Large Round Stone/Rack


Utility Knife


Cutting Board


Mini Serving Spatula


Stackable Cooling Rack


Easy Accent Decorator


Batter Bowls 


Scrapers


Adjustable Measuring Spoons


Measure All Cup


Farmer’s seasoning.


Dill Seasoning


Egg Slicer Plus


Apple Wedger


Quikut Paring Knife


Vegetable Peeler


Cooks Corer


The Corer


Lemon Zester Scorer


Crinkle Cutter


USG


Food Chopper


Cheese Knife


Simple Additions Essential Set


Medium Squares


Medium Bowls


Colander Bowl Set


Chillzane Platter/Divider


Suds pump


Timer


Wine Bottle Opener


Oven Pad


Grocery List

Zucchini 

Yellow Squash 

1 Cucumber (regular kind, not the long English kind) 

Carrots (the regular, large carrots)

3 Medium-Large Tomatoes 

Celery Stalks 

Radishes (the larger the better) 

Fresh Whole Mushrooms (1 container should be sufficient) 

1 lemon 

1 16 oz. container of sour cream 

1 block of Cheddar cheese 

1 Block of Monterey Jack 

1 8 oz. container of Guacamole, French Onion or Ranch dip...your choice 

1 Box of crackers 

1 Cup Mayonnaise 

Pre-show:

· Wash all vegetables and put into Colanders

· Measure Mayo into Measure-All Cup

· Ice Water in Large Bowl from Colander Bowl

· Preheat oven to 375°
· Cut cheese into 2” squares…1/4” thick and space on stone 

· Fill Easy Accent Decorator with prepared dip.

· Dice 1 tomato

· Thank you 

Thank Host


Benefits

Intro guests


Love/hate/have to cook


Familiar with PC

Intro self

Sales receipt

Wash hands with Suds Pump
Put cheese onto Large Round Stone

Bake 16-18 minutes @ 375°
Remove with Mini Serving Spatula onto Stackable Cooling Rack. (Wipe stone with paper towels between batches).

Put Sour Cream into Classic Batter Bowl

Add Mayo with Measure All Cup

Measure 3Tbsp. Dill Seasoning

Mix with Mix ‘n Scraper

Put into Small Chillzanne Bowl

Cut celery into 4” lengths; cut ends off cucumber, zucchini and squash with Utility Knife & cutting board.

Make Celery Fans (Ice water) and Slice mushrooms with Egg Slicer Plus 

Radish Flowers with Quikut Paring Knife and Apple Wedger

Peel Carrots with Vegetable Peeler

Core Tomatoes with Cook’s Corer

Core cucumbers with The Corer…dry cuke with paper towel…slide one of the carrots into the hole.

Lemon Zester/Scorere:  Score cucumer, zucchini and squash.  Score lemon into two long enough strips to tie each into knot to place as garnish on top of each dip.  Zest lemon over dip.

Slice part of each zucchini and squash and all of cucumber with Crinkle Cutter.  Slice half of block of cheese.

Peel each tomato in one piece and roll up to form a rose and place one on top of each dip.

USG:  Slice part of zucchini and squash with Slicing blades…julienne with julienne blade.

Chop part of squash with Food Chopper.

Cheese Knife:  Slice rest of cheese.

Display veggies and 1 dip on Chillzanne platter

Create Tower with Simple Additions and arrange cheese rounds on Large SA platter, cheese around medium square, and crackers on top (like the dessert tower).

Pipe dip onto cheese rounds and garnish with tomato…arrange on bottom layer of tower.

