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Fluted Stone 

 

·

 

Microwave Cakes

 

·

 

Fresh Baked Shaped Bread

 

·

 

Coffee Cakes

 

·

 

Stuffing Wreath for Holidays

 

·

 

Meatloaf in the Round

 

(great when filled with mashed potatoes!)
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HERE’S THE SCOOP!!!


~Small SS Scoop-approx 1 Tbs: Melon balls, appetizer size meatballs, butter pats, cookies-if you need to bake lots!


~Medium Scoop-approx 2 Tbs  mini-muffin pan size, frozen cool whip.


~Large SS Scoop-approx 3 Tbs: perfect measure for regular muffins, gourmet size cookies (or if on a diet & you can only have 1),  regular meatballs, use for stuffing with turkey or chicken to make decorative pattern around edge of New Traditions Round Platter. Great for serving mashed potatoes &  potato/tuna salads.  


~ Evenly sized pancakes? 


            Pick the size scoop you want!


~Measuring out anything for your kids so there is no arguing (everyone gets the same amount)


 








Cookie Gift “Boxes”


Use empty containers such as the ones that had oatmeal, coffee, Pringles, etc to cover & use to give those holiday goodies, rather than buying costly cookie tins. 


Tip: use the smooth edge can opener & there will be no worry over rough edges on coffee can.
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Cookie Press for Autumn…


Maple leaf and Pumpkin disc!





Surprise Cake


1 box of cake mix (see suggestions below)


1 can of pie filling (see suggestions below)


3 eggs


Mix ingredients together and pour into Fluted Pan that has been sprayed with oil or 


Baker’s Joy.  Bake at 350 degrees for 45 minutes.  Let cool in pan for 5-10 minutes 


and invert onto serving platter.  Cool completely.  Sprinkle with Powdered Sugar 


using the Flour/Sugar Shaker.  Garnish with Cool Whip using the Easy Accent 


Decorator.  Fresh fruit, such as strawberries or blueberries can be placed in the


center and around the edge of the cake for a TRUE “Martha Stewart” creation!


Combination Ideas: 1.  White or Yellow Cake Mix with Peach, Strawberry, 


Blackberry, Blueberry or Cherry Pie Filling 2. Chocolate Cake Mix with Cherry or 


Strawberry Pie Filling 3. Spice Cake Mix with Apple or Pumpkin Pie Filling 


4. Lemon Cake Mix with Lemon  or Blueberry Pie Filling








When making Tree-shaped cookies with the Cookie Press, decorate with mini-M&M’s and it will look like ornament balls on the tree.





Watch out for the newest addition available October 1st!
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Need to Raise Funds?


Pampered Chef is now offering a NEW Product Fund-Raiser!  If you are sick of wrapping paper, magazines and candy, just ask for an information packet.  Members of the organization sell 11 of our popular and “easy” to distribute products and earn


40% profit for their organization!





Pay for Christmas with CA$H this year!   Come to our next Consultant Get-Together on Monday October 21st 7pm to check us out! No pressure but lots of answers to all the questions you may have. Call Leanne to RSVP at (919) 567-2562  or to make a “Coffee appointment”.
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Hunting Cookie Baking Season is Now Open! 


Do you have the right equipment? 


Does your Recipe-Hunting License need to be renewed?





Use the Spritz cookie recipe that comes with Cookie Press; it’s a great one!





When using the Cookie Press… remove “1st gob” after pressing out some dough, hold straight vertically on stone, and count to 4 or 5, lift straight up.  If pressing cookies onto a warm surface, you may need to count higher.





For easy cut-out cookies, roll out the dough on Parchment Paper. Cut out the cookies (leave room for the cookies to spread!) and remove the excess dough. No need to transfer! No more "what's THAT?" cookies!�








�











Tempting Toffee Crisps





These easy-to-make sweet treats are a cross between a cookie and a candy. Be sure to use butter for the best flavor and texture.


12 whole (5x2 ½-inch) graham crackers , ¾ cup packed brown sugar, ¾ cup butter, 1 Tsp Vanilla, 1 cup semi-sweet chocolate morsels, ½ cup sliced almonds, chopped  


Preheat oven to 350 degrees.  Arrange graham crackers side by side in a single layer in Stoneware Bar Pan.


In Small Saucepan, combine brown sugar, butter and vanilla.  Cook over medium heat, stirring occasionally with Bamboo Spoon, until mixture comes to a full boil across the surface.  Continue boiling 4 minutes, stirring constantly.  Remove saucepan from heat and immediately pour mixture evenly over crackers.


Bake 10-12 minutes or until bubbly and lightly browned.  Remove Bar Pan from oven to Nonstick Cooling Rack.  Sprinkle with chocolate morsels; allow chocolate to soften, then spread evenly over baked crackers using Large Spreader.


Chop almonds using Food Chopper; sprinkle over chocolate.  Cool completely.  Refrigerate until chocolate is firm.  Break or cut into pieces.





Yield: About 2 dozen pieces  Nutrients per serving(1 pc): Calories 160, Total Fat 10g, Saturated Fat 5g , Cholesterol 15 mg, Carbohydrate 18 g, Protein 1 g, Sodium 110 mg, Fiber less than 1g.


Cooks Tip: Once the chocolate is firm, the crisps should be stored in a cool place at room temperature.  Keep them tightly covered so the graham crackers will stay crisp. Quick Tip: For gift giving, place Tempting Toffee Crisps into resealable plastic bags.  Place bags into decorative gift boxes, bags or tins.  








    Book Your Own Today!





Marty gaston


Pampered Chef 


Kitchen consultant


Cookie Emergency Hotline:


919/362-6572


chefgaston01@aol.com
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Cake Mix Cookies�1 box cake mix (any flavor)�1/3 cup oil or applesauce (for less fat)�1 egg


2 Tbs water


Any additions you like (chocolate chips, nuts, raisins, etc)


Preheat oven to 375F. Mix ingredients in bowl and drop by spoonfuls 


(SS scoop-small) on stoneware. Bake 12 min & remove from oven. Use parchment paper to quickly switch out batter and get stone back in the oven.





Suggestions: Yellow cake mix with chocolate chips! Spice cake with apples, nuts & raisins. French Vanilla with drained, crushed pineapple and coconut (omit 2 Tbs of water when using pineapple).
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