Thank you for your interest in The Pampered Chef®.

I offer:

Cooking Shows • Catalog Shows • Fundraisers

Pampered Bride Showers • Individual Orders

Online Bridal Registry • Income Opportunities

Monthly E-Mail Newsletter • e-Shows

Please feel free to contact me if you have any questions, comments, or need to place an order.

Why have a Pampered Chef® show?

You’ll have fun!
Have your friends over, learn some tips to use in the kitchen, and then sample a yummy recipe.

You’ll get to pick out FREE products!
Have your eye on something in the catalog? Why pay for it when you can get it FREE!

You can get stuff at half-price!
Earn fabulous products and combos at half-off the regular price.

You’ll get a discount to use on your order!
Just in case your wish list is long enough that you don’t get everything FREE, you’ll earn up to a 30% discount on the things you want.

You can get the monthly host special!
Every month, the Home Office picks different items as a special for our hosts – at 60% off.

You’ll get a 10% discount for a full year!
Need to spread out your purchases? You’ll be rewarded for hosting a show with a 10% discount for one full year.

You’ll get booking bonuses!
Get the monthly host special at each show that books from your show.

You can save on your Super Starter Kit!
Want to have fun while you earn great money? Use host credit and get your Starter Kit for as little as $50 - and it includes over $350 in products and paperwork!

Give me a call today and get in on the fun!

Taffy Apple Pizza

1 package (18 ounces) refrigerated sugar cookie dough

1 package (8 ounces) cream cheese, softened

1/2 cup packed brown sugar

1/4 cup creamy peanut butter

1/2 teaspoon vanilla

2 medium Granny Smith Apples

1/4 cup caramel ice cream topping

1/2 cup chopped peanuts

Heat oven to 350°F. Using Baker’s Roller, roll sugar cookie dough into 14” circle on Large Round Stone. Bake 16-18 minutes or until edges are light golden brown (do not over bake). Remove from oven to Stackable Cooling Rack; cool completely. Use Serrated Bread Knife to separate cookie from baking stone. Transfer to Large Square Platter or Round Platter using Lift ‘N Serve.

Meanwhile, in Classic Batter Bowl, beat cream cheese and brown sugar with Mix ‘N Scraper until smooth. Measure peanut butter using Measure-All Cup; add to cream cheese. Add vanilla to cream cheese mixture. Mix well to combine. Spread filling on cookie using Large Spreader.

Peel, core and slice apples using Apple Peeler/Corer/ Slicer. Cut slices in quarters with Utility Knife. If desired, apple slices can be dipped in a mixture of lemon juice and water to prevent browning. Sprinkle apple slices on cookie; drizzle with caramel ice cream topping. Chop peanuts using Food Chopper; sprinkle on pizza.

Cut into wedges using Pizza Cutter; serve using Mini Serving Spatula.
Don’t cook? You still have to eat! Make your life in the kitchen a little easier with our great products for non-cooks and convenience cooks:

Smooth-Edge Can Opener • Micro-Cookers • Stoneware Bar Pan, Flat Stones and Small Bar Pan (fits in toaster ovens and microwaves!) • Easy Opener • Cutting Boards • Utility Knife • Ice Cream Dipper • Mix ‘N Scraper • Kitchen Shears • Clock/Timer • Hot Pad/Trivet • Jar Opener • Kitchen Towel Set • Lemon/Rosemary Hand Soap and Lotion • Pizza Cutter • BBQ Tools • Twixit! Clips • i-Slice • and on and on and on…

Hot Pizza Dip

1 (8 ounce) package cream cheese, softened

1 teaspoon Italian Seasoning mix

1 cup shredded mozzarella cheese

3/4 cup shredded fresh Parmesan cheese

1 (8 ounce) can pizza sauce

1/4 cup diced bell pepper

1/4 cup chopped green onion

Heat oven to 350°F. In Small Batter Bowl, combine cream cheese and Italian Seasoning mix. Mix with Small Mix ’N Scraper to combine. Spread in bottom of Small Oval Baker. Using Deluxe Cheese Grater, grate cheeses into Classic Batter Bowl, stir to combine. Sprinkle half of the cheese mixture over cream cheese. Top with pizza sauce, then remaining cheese. Sprinkle bell pepper and onion on top of cheese. Bake 15-18 minutes or until bubbly.

Serve with toasted Italian bread or vegetable dippers such as carrot sticks, zucchini rounds, bell pepper and celery sticks or broccoli florets.

Product Tips

Use Stoneware to cook food more evenly than glass or metal baking dishes. It will also help to keep your food warm longer.

Never put good knives in the dishwasher. Other items will bump against them, making them dull.

Use Twixit! Clips on bags of frozen vegetables, potato chips, bread, and any place you would use a twist-tie. You can even use them to hold your hair back out of your face.

The i-Slice can be used to open bags, boxes and even those tricky CD and DVD cases. Keep it handy with its key ring hole or attached magnet.

Stoneware Heart Molds can be used to create a variety of foods and crafts. They can also be used to keep rolls warm in your bread basket! Plus, $1 from the purchase of each mold is donated to America’s Second Harvest to help feed the hungry in your area.

Mist houseplants with water in the Kitchen Spritzer.

Create a Play-Doh area with the Baker’s Mat, Baker’s Roller, Creative Cutters and Kid’s Cookie Making Set. The mat will make it easy to clean up when the kids are done!

Use the Easy Accent Decorator to fill cupcakes with pudding for a sweet surprise.




Fast Family Fajitas

1 medium green bell pepper

1 medium red bell pepper

4 boneless, skinless chicken breast halves (about 4 ounces each)

2 teaspoons vegetable oil, divided

1 garlic clove, pressed

1 envelope dry onion soup mix

1/2 cup water

1/2 cup salsa

12 (7-8 inch) flour tortilla, warmed

Optional toppings: guacamole, additional salsa, shredded Colby & Monterey Jack cheese blend, sour cream

Cut bell peppers into 1/2-inch strips using Utility Knife. Cut chicken crosswise into thin strips.

Heat Stir-Fry Skillet over medium-high heat. Add 1 teaspoon of the oil and the chicken. Stir-fry 3-4 minutes or until chicken is no longer pink. Remove from skillet; set aside. Add remaining oil, bell peppers and garlic pressed with Garlic Press; stir fry 1-2 minutes or until vegetables are crisp-tender.

Add chicken, onion soup mix, water and salsa to bell pepper mixture. Cook and stir 2-3 minutes or until heated through.

To serve, place chicken mixture in center of warm tortillas. Serve with toppings, if desired.







Top Ten Reasons to Start Your Own Pampered Chef® Business


10.	Get training and support from other consultants.


9.	Earn fabulous jewelry and awards


8.	Determine your own schedule


7.	Represent a top-tier product you can trust


6.	Be recognized for your accomplishments


5.	Meet wonderful new people


4.	Give your hosts fantastic benefits at no cost to you


3.	Earn amazing trips to places like Alaska, Rome and Disney World


2.	Unlimited earning potential - yes, we earn real money, not just products


1.	It’s FUN!


You can get started for only $90. Call me today for more information.








Ann Szwarc, Independent Pampered Chef Consultant  •  Consultant #261424

Phone: 248-356-0121  •  Cell: 248-798-0608  •  chefann@dannann.net  •  www.pamperedchef.biz/annszwarc


