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»Order your
New Consultant Kit today!



                        

Live Greener!


Some of the new Bamboo Collection:     


 �


   Celebrate!


   Our new festive Snowmen                 


  Tableware:





��


�


      


Show Your Colors!


We have a few suggestions:





   �    �





�














Dawn Grant


Pampered Chef Independent Consultant








FEATURED RECIPE                                                                                                            





Taffy Apple Tartlets


From Season’s BestTM Recipe Collection (Fall/Winter 2010)





~¼ cup dry-roasted peanut


~2 large Granny Smith apples, peeled


~¾ cup butterscotch caramel sauce, divided


~2 tbsp. all-purpose flour


~1 pkg (15 oz) refrigerated pie crusts (2 crusts), softened according to package directions


~12 caramels, unwrapped





1.  Preheat oven to 400oF. Chop peanuts using Food Chopper; set aside. Cut apples lengthwise into quarters using Utility Knife. Lay each quarter length side down; angle knife, cut out and discard core. Coarsely chop apples with Food Chopper. Combine apples, ½ cup caramel sauce and flour in Classic Batter Bowl; mix well using Small Mix ‘N Scraper®. Microwave on high 5-6 minutes or until bubbling and thickened; stir and set aside.





2. Meanwhile, unroll one pie crust onto a lightly floured Cutting Board. Spacing closely together, cut 12 discs from crust using outer tube of Measure-All® Cup (nine around outside edge and three in center). Press discs into cups using Deluxe Mini-Muffin Pan using Mini-Tart Shaper, ruffling edges. Repeat with remaining crust.





3. Cut caramels in half; place one piece into each tart shell. Spoon apple mixture evenly into tart shell; sprinkle with peanuts. Bake 14-16 minutes or until edges of tartlets are golden brown. Remove tartlets from pan to Stackable Cooling Rack. Drizzle with remaining ¼ cup caramel sauce. Serve warm.


�
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Phone: (757) 254-8896


Email: � HYPERLINK "mailto:dme.grant@yahoo.com" �dme.grant@yahoo.com�


www.pamperedchef.biz/dawngrant1





�


October is National Breast Cancer Awareness Month.


Show your support by purchasing our Help Whip Cancer® products. For every HWC product you purchase, we’ll donate $1 to the American Cancer Society�


Ask me how you can purchase your Help Whip Cancer® items today!


�


�


For each Round-Up from the Heart® Trivet purchased, we donate $2 to Feeding America®. Ask me about purchasing our Trivet today.











OCTOBER 2010











  NEW FOR FALL

















Simmer down the prices in October!


Host a Cooking Show in October and save 60% on cookware.   


Choose from our Stainless Cookware 





     �


Or our Executive Cookware collection





     �


$150-$649.99 in Guest Sales allows you to purchase ONE open-stock piece at 60% off (17 items to choose from!)


$650 or more in Guest Sales allows you to purchase TWO sets or open-stock pieces of cookware at 60% off!





  Goodbye Sponge, Hello Microfiber!


  October Guests will receive a set of   


  two Microfiber Dishcloths FREE with  


  the purchase of $60 or more in   


  products. 


           �  �














                                                                   OCTOBER SPECIALS                 





TAKE CONTROL


make it happen


NOW





~ Never worry about getting laid off


~ Pay off debt


~ Earn the money you need


~ Make your own schedule





Start your own business right now and you can choose one of these fabulous sets FREE!!








�            �


11” Square Grill              Roasting Pan with Rack


Pan & Grill Press            & Meat Lifters


   $169 value!                     $153 value!


                �


              Reversible Bamboo


              Carving Board & Forged         


              Carving Set


                      $184.50


           �









































