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You are receiving this email because you have supplied your email address at a Cooking Show or through talking with me.  Please forward to a friend! If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.
	Happy Valentine’s Day
	Easy Cinnamon / Caramel Rolls

A quick and easy recipe using the 

Sweet Cinnamon Sprinkle and/or 

Sweet Caramel Sprinkle you can get for 

FREE in February with a $60 order.
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***Surprise your Valentine with these easy, festive rolls arranged in a heart-shaped pattern***
Ingredients 

1 package refrigerated crescent roll dough

1 tablespoon melted butter

¼ cup Sweet Cinnamon Sprinkle and/or 

           Sweet Caramel Sprinkle

1. Unroll crescent roll dough; pinch perforations to seal.  Brush with melted butter; top with sprinkles

2. Roll up along longest side; cut into 16 slices.  Bake at 375°F for 10-12 minutes. 
Optional Glaze:
½ cup prepared white frosting

2 - 3 tablespoons 2% milk
Whisk frosting and milk together until smooth; drizzle over rolls as desired. 
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Thank you for being one of my valued friends and customers.  With your support, my ‘Pampered Chef hobby’ has grown into a very successful business.  I could not have done this well without you. THANK YOU!


	

	February Host Special:
	

	Host a show in February & receive… 

ANY 2 Products 60% OFF!

That’s right, you get to pick what products you will receive at less than half price just for hosting a show!  Remember, this special applies to both Cooking and Catalog shows!



 

 


($$ Saver Hint: Get a whole set of cookware at 60% off!)
	

	February Guests 
February Guests Get Great Deals!

All buying guests receive the 7” Serrated Spreader from our Bamboo Serving Set FREE!
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Plus, with any order of $60 or more, 

You will get a FREE
Sweet Cinnamon Sprinkle

Or

Sweet Caramel Sprinkle
	February Product Spotlight:




Stainless Mixing Bowl Set:
Brushed stainless bowls have silicone lids & bottoms to steady the bowls, as well as padded thumbholes. They also feature internal measure marks & a pour spout. They are stackable and both dishwasher & freezer safe.

With a purchase of the Stainless Mixing Bowl Set in February, not only will you receive the 

FREE 7” Serrated Spreader and 

FREE Sweet Cinnamon or Caramel Sprinkle, 

but I will also give you a 10% discount on your ENTIRE ORDER!

	Healthy Food in a Hurry

	Microwave Quick Turkey Chili  

This turkey chili is packed with flavor & can be made in the Deep Covered Baker in less than 30 minutes.
Ingredients:

1 cup chopped onion 

1 jalapeño pepper, seeded and chopped 

1 cup diced green bell pepper 

1 pound 99% lean ground turkey 

2 tablespoons olive or canola oil

3 garlic cloves, pressed 

¾ teaspoon salt 

2 tablespoons Southwestern Seasoning Mix 

2 tablespoons all-purpose flour 

1 can (28 ounces) diced tomatoes, undrained 

1 can (15 ounces) black beans, drained and rinsed 

1 can (16 ounces) chili beans in sauce, undrained 

½ cup hot water
1. Using Food Chopper, chop onion & jalapeño pepper. Dice bell pepper using Santoku Knife. Place vegetables in Deep Covered Baker; microwave, uncovered, on HIGH 4-5 minutes.

2. Add turkey, oil, garlic &salt; mix well. Microwave, uncovered, 5-6 minutes, stirring halfway through & breaking turkey mixture into crumbles.

3. Add seasoning mix &flour; mix well to coat. Stir in tomatoes, beans &water. Microwave, uncovered, 12-14 minutes or until slightly thickened, stirring once halfway through cooking.
(Light) Nutrients per serving: Calories 280, Total Fat 6 g, Saturated Fat 0 g, Cholesterol 30 mg, Carbohydrate 27 g, Protein 25 g, Sodium 970 mg, Fiber 8 g
	Three Cheese Garden Pizza
Garden fresh vegetables & a trio of cheeses make this pizza a winner.  Serve it as an appetizer or a lighter main dish.

Ingredients:

1 package refrigerated pizza crust

1 tablespoon olive or vegetable oil

2 garlic cloves, pressed

1 cup each of shredded cheddar and mozzarella cheese

1 cup grated fresh parmesan cheese

1 teaspoon Italian seasoning

1 small onion, sliced into rings

2 plum tomatoes and 1 medium zucchini, both sliced

1 cup sliced mushrooms 

1. Preheat oven to 400°F.  Unroll dough onto Large Bar Pan.  Place oil in Prep Bowl.  Press garlic into oil using Garlic Press; brush over dough using Silicone Basting Brush.  Bake 7 minutes.  Remove from oven & place on Stackable Cooling Rack. 

2. Grate cheddar & mozzarella cheeses using Ultimate Mandolin & place in Classic Batter Bowl.  Grate Parmesan cheese using Microplane Adjustable Grater.  Add seasoning with Easy Adjustable Measuring Spoon; toss lightly using Small Mix & Scraper.  Using Ultimate Mandolin, slice onion & tomato with v-blade & zucchini with crinkle cut blade.  Slice mushrooms with Utility Knife.
3. Sprinkle half the cheese over crust; top with vegetables & cheese.  Bake 15-18 minutes. Cut using Pizza Cutter & serve using Mini Serving Spatula.
(Light) Nutrients per appetizer serving: Calories 180, Total Fat 8g, Saturated Fat 3.5 g, Cholesterol 15 mg, Carbohydrate 18 g, Protein 10 g, Sodium 380 mg, Fiber 1 g


	New for 2008: Hostess Exclusive

This year I am starting a BRAND NEW extra benefit EXLUSIVELY for this year’s HOSTESSES!!

Host a show with me during the 2008 year, & you will be invited to an end of the year PRIVATE PARTY for past hostesses where there will be 

discounted merchandise, a discount on all orders, & chances to win special prizes!
Don’t miss your chance to get great deals at the end of the year, just in time for Christmas!  Just host a party and also receive:

A Chance to purchase the Hostess Special
Free, Half-price, & Discounted Products
Free Shipping

A 10% Discount for a Year!
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Going, Going, Gone!

Get these products before prices go up or they’re gone for good!
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In March the New SPRING CATALOG comes out with New Products!
Specials will be announced soon!

Book a Show in March and Earn:

[image: image13.png]New SpF'fng
Products

FREE!




	 Quick Tips:

· The Simple Additions Appetizer Caddy can hold six Simple Additions Dots Small Round Bowls. This creates a great presentation for a brunch buffet! The bowls are the perfect size for serving yogurt, fresh fruit, oatmeal, or salad, such as Wilted Spinach Salad with Candied Pepper Bacon from The Spin on Salads Cookbook.
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· Olive oil is one of the healthiest fats around, but you'll kill the health benefits if you overheat it. A solution is instead of heating the oil in the pan; use the Kitchen Spritzer to spray your veggies, meats, or taters before cooking them. 

· Make coffee & hot chocolate just like a gourmet coffee shop would. First, pour the beverage into Simple Additions Coffee & More Cups. Start at the edge of each cup, and pipe whipped topping using the Easy Accent Decorator over the drink.  Then add a dash of our Sweet Cinnamon Sprinkle or Sweet Caramel Sprinkle. 

	

Thank you for making me & [image: image15.png](Pampered Chef’



 part of your life.

Without you, I’d have No business in the kitchen!
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Jennifer Moore

Independent Consultant

(570) 682-9701

PamperedMoore@gmail.com
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