1 scoop of ice cream in bowl; add 2 Tbsp. each of strawberries, cake and squirt of Cool Whip.   Each guest empties the bowl’s contents into a Stainless Mixing Bowl or Classic Batter Bowl.  Mix it all together using a Mix ‘N Chop.  Scrape into a bowl with Small Mix ‘N Scraper and garnish with an additional swirl of Cool Whip and a strawberry fan.

Apple Pie a la Stone (serves 12-15 guests)
1 can Apple Pie Filling

Korinjte Cinnamon

1 Graham Cracker Pie crust, broken up

1 jar Caramel Ice Cream Topping

½ gallon Vanilla Ice Cream

Open Apple Pie Filling using Smooth Edged Can Opener. Pour into a Stainless Mixing Bowl and chop with Salad Choppers or with Mix ‘N Chop.    Place Graham Cracker Pie crust into a large ziplock bag and gently break up the pieces, place in a Simple Additions Small Bowl.

Place caramel topping in an Easy Read Measuring Cup (DO NOT warm!).  When ready to prepare the ice cream recipe have all ingredients ready. Encourage guests to take a serving bowl that they will eat their ice cream from; using ice cream dipper place 1 scoop of ice cream in bowl; add 2 Tbsp. apple pie filling, 1 Tbsp. Graham Cracker Pie Crust crumbles, 1 Tbsp Caramel Ice Cream Topping and a sprinkle of cinnamon.   Each guest empties the bowl’s contents into a Stainless Mixing Bowl or Classic Batter Bowl.  Mix it all together using a Mix ‘N Chop.  Scrape into a bowl with Small Mix ‘N Scraper.
QUICK TIP:  when making this recipe for a crowd: mix up all your recipe in a large batch and put it all in a stainless bowl into the freezer until ready to serve no longer than 2 hours or it will harden and not have the “soft-serve” appeal.

