Entertaining Ideas Kitchen Party!

If  you’re looking for easy, delicious entertaining ideas for your next get-together,  

the  “Entertaining Ideas Kitchen Show” is the answer!
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It’s so easy!

• Your grocery list is on the reverse of this flyer,

 ready for the grocery store.

• Have the ingredients out on the counter when I arrive.

• Add a beverage and some paper plates and cups.

• Relax and enjoy your guests!

Fantastic Foccacia with Dipping Oil

Cheese and Grapes

Savory Cheese Truffles and Crackers

Dill Dip and Chips 

                             Wine[image: image2.wmf]
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     “Entertaining Ideas” MENU/GROCERY LIST

                                                      It’s so easy!

Please have these ingredients out on the counter 

when I arrive and I’ll take over!

        FANTASTIC FOCCACIA BREAD WITH DIPPING OIL

         1 package (10 ounces) refrigerated pizza crust

         2 cups (8 ounces) block mozzarella cheese, divided

         2 cloves fresh garlic cloves

         2 teaspoons Italian Seasoning Mix (I’ll supply!)

         1 Parmesan wedge, divided use

         2 firm Roma tomatoes

         1/2 cup extra virgin olive oil

         Freshly cracked pepper (I’ll supply!)

         Rosemary Herb Seasoning Mix (I’ll supply)

         Italian Seasoning Mix (I’ll supply!)

         CHEESE AND GRAPES

         Round of Gouda and/or block of cheddar, Colby or Jarlsberg cheese

         Bunch or two of red and/or green grapes

         SAVORY CHEESE TRUFFLES AND CRACKERS

         1 (8 oz.) container cream cheese spread

         1 clove garlic

         1/4 teaspoon Tabasco

         1 (8 oz.) block cheddar cheese

         Bunch fresh parsley

         1/2 cup almonds

         Box or two of Wheat Thins and/or Triscuits

                  

         DILL DIP AND CHIPS

         8 ounces sour cream

         2 tablespoons All Purpose Dill Mix (I’ll supply!)

         Bag of your favorite chips

          WINE

         Bottle or two of corked wine of your choice
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“Entertaining Ideas” Kitchen Show

From almost the beginning of civilization, olive oil has been one of the staples of our diet. It has been used to make salad dressing, as a cooking oil and even added to soaps and lotions and put on the skin for its emollient properties.

But somewhere in the last decade, cooking oil in general fell out of favor during the low fat/low cholesterol phase that swept this nation. We now know that it’s not just fat, but rather the type of fat, that makes a difference. Current research suggests that unsaturated, or mono-saturated fats, such as olive oil help lower bad cholesterol in our body and help prevent tri-glycerides, a fat in the bloodstream which is linked to heart disease. They can also help prevent an erratic heartbeat and reduce the risk of arterial blood clots.

And now knowing more than we did at first, what’s old is new again. Olive oil is “in” and in a big way. In fact, flavored olive oils are even popular gifts. It’s a delicious alternative to butter on bread. Dipping a dense, crusty bread in olive oil flavored with herbs or cheese is a fitting and easy appetizer to serve when entertaining and our new mid-season products are a perfect, festive way to do it. Add in cheese and perhaps a bottle of wine, and you have a party — a Pampered Chef party!

For years now, at this time of year, I’ve been offering an Entertaining Ideas Kitchen Show. These shows have always been very popular and have been a great way for me to ‘beef up’ my fall calendar. At all my shows from August on, I say, “How many of you entertain over the holidays? (Almost everyone raises their hand.) Now how many of you entertain the same people year after year? If you’re ready for some fresh, quick and easy entertaining ideas, let’s do an Entertaining Ideas Kitchen Show!”

This year, of course, we can all offer Entertaining Ideas Kitchen Shows featuring the new mid-season product line featuring the Oil Dipping Set, the Entertaining Set, the Cheese Knife and Plane and the Cheese Picks.

Here’s how I plan to structure my Entertaining Ideas Kitchen Show:

Demo Recipe:

         Foccacia with Dipping Oil

         Try the Foccacia Bread or the Fantastic Foccacia Bread, both on the Pampered Chef website. Put 


one of each of the following in one of the dipping bowls—the Italian Seasoning Mix, the 


Rosemary Herb Seasoning Mix, freshly ground pepper using the Salt and Pepper Mill and 

freshly grated Parmesan. Pour olive oil out over each seasoning. Start your show by 


opening a bottle of wine using the Wine Bottle Opener. Tell everyone that “It’s

        

 the perfect gift for party hostesses, business co/leagues, men, and anyone who loves wine 

and entertaining. Tie the Wine Opener around a bottle of wine with a festive ribbon/or a 


beautiful presentation as a gift.”

As a ‘B’ recipe, try the Savory Cheese Truffles from the Use and Care flyer included with the Cheese Picks and serve on a Simple Additions piece. To show off the Entertaining Set, use the bowls for crackers and a quick dip made with sour cream mixed with the All Purpose Dill Mix. Have the host round out the refreshments with some grapes and a round of Gouda or a block of cheddar or Colby served on one of the Simple Additions serving pieces and ... let the party begin!
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