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	Is your home decorated for the holidays?  Now is the perfect time to invite friends and family over for some fun and food with The Pampered Chef!  I am having fun with Wine & Cheese Shows , Cookie Swap shows, Homemade for the holidays, and Easy Entertaining Appetizer shows and you can’t go wrong with Chocolate Bliss Shows.

If you were like me, there were several moments while baking and cooking for Thanksgiving that you wished you had those Pampered Chef tools that would have made life so much easier.  Host a Pampered Chef Show so that you can get it for FREE and you’ll have it for next year!  But, more importantly, you’ll make year-round cooking, baking and entertaining fun & stress-free.  Let’s make it a Theme Show! 

Let’s celebrate the joy of giving this holiday season.  It’s easy to put the twinkle in your family and friend’s eye by giving Pampered Chef®.  Plus, you can shop from your seat, and not on your feet.  
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Quick Tips
Emergency substitutions to rescue your holiday cooking!

Ever get stuck in the middle of a recipe when you realize you have run out or forgotten to buy a certain ingredient? Here is a list of common substitutions you can use in a pinch! Make sure to print this out and keep it handy in your kitchen to avoid holiday hold-ups in the kitchen!

Allspice - Amount: 1 teaspoon
Substitute: 1/2 teaspoon cinnamon plus 1/2 teaspoon ground cloves

Baking Powder, Double-Acting - Amount: 1 teaspoon
Substitute: 1/4 teaspoon baking soda plus 5/8 teaspoon cream of tartar 

Baking Soda     There is NO substitute for baking soda 

Butter - Amount: 1 cup
Substitute:
- 1 cup regular margarine 
- 1 cup vegetable shortening (for baking) 
- An equal amount of oil can be substituted for a similar portion of MELTED butter if the recipe specifies using MELTED butter. 

Buttermilk - Amount: 1 cup
Substitute: 1 tablespoon lemon juice or vinegar plus enough regular milk to make 1 cup (allow to stand 5 minutes) 

Chocolate, Unsweetened - Amount: 1 ounce
Substitute: 3 tablespoons cocoa plus 1 tablespoon butter or regular margarine or vegetable oil

Cornstarch (for thickening) - Amount: 1 tablespoon
Substitute: 2 tablespoons flour 
TIP: Liquids thickened with cornstarch will be somewhat translucent while flour gives a more opaque appearance. Cornstarch will thicken a liquid almost immediately. A flour-based sauce or gravy must be cooked longer to thicken and will have a floury taste if undercooked. Joy of Cooking cookbook (Scribner, 1997) advises when using flour as a substitution for cornstarch in sauces and gravies, that you simmer it for about 3 minutes AFTER it has thickened to help avoid a raw taste of flour. 

Cream, Whipping - Amount: 1 cup unwhipped
Substitute: If you wish to use a commercial pre-whipped whipped cream or whipped cream substitute rather than whip your own cream, use the guideline that 1 cup UNWHIPPED whipping cream expands to 2 cups when WHIPPED. For example, if your recipe called for 1 cup of cream to make whipped cream, you could substitute 2 cups of an already whipped product.

Flour, Cake - Amount: 1 cup
Substitute: 1 cup minus 2 tablespoons all-purpose flour

Flour, Self-Rising - Amount: 1 cup
Substitute: 1 cup minus 2 teaspoons all-purpose flour plus 1 1/2 teaspoons baking powder and 1/2 teaspoon salt

 Sugar, Confectioners' or Powdered - Amount: 1 cup
Substitute: 1 cup granulated sugar plus 1 tablespoon cornstarch; process in a food processor using the metal blade attachment until it's well blended and powdery. 

 Wine, Red – Amount: Any
Substitute: The same amount of grape juice or cranberry juice

Wine, White - Amount: Any
Substitute: The same amount of apple juice or white grape juice

	November Bonus!!!!  Order your Stainless Steel or Executive Cookware by November 30th, and receive 10% off!!!

December Hosts will be able to save 60% on one of these stylish entertaining pieces!  Select either the Trifle Bowl or two sets of Table Linens (4 each).   And, when you have 12 or more orders at your show, you will receive the Cranberry Vine Guest Towels as an extra gift from The Pampered Chef!
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December Guest Special
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I’ve only got a couple dates remaining on my calendar so contact me now to schedule your show.

Remember, you can still take advantage of these great specials when you host a Catalog Show too!  Catalog Shows are always available and always welcomed!

  Upcoming Specials
Host a show in January, and you can receive even more free products than already available thru our amazing host program!
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January Bonus:

Extra bonus! 

Receive the Pizza Cutter free with 12 or more guests

My January calendar is almost full.  Call me today to book your show!!!
Guests Save 20% on all New Traditions™ and Classics®

Stoneware! Buy more, save more! There’s no limit to the number of Stoneware pieces you can purchase. January Guest Exclusive! As a January Show guest, you can

purchase an exclusive cranberry Simple Additions® Heart Dish for only $10 (a $14 value – save $4!) with your Show order!
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How would you like to have a debt-free Christmas?

 Work as little as once a week and you too can have a happy bank account this holiday season.  I’d love to share more about this opportunity with you.

Tens of thousands of women and men have achieved their dreams with a Pampered Chef® business. Now, it’s your turn. 

·  Spend more time with family.

· Work your business around your schedule 

· Pay off debt and holiday expenses.

· Do something you really love.

· Earn extra income for your retirement, education, car payment, mortgage or vacations.

· Earn even more free product through our New Consultant Rewards program.            

Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  The Toll-free number is: 1-866-837-8032. The access code (password) is: 1095577.  Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.

	12 Days of Christmas….

Here’s some holiday cheer as a “Thank You” for choosing me as your Pampered Chef consultant this year!  Special Savings just for YOU…

December 1: Book a December catalog show and receive an extra $15 in free product when you close your show.  

December 2: FREE Season’s Best cookbook with any order!! (Great Stocking Stuffer)

December 3: FREE bottle of Pantry Seasoning with $50 purchase.

December 4: 10% off order when you book a show in December, January, or February.

December 5: FREE shipping on your order!

December 6: 10% off all Gift Sets!  (ask me for some great gift giving ideas)

December 7: 10% off all Stainless Steel or Executive Cookware!

December 8: FREE pkg of Twixit Clips with any order over $25.00. (Great Stocking Stuffer)

December 9: $25 Cash rebate when you sign up to become a Consultant and complete your first 4 shows!

December 10: FREE Hold N Slice with any order over $25.00! (Great Stocking Stuffer)

December 11: 10% off all cookbooks or recipe cards.

December 12: Get $10 free in additional product with all orders over $100

Email or Phone me your order on the day you want to take advantage of the daily special!  If you hosted a show this year, be sure to let me know because you will get 10% discount.  Don’t forget to take advantage of the December guest special.

	Tantalize Your Tastebuds with this Tasty Treat! This month’s Feature Recipes are great for your Holiday Parties this season:
Cranberry Delight Spread

1 package (8 0z.) cream cheese 
2 TBS concentrated orange juice

1/8 tsp cinnamon

1 zest of an orange

¼ c finely chopped pecans

¼ cup finely chopped dry cranberries

1 box Keebler Town House Crackers

IN an electric mixer bowl, combine the cream cheese, juice, cinnamon, and sugar on medium speed until smooth.  Fold in orange zest, pecans and cranberries. Cover and refrigerate until flavors blend, at least 30 minutes. Serve cold with crackers. 

I doubled the recipe and it was the right amount for a holiday party. 
Harvest Spiced Nuts  

This is a great hostess gift when packaged in 

Simple Additions Small Bowl and tied with a festive ribbon. 

Ingredients: 
1 egg, separated 

1 – 8 oz package pecan halves 

½ cup packed brown sugar 

½ tsp. PC cinnamon 

Directions: 

1. Preheat oven to 350 degrees F. Line Bar Pan with parchment. 

2. Separate egg and whip egg white in Classic Batter Bowl until frothy. 

3. Add pecans to bowl and toss to coat evenly. 

4. Sprinkle brown sugar and cinnamon over nuts and toss to coat. 

5. Pour pecans onto parchment separating into single layer.   

Pay full price? Not when you host!

When you host a Pampered Chef party you NEVER pay full price!  You are rewarded with free products, deep discounts, half-price items, host-only specials, and a 10% discount for an entire year….and when your friends book their own Pampered Chef party from yours, YOU can also get the Monthly Host Special at their party.  How sweet is that!
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a part of your life.

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

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.

Every time I go to work it’s a party!

Do you want to party with me?  

I’d love to help you start your very own Pampered Chef business.













