Fall 2011 New Product Quiz – answers
1. Pita chips: halve a pita pocket horizontally into two disks.  Lightly brush with oil; cut each disk into 8 wedges (16 total).  Position in single layer on tray. One tray-1 minutes, check in 30 second intervals; two trays-2 minutes; rotate trays from top to bottom in 30 second intervals.  Corn tortilla chips: Lightly brush tortilla with oil. Cut into 8 wedges.  Position in single layer on tray. One tray-1 ½ minutes, check at 30 second intervals; two trays-2 ½ minutes, rotate trays and check in 30 second intervals.
2. Up to 6 slices of bacon, FYI – 4 boneless, skinless chicken breasts, or 2 pork tenderloins.  Cover foods with Parchment Paper from PC (or wax paper).  Deep clean by filling Baker up to the top of the ridges with water, micro on HIGH for 3-4 minutes, remove with oven mitts and carefully pour out water.  Use a kitchen brush to remove remaining residue, rinse with warm water.  Steam vegetables by filling bottom of Baker up to ridges with water; position veggies in a single layer and cover with parchment or wax paper.  Perfect for asparagus or halved butternut squash!
3. False – the Bamboo Fiber Mixing Bowls are dishwasher safe, but not for use in the micro.  Cross sell all of our bowls – the Stainless bowls don’t go in the micro either, but the Batter Bowls can.  There is a place for all of these in our kitchens!  And be sure to promote the “green” value of bamboo as a renewable resource.

4. Paprika, sweet potatoes, mustard, curry, etc., can discolor the bowls – rinse after using with these types of foods to prevent staining.  ALSO FYI: use of metal utensils will cause surface marring or scratching – this is typical of bamboo and considered normal wear and tear, just like fine lines on the cutting boards is normal because the density is being kind to our knives and keeping them sharp.  If the boards didn’t “give” a little, they would dull our knives!  Educate on normal use and appearance – like seasoning being normal for stones.

5. Liquids (like our new balsamic vinegars) are boiled (or steamed) and stirred constantly to evaporate excess liquid, thus reducing the volume of the liquid into a thicker consistency, providing a more intense flavor.  Reduction sauces are used to enhance the flavor of foods being served.   Reduce our balsamic vinegars and drizzle the sauce over cheese, fresh fruit or ice cream – I’ve heard they’re great over cheesecake, too!
6. For one, “Have you been wanting to ‘make over’ your pantry?  When you host your own Cooking Show you can stock your pantry with free products!”

7. The tops of each bottle are labeled with an O or a V to tell the oil and vinegar apart quickly, and each holds 8 oz.

8. “Oil and water may not mix, but a Pampered Chef® business mixes well with my family commitments.  During checkout, I’ll ask each of you if it might mix well for your lifestyle, too.”

9. A cool, dry day is best for making candy; humidity can affect results.  Use a wet pastry brush to wash down sides of pan before mixture reaches a boil – this prevents crystallization that could ruin candy.  Do not double candy recipes – make separate batches.  Increasing ingredients changes cooking time and can adversely affect the end results.  Giving cooking tips like these brings added value to your show and helps increase attendance!

10. Features are the physical properties of a product.  Think “so what?”  The benefit follows!  Try this for other products besides the Candy Thermometer, too.
· Temperature markings range from 100-400°, ideal for both candy making and deep frying, multi-purpose!
· Adjustable red indicator clip, so you can set it prior to cooking for easy temperature management!

· Silicone base, safe for your nonstick cookware – “protect your investment” is a phrase I like to use for anything that protects nonstick cookware, like our tools.

· Stainless steel body, for strength and durability – this is meant to last!

· Silicone covered clip positions the thermometer against the vessel wall, so you can have both hands free for stirring and work with a variety of cooking vessels – easy and versatile!

· Large plastic handle diffuses heat, makes it cooler to the touch, easier to handle and safer for you!
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