It’s almost Showtime!!  Can you believe it!?  Your PAMPERED CHEF COOKING show will be here before you know it!  Important information including a reminder of the guest and host bonus specials from Pampered Chef, the ingredients and show description are included in this letter.  Please let me know if you need anything from me.  I can’t wait for our show!

1. *****If you haven’t already gotten me your guest list and $20 check to cover food costs please do so IMMEDIATELY as I need to get them mailed out to give your guests as much notice as possible*****. 
2. Please be sure to have all orders in and paid for and your order and show complete no later than JANUARY 30th or within a few days after your show if possible.  
The week before your show we’ll talk – call me or I’ll call you – to go over

· the # of guests attending & to remind you to call for RSVP’s

· and start to collect the outside orders you have so far

· to verify you have a table for me to use 
Set a goal of 20+ adult guests in attendance at your show, 10 outside orders, with 2 show bookings or more.  These are not requirements.  They are simply guidelines to help you get the most for free from PC while we all have the most fun!!
AND JANUARY IS OUR “Fast Family Favorites” THEME SHOWS

When your guests arrive they can start to check out the display of products I’ll have with me.  Then the demonstration will begin (please ask your guests to arrive on time) with a really fun theme!  FAST FAMILY FAVORITES!!  I will get to show them sooooooooo many wonderful tools AND offer them yummy treats to eat!  They can taste wonderful food, learn some tips to make their cooking more efficient and more fun, and enjoy the company of others.  A fun night out in JANUARY!!!!!  Encourage everyone you know to attend!  We’ll do it all in about an hour and 15 minutes of having fun!  When we finish with our door prizes you and your guests can eat, drink and be merry while we do our orders.  And, payment options are easy - we take cash, checks, Visa, MasterCard, Discover, and American Express!  

Note:  A 6 foot table is best, a 4 foot table is second best or let me know and I can work around what you have available.  You can have any other food out that you’d like to make available for your guests and put out any other Pampered Chef products you already own.  The food I prepare will be served at the completion of the demonstration so feel free to have out anything else you’d like for your guests when they arrive.

A fun night out in JANUARY!!!!!  And your guests will be able to get a free Chef’s Tool  of their choice when they spend $60.  

WE ARE GOING TO BE ENJOYING A FAST FAMILY FAVORITES THEME SHOW!
I will purchase the following ingredients for the Harvest Chicken Salad and Molten Chocolate Skillet Brownie with your $20 prepaid check:

· oranges, mayonnaise, mustard, sugar, garlic, baby spinach, roasted chicken, celery, 2 apples, red onion, dried cranberries, pecan halves

· brownie mix, eggs, oil, bittersweet chocolate, chocolate fudge ice cream topping, sliced almonds, powdered sugar, whipped topping

You can prepare additional recipes if you wish.  I have included a recipe that is simple & yummy below if you want to have an additional recipe for guests to snack on before the show. 
Warm Curry Chicken Dip
Dip
1  cup finely chopped cooked chicken
1/4  cup thinly sliced green onions with tops
1  package (8 ounces) reduced-fat cream cheese (Neufchatel), softened
1  cup (4 ounces) shredded mozzarella cheese
1/4  cup golden raisins
1 garlic clove, pressed
1/2  teaspoon curry powder
1/4  teaspoon salt
Topping
1/4  cup sweetened flaked coconut
1/4  cup sliced almonds
1/4  cup apricot jam or mango chutney
Additional thinly sliced green onions (optional)
Apple wedges and celery sticks

1.  Preheat oven to 400°F. For dip, finely chop chicken using Food  
Chopper.  Thinly slice green onions using Chef's Knife. In Classic  
Batter Bowl, combine chicken, green onions, cream cheese, mozzarella  
cheese, raisins, garlic pressed with Garlic Press, curry powder and  
salt; mix well. Spread over bottom of Mini-Baker. Bake 18-20 minutes  
or until heated through.  Remove from oven to Stackable Cooling Rack.
2.  Meanwhile, for topping, combine coconut and almonds in Small  
Micro-Cooker(R). Microwave, uncovered, on HIGH 1-2 minutes or until  
evenly toasted, stirring after each 20-second interval.
3.  Spread jam over top of warm dip. Sprinkle with coconut mixture.  
Garnish with additional green onions, if desired. Serve with apple  
wedges and celery sticks for dipping.

CALL YOUR GUESTS A WEEK BEFORE THE SHOW-REMIND & ENCOURAGE THEM…………

· to be on time and to bring a friend or a friend’s order if they can

· that we’re having a FAST FAMILY FAVORITES    theme show!

· That you’re closing your show by JANUARY 31st   
· THAT THEY CAN BOOK A SHOW OF THEIR OWN EVEN IF THEY CAN’T ATTEND
Marlene Bauman

307-362-1686

pchefmarlene@msn.com

