Desperate Housewives
Intros – who, has what, which character favorite and why? Intro desperate tools…
My intro – staying at home, love the no-pressure, teaching


This is a great opportunity –  I  have gotten $780 in products for my $90 investment, and I have earned $500 in four evenings out.  Interested in earning some cash for holidays, getting great free stuff – talk to me after. 
Thank Tricia – tonight she’ll get free product, Hostess specials, half price items, and discounted items, as well as her PHD of 10%.  If any of you book from her tonight, she also gets the hostess special from your show.  Like Alesia – Tricia booked from her show, so Alesia will get to choose from Simple Additions specials.
Review show process – 


Why Doris started company


Catalogs,  Index

Wish Lists – by category, includes guarantee info

Trivia, Helping – get tickets

While cooking – chance to try tools


Make sure I have your email – recipes from tonight, newsletter with more recipes and specials


Ordering later – prefer plastic, also checks/cash

Demo

TRIVIA

Preheat oven to 375.  Unroll one package of crescent rolls across one end of the Stoneware Bar Pan with longest sides of dough across width of pan.  Repeat with remaining package of dough.  
Talk about Stoneware – starts on Page 20 

New traditions in two colors, and Classic


Gray, non-leaded clay – naturally nonstick, gets more with seasoning


No washing


Even browning, moisture moving


Freezer, microwave, oven safe


All day, all use pans – roast chicken upright in the fluted stone, cook bacon in the bar pan, cook bar pan pancakes


Covers and Insulated Tote on page 20/21- holiday portability!

Woven Selections on page 6 to dress them up
Using Baker’s roller (on Page 29.) roll dough to seal perforations and press up sides to form crust.  Bake 10-12 minutes or until light golden brown.  Remove from oven – 

Easy to hold, store, wash 
Docking tool
TRIVIA

Meanwhile, place cream cheese in Classic Batter Bowl (page 26); Whisk until smooth (page 32).

Batter Bowl – measurements on side, top, oven/micro safe                                                                                      doll Cake, spider, etc


Whisk – sealed handle, good gift filled with kisses

TRIVIA

Zest Lemon using Lemon Zester/Scorer (page 10)  to measure 1 teaspoon zest 
TRIVIA

Add lemon zest, 2 eggs, and 1 clove of garlic pressed with Garlic Press  ( page 35) to cream cheese – mix well with mix and scraper.  

No peeling garlic


Also good for bouillon, ginger
TRIVIA

Finely chop artichokes with Food Chopper (page 8)

Easy to clean


Safe

TRIVIA

Grate Parmesan using Deluxe Cheese Grater (page 12) .  Add artichokes and ½ cup of the parmesan cheese to cream cheese mixture – mix well with Mix n Scraper (page 32).

Mix n scraper – won’t burn, melt, crack or stain
Cheese grater – left or right handed, use grate container


Do Carrots, coffee beans, chocolate, nuts
TRIVIA

Spread artichoke mixture evenly over crust.  Slice tomatoes with Ultimate Slice and Grate (page 8)- arrange tomato slices over filling.


Even slicing for even cooking


Finger guard for safety


Grates, slices (thick and thin), and juliennes


Blade storage onboard
TRIVIA

Combine remaining parmesan cheese, 2 tablespoons of snipped fresh parsley and ½ teaspoon coarsely ground black pepper.  Sprinkle cheese mixture evenly over filling
Bake 25-30 minutes or until light golden brown and set

Remove from oven, cool 10 minutes.  Cut into 12 squares.  Cut each square in half diagonally.

TRIVIA

Discuss Cookware – 


Starts on Page 39 


Generation II – high quality, good starter set.  


Professional – hard anodized, heavy gauge aluminum – harder than stainless, conducts heat quickly and evenly – ICE


DuPont Autograph nonstick


Handles non-hot, safe in oven to 350

TRIVIA

Discuss Simple Additions


Starts on Page 14


Special for Host in November (

Mix/Match – serving or eating


Microwave, oven and dishwasher safe


Woven Selections on page 6 – right from oven serving!

TRIVIA

Misc Tools


Pizza Cutter – page 12


Measuring Spoons – page 26

Utility Knife – page 11


Smooth Edge Can Opener – page 12


Chef’s Tongs – page 34

Handy Scraper – page 34


Suds Pump – page 33


Cookbooks – page 44

TRIVIA

Reminder Binder

Questions?  

Drawings

Thanks, and ordering…
