DINE OUT at HOME… and I’ll do the work!

~Fall/Winter 2006 Host Menu Selections for a Perfect Pampered Chef Cooking Show ~
Prepared by Executive Director, Beth Perera

Please make ONE selection, and I’ll do the rest!  I’ll save you a trip to the grocery store and pick up the ingredients for you.  You can then reimburse me for the ingredients up to $15 when we close out your show.  When 15 adult guests attend, the ingredients are my treat. I’ll also provide all of the paper products (plates, cups, napkins, forks) as MY treat!
~ Pizzeria Pizza Please! ~ Stuffed Crust Pizza:   You can make our version of this popular pizzeria pizza faster than you can have it delivered – and you keep the tip!  Mom’s night out, or football party, or couples’ bash… this one is sure to be a hit on our Baking Stones.  Add your favorite toppings to a perfectly baked crust and enjoy the cheesy deliciousness.  

 ~ Ciao! Baby, Time for Italian  ~  Italian Pasta Stir-Fry with Garlic Pull-Apart Bread:  This entrée takes ’one dish’ to a new level.  Your guests will enjoy this action-packed demonstration where we’ll give fresh tomatoes, zucchini, onions, and garlic a quick stir-fry and then serve them over a hot bed of linguine topped with freshly grated Parmesan.  Served with buttery garlic pull-apart bread, your guests will love this light, but satisfying supper menu.  Forget about the Italian restaurants when you can do it better in the comfort of your own kitchen.

~ Light Brunch ~ Harvest Chicken Salad:  No need to hit the corner café when you can whip up this festive fall brunch salad quickly at home.  Crisp apple slices and tangy orange dressing make this chicken salad the main attraction.  Your guests will appreciate this light selection as we head into the holidays and try to watch what we eat.  See a variety of unique tools demonstrated, and then learn how to beautifully present our dish on Simple Additions pieces. 

~ Sports Bar Mania!  ~ Quick Black Bean Chili & Beer Bread:  Sports fan?  No need to head to the corner pub when you can feast at home with this easiest of easy recipes!  Paired with our own Beer Batter Bread, you’ll get to see both Cookware and Stoneware put to the test.  Enjoy a “chili bar” style area where your guests can choose their own chili toppings.

~ Café Treats…. Just Desserts ~ Quick Cake & Chocolate Pecan Lattice Tart:   Can’t make a pie?  These quick desserts will have you wondering what all the fuss was about!  Our quick cake cooks in your microwave, while our NEW tart recipe adds an “open face pie” technique to your repertoire.  Skip the expensive corner Café and delight your friends with these quick easy treats.  Served warm with vanilla ice cream, we’re sure to please even the sweetest of sweet tooths. 

Simply have an additional side dish on hand for our guests.  I’ll do the rest!  This is YOUR time to sit back and relax… and be pampered.  (fuzzy slippers are optional)

QUESTIONS?  Call or email me.  I am at your service.  Without you, I have no business in the kitchen.

Selections offered by Independent Consultant, Sherrie Childress:  478.997.1719 or spoiledchef@cox.net 

visit my site:  www.pamperedchef.biz/spoiledchef 


