Please choose one recipe from this list for me to demonstrate at your party.  For $15.00 I will purchase the ingredients and bring them with me.  This enables me to do my food prep at home and represents a savings to you also.  Providing the ingredients or the $ for them earns you $15.00 in FREE products immediately!  Please fill out your selection card (it’s in the envelope) and send it, along with a check, 10 days prior to your show.  Call with any questions or concerns!  Jane (440) 377-0231or 610-2328 (cell).  THANK YOU!

Jerk Pork Tenderloin Salad

1 pork tenderloin (about 1 pound)

1 tablespoon vegetable oil

2 tablespoons Jamaican Jerk Rub

1 medium pineapple or 1 can pineapple tidbits
1 red bell pepper

3 green onions (white and light green parts only)

2 heads romaine lettuce

1 can (15 ounces) black beans, drained

6 slices bacon, cooked, drained and crumbled

2 limes

cup reduced-fat mayonnaise

2 tablespoons pineapple preserves
This recipe, using the Deep Covered Baker, is a delicious variation of Jerk Chicken Salad from Season’s Best®

Recipe Collection (Spring/Summer 2007).
Fabulous Fajitas 

1 green bell pepper
1 red bell pepper
1 medium onion
1-2 cloves of garlic
2 Tbs olive or vegetable oil
southwestern seasoning (I'll bring)
2-3 chicken breasts or 4-6 tenderloins
tortillas
guacamole, sour cream, cheese, fresh salsa (optional)

Fresh Salsa

1 pint grape tomatoes                                                                                                                                                              1 small onion

1 whole jalapeno                                                                                          1-2 cloves garlic                                                                                                                                                                          1 bunch cilantro                                                                                                                                                                             1 lime                                                                                                                                                                                           1/2 t. salt

Incredibly easy and delicious fajitas are made in a snap in the Deep Covered Baker.  The fresh salsa is a sensation, prepared with the Salad Choppers in a snap!
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