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	December News
	Rita Wester 
Future Director
The Pampered Chef ®
817-909-0288 (cell)

rwesterpchef@yahoo.com
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	MAKE CHRISTMAS SHOPPING & ENTERTAINING EVEN EASIER!
	

	[image: image3.jpg]Bamboo Cheese Board and Simple Additions®

They're perfect
for your holiday
entertaining and
make great gifts !

Host pays $14.40!

Save $21.60! (#HK29) Regular Price $36
YOUR CHOICE FREE!!! Host
a Cooking Show Dec. 1-8, and |
get your choice FRE|
Host a show Dec. 9th-31st OR
have a catalog show and

select one at 60% off! Host pays $11.60!
Save $17.40! (#HK30) Regular Price $29





	YOUR CHOICE…

60% OFF
IS GOOD…

BUT

FREE IS GREAT !!



	Finishing your Christmas shopping couldn’t be easier with The Pampered Chef, and with any $60 order in products, you receive YOUR CHOICE of one of our spiral bound cookbooks (a $14.75 value) FREE!  These cookbooks feature easy-to-follow step-by-step instructions, nutrition information, cook’s tips and brilliant color photos for every recipe!

All orders received by December 15th, are guaranteed to be delivered before December 22nd!!  Can’t decide what product to 
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	purchase?  Gift Certificates are available in $5 increments, beginning at just $20.00!
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	“Simply Martha” Style

Decorate your table this Christmas with the Elegant Style of The Pampered Chef.  Our Sparkling Glitter Table Runner and Placemat Sets, coupled with the matching napkins and beautiful napkin rings look absolutely fabulous placed on the Cranberry trimmed Simple Additions Squares with the Gold Trimmed Dessert Plates.  Mixing and matching our Simple Additions Collection makes decorating for every holiday a Simple experience!  Need more Simple ideas?  Let’s Plan a “Simply Martha” cooking show!  I’ll show you how to make your meal presentation and your tables appear so stunning that your friends and family will say, “Wow, Martha must have been here!”


A Riddle for you:  What do you call people who are afraid of Santa Claus?  Find the answer on my website:  www.pamperedchef.biz/rwester!

	We’re cooking up a special treat for Hosting a Show in January!

How about YOUR CHOICE of our Open Stock Cookware at 60% off!!
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	Cookware has improved so much over the years, and The Pampered Chef Executive cookware features the latest technology to give you the best cooking results with effortless clean-up!

We are so confident that you’ll LOVE our Quality Cookware, that it carries a LIFETIME WARRANTY!!!!

	The Executive Collection
	Regular Price
	Your Cost
	The Professional Collection
	Regular Price
	Your Cost

	12” Skillet
	$125.00
	$50.00
	Covered Stockpot
	$143.00
	$57.20

	Stir-Fry Skillet 
	$115.00
	$46.00
	Family Skillet
	$108.00
	$43.20

	Double Burner Griddle 
	$115.00
	$46.00
	Casserole with Lid 
	$100.00
	$40.00

	11” Square Grill Pan 
	$115.00
	$46.00
	Large Covered Skillet
	$100.00
	$40.00

	11” Square Griddle 
	$90.00
	$36.00
	Stir-Fry Skillet 
	$100.00
	$40.00

	8” Sauté Pan 
	$38.00
	$15.20
	Double Burner Griddle
	$100.00
	$40.00

	Additional pieces
	
	
	Grill Pan 
	$95.00
	$38.00

	Roasting Pan with Rack
	$145.00
	$58.00
	Small Sauté Pan 
	$38.00
	$15.20

	Grill Press
	$29.00
	$11.60
	
	
	


	Featured Recipe: Poinsettia Mini Fluted Cakes
1 package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)

Red or pink chewy candy (Starbursts, taffy, etc)

Red or pink crystal sugar

Melted chocolate or frosting

Miniature yellow candies (M&M’s, Reese’s, etc.)

1. Preheat oven to 375°F. Prepare cake mix according to package directions. Grease and flour wells of Stoneware Mini Fluted Pan. Divide batter evenly into wells. Bake 25-30 minutes or until wooden pick inserted in center comes out clean. Cool cakes in pan 5 minutes. Carefully invert onto Stackable Cooling Rack; cool completely.

2. To decorate, microwave red or pink candy chews or taffy on HIGH 5 seconds; knead until smooth. If necessary, microwave for additional 5-second intervals until softened.

3. Sprinkle surface of candy with red or pink crystal sugar and roll out candy with Baker’s Roller to form a thin ribbon, evenly coating the candy with sugar.

4. For each poinsettia blossom, cut out six 2 1/2-inch petals and six 1 1/2-inch petals using Kitchen Shears. Arrange the first layer of larger petals over top of cake, securing with melted chocolate or frosting. Arrange the smaller petals, slightly offset, over first layer.  Fill center of blossom with miniature yellow candies. 
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Special Tips & Ideas:  Undecorated cakes can be wrapped individually and frozen for up to one month. Thaw completely before decorating.  Decorated cakes can be wrapped individually and decorated with bow as an inexpensive but delightful gift!  Do not decorate or wrap cakes while warm. Cakes can be stored at room temperature for up to 3 days. Do not refrigerate or freeze after decorating or the candy decoration will become sticky.


Holidays = Cookie Time!  Here are some helpful hints to make your Christmas cookies breathtakingly easily and delicious!

· Make sure to preheat the oven 10-15 minutes before baking.  You do not have to preheat your stone.

· When baking cookies do not substitute “vegetable oil spreads” for the butter, margarine or shortening called for in the recipe.  The added water and air in these vegetable spread products can cause cookies to be flat and thin with a tough texture.

· Butter should be at room temperature. To soften butter, let it stand at room temperature about 45 minutes.  It should be softened, yet still firm.  Using butter that is too soft will cause cookies to spread. Hard butter will not cream as easily when you incorporate it into the sugar resulting in flat cookies.

· Always use large eggs, ground spices, and all-purpose flour unless otherwise indicated.

· Cookie dough portioned with the small or medium Stainless Steel Scoop will produce uniformly shaped cookies allowing them to bake more evenly.

· Although it may be very tempting, don’t open the oven door every couple minutes while baking!  This will cause the cookies to fall.  If you really feel you need to check them, turn on the oven light and look through the glass.  If they have risen it is generally ok to open the door.  If they haven’t risen yet, keep those paws off the oven door! As a rule of thumb, set your timer for the minimum time and check every minute after that.  

· If you hate to throw out cookies just because they have gotten a little hard, place them in a Ziploc sandwich bag with a piece of bread overnight. The next day you'll have fresh, soft cookies again.

· When making drop cookies, make a large batch, form into balls and freeze on cookie sheet. When frozen put into zip lock bags and store in freezer. Later, just remove amount needed from freezer, place on cookie sheets and bake while still frozen. This way you will always have a variety of cookies on hand.

· For fewer scraps and less repeat rolling when making cut-out cookies, start cutting on the outside edges and work your way in towards the center.

· Need a fun activity to keep a group of kids occupied? Have a cookie decorating party. Bake large cookies in advance. Cover a worktable with a plastic disposable cover, lay out various bowls of colored icings and various topping and candies for decorations. The kids will take it from there and everyone goes home from the party with a souvenir.

· Want more Holiday Baking Tips?  Visit my website www.pamperedchef.biz/rwester!!
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	Needing Extra $$ for the Holidays? Give The Pampered Chef a Try!!

In addition to making new friends, you have flexible hours, a great commission scale, tax breaks, the opportunity for all sorts of free products, free trips, and more!

No Inventories!  No Deliveries!  No Sales Territories!  Endless Possibilities!





	HAPPY HOLIDAYS TO YOU AND YOUR FAMILY.  

REMEMBER JESUS IS THE REASON FOR THE SEASON!

Thank you for making ME and The Pampered Chef part of your life!

Without YOU, I’d have no business in the kitchen!

Rita Wester 817-909-0288
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