General Tips

 Peel a banana from the bottom and you won't have to pick the little stringy things off of it.  That's how the primates do it.

       Teach your guests this great way to keep young kids involved in the fun when ordering Chinese take-out: Give the kids the Bamboo Tongs to use as chopsticks!  Bamboo Tongs are easier for little hands to grasp and create less mess.
       Take your bananas apart when you get home from the store. If you leave them connected at the stem, they ripen faster.
Store your opened chunks of cheese in aluminum foil. It will stay fresh much longer and not mold!
 A green bell pepper has 2 times as much Vitamin C as an orange, but red and yellow peppers have 4 times as much!
       Peppers with 3 bumps on the bottom are sweeter and better for eating.  Peppers with 4 bumps on the bottom are firmer and better for cooking.

       Add a teaspoon of water when frying ground beef.  It will help pull the grease away from the meat while cooking.

Food Tips  

Easy way to remember cooking apples from eating apples:  Smooth rounded bottom, i.e. granny smith – for cooking.  Bumpy, core recessed with little crown points, i.e. Red Delicious - for eating 

Put an apple in the crisper bin with your potatoes, they won't sprout. 

Grated cheese packages:  The white stuff on cheese is actually cellulose, I don't know about you but that is too close to sounding like cellulite for me to want in my body

Bananas:  Peel from the bottom end, instead of the stem and the white strips will come right off with the peel.

Dip a banana in boiling water for approx. 10 - 15 seconds, which will make the peel turn black from pulling the acid into the peel.  Peel to use for your recipe and your banana won't turn dark.

Milkshake: Try using frozen bananas instead of ice cream. They make a thick and creamy milk shake without the extra fat.

When a recipe only calls for a portion of green pepper, cut the bottom off and leave the core in the middle.  This will allow the moisture to stay in the pepper when storing the left over section.  

Cross contamination comes from can openers.  This is why ours is so great, because it never touches to inside of the can or food.

Garlic in jars turns to formaldehyde after the expiration date.  This is why garlic in jars has such a short expiration date time.

Garlic is healthy, no calories, no antioxidants, good for the heart, plus it keeps the vampires away.

Cut the top off, instead of the root of an onion, to keep the juice in.  OR  Cut the root end off the onion first, then the top and rinse under water, no tears when you cut the onion.   Course if you use our food chopped you can forget this step, no tears anyway.  

No time to wait for the slice of bread or apple to soften the brown sugar? Use your Ultimate Slice and Grate or Cheese Grater to "grate" the hard brown sugar. Works "grate!"  

Save the tops and leaves from celery, freeze in a ziplock bag for soups. No waste. 

For our knives:  Storing knives in one of the wooden block knife holders dulls your knives.  

You have to remember to put them in sharp side up to keep the edge on your knife longer.  Our knives come with their own sharpening storage case.

If you're juicing lemons, oranges or limes, heat for 20 seconds in the microwave and roll on the counter for a minute, you'll get more juice. 

Did you know about 2 T lemon juice equals the amount of juice from 1 lemon?

Don't Waste Squeezed Lemon Halves:  Pack them into plastic bags and freeze.  They're great for acidic water used to stop chopped apples, pears or Jerusalem artichokes from browning; just put a few halves in the water.  Or slice the lemons and open freeze for instant ice-and-a-slice for gin and tonics. 

For an easy way to peel tomatoes cut a shallow "x" on the end opposite the stem end. Plunge the tomato into rapidly boiling water for about a minute, then under cold running water, starting from the "x", just slip off the skin.  Use a paring knife to remove any skin still adhering in the crevices of the stem end. 

To keep lettuce in fridge, stay away from plastic.  Wrap it in either a clean dishtowel, or paper towels.  It stores well, and if you do keep it a little long, the outside leaves just get dried out not slimy.  Cut your lettuce with the Crinkle cutter instead of a knife.  This will keep the edges from turning brown during storage.

A pinch of salt into dry coffee grounds will remove any bitterness.  Of course with our Good Company Coffee, you don't have to worry about this!

Don't put oil in the water to boil pasta; the oil will prevent the sauce from sticking to the pasta. 

Use can also use our pastry blender to chop hard-cooked eggs or canned tomatoes and to slice sticks of cold butter into parts.   

To quickly shave or shred fresh Parmesan cheese, use can also use our vegetable peeler or a zester.  

Use the Ultimate Slice n Grate to shred leftover baked potatoes to use for hash browns.

If you want the potatoes in casseroles or curries to stay in chunks, simply add a squeeze of lemon juice or a couple of chopped tomatoes.  The acid will prevent the potatoes breaking up during cooking. 

To really make scrambled eggs or omelets rich add a couple of spoonfuls of sour cream, cream cheese, or heavy cream in and then beat them up. 

Leftover Egg whites?  Freeze them.  Defrost before making omelets, whip until fluffy add to your beaten eggs then cook as usual.  You will get a delightfully fluffy omelet. 

Peeling Eggs?  Put eggs in a bowl of cold water.  Crack your shells well, and peel in the water.  If you are making eggs that need to be pretty, (Deviled Eggs) use the oldest eggs in the fridge - the older ones peel better.

For a quick, easy and delicious frosting, add maple syrup to confectioners’ sugar, and stir until rich and thick. Spread on cakes, cookies, or buns.

To degrease cooled meat soups and stews, put a sheet of waxed paper or plastic wrap directly on top of the liquid before refrigerating.  When you're ready to reheat, peel off the waxed paper, and the fat comes with it. 

When you have leftover coffee, put in ice cube trays for iced coffee drinks, they won't get watered down.  Also with tea, lemonade, kool aid, etc.  For soft drinks you can add a sprig of fresh mint or a small piece of lemon. It looks pretty and you don't waste a piece of fruit. 

In the summertime, freeze canned or fresh fruit (with juice) in ice cube trays or popsicle molds for children and adults. My kids really liked fruit cocktail frozen. Also good for teething babies. 

When you put together dry ingredients for a cake or muffins, make several and put the extra in ziplock bags, the next time you make a cake or muffins, your dry ingredients are ready to go, less time, less work. Be sure to label your bags, extra computer disk labels work fine - Lemon Muffins, add 2 eggs, etc., and baking time and temp. You won't even need to get out your cookbook or recipe, and you can also put them in a pretty bag and use as little gifts.

Drizzle chocolate over your favorite cookies (oatmeal is great) with the v-shaped cutter. It makes a thin line that will make your cookies dazzle!

Mix large quantities of chocolate milk, baby formula, or eggs & milk (for French toast) in the quick stir pitcher!

Elegantly garnish desserts with chocolate curls using the Vegetable Peeler!

For a cool brownie treat, make brownies as directed. Melt Andes mints in double broiler and pour over warm brownies. Let set for a wonderful minty frosting!

Chocolate melts quicker when it is chopped up. Use the food chopper to chop your chocolate, before melting.

Melting chocolate in the microwave is wonderful in the micro cookers. It melts smoothly, it doesn’t stain, and the cooker isn’t hot to touch. Microwave 1 minute on 50% power, then in 20-second increments until melted. Don’t overcook (it can catch on fire in the micro – I’ve done it!)

The large grooved cutting board makes a great lapboard when traveling with toddlers. The grooves keep crayons in place and the large durable surface is perfect for any drawing project!

The curved end of the citrus peeler is perfect for helping you release muffins from the mini-muffin pan. The small stainless steel scoop is also a must-have with the mini-muffin pan as it is will provide the exact amount of batter for each muffin cup.

Make a pumpkin cake from the stoneware fluted pan. Make a box cake mix in the pan, remove and make another one. Put the two together and you’ll have a wonderful pumpkin!

Leftover snickers bars from Halloween make a delicious dessert. Simple chop them up with the food chopper. Peel, core and slice a few apples. Place them in a baker and sprinkle the chopped candy bars over the apples. Bake at 350 for 15 minutes!!! Serve alone or with vanilla ice cream.

Use the egg slicer plus for your fruit salad. It evenly slices your bananas, kiwis, peaches and strawberries!

The crinkle cutter is fun for vegetables and fruit; however, don’t forget it when you’re serving ice cream. Slice down on the rectangular ice cream and you’ll get ridges on your ice cream squares…the ridges look pretty, and they hold more sauce!

The dough roller is wonderful for playdough, back massages and to get the bubbles out of wallpaper!

Cut your pumpkins safely with the v-shaped cutter. When you’ve finished carving it, sprinkle a little Korintji cinnamon inside and you’re porch will be a welcome sight and smell for your fall visitors!

Know anyone getting married next year? Our Barbeque Turners make great Groomsmen gifts! We also offer Pampered Bridal Showers so the newlyweds can start their kitchens out with high-quality tools!

Zest lemon with our zester/scorer and place in ice cube trays. Fill with water and freeze. Add to iced tea or your favorite drink for extra pizzazz!

Use the stainless steel scoops to make cookie balls. Place them on a cookie sheet and quick freeze for 10 minutes. Then put a dozen in a baggie and freeze for up to 1 month. Bake a few at a time on our small stoneware bar pan or if you need a quick dessert, bake a dozen!

 The Easy Accent Decorator is great for filling noodles, deviled eggs, twice-baked potatoes and thumb print cookies!

 The micro-cookers are great for young chefs who are learning to use the microwave. The food gets hot, but the pans don’t!  Plus, Spaghettios don’t stain!

 Use the garlic press for crushing bullion cubes!

 The kitchen shears are handy to have at your fingertips for all the packages you need to open, but they are fantastic for cutting the fat off of chicken!

 The pizza cutter is so wide you can use it to slice lasagna, bar cookies and brownies. It also makes cutting up pancakes and waffles a breeze!

 Use the corer to see a cucumber. Then peel a carrot and place it inside the cucumber. Use the crinkle cutter to make attractive slices for your next vegetable platter!

 After dipping strawberries or pretzels in the double broiler, place them on the Chilzanne platter. The cold platter will help the berries set up quickly!

 Microwave your lemons/oranges for about 10-15 seconds, then roll them on the countertop or table and you'll get far more juice.  

 Do one large pancake in the bar pan in the oven.  No more fighting over who gets the biggest and/or first pancake and they're a lot more fun when cut into strips using our Pizza Cutter.  

Helpful Cooking Tips

 Garlic

Add garlic immediately to a recipe if you want a light taste of garlic and at the end of the recipe if your want a stronger taste of garlic.

Mushrooms
Place left over sliced mushrooms in a paper bag when storing in your refrigerator.  This will keep the mushrooms fresh longer.

Pampered Chef Cutting Board

Place cutting board in the refrigerator or freezer before using it to roll dough.  The dough will not stick to the surface.

Pampered Chef Chillzanne Bowls

Place un-used lettuce in the chillzanne bowls to keep fresh for days.  Also, when mixing warm foods that need time to chill before eating, mix in the chillzanne bowls to allow you to serve the food immediately.

Ground Beef

When browning beef for a recipe, brown several pounds and store extra in the freezer.  This cuts the time needed in the kitchen for your next recipe that calls for ground beef.

Pasta

Rinse left over pasta and toss in a teaspoon of oil.  This will allow the pasta to stay fresh in the refrigerator for 3 days.

Herbs

Grow your own fresh herbs.  This allows you to save money and makes you recipes  ~ ooo ~ so good.  You can also take fresh herbs to your kitchen shows when needed for a recipe.  Share with your guests that you cut these out of your garden prior to the show.  Always wash your fresh herbs prior to using.   Fresh herb plants are also a nice gift to take to your hosts and very inexpensive.

Fish

Cook fish 10 minutes per inch for a perfect texture and great taste

Salting Meat

Do not salt meat prior to cooking.  This will dry out the meat.

Carrots 

When cooking foods that have high acid (i.e., spaghetti) place finely chopped carrots in the recipe.  This absorbs the acid and you will never know they are in the recipe, as it will not change the taste.

Additional Resources

 The New Food Lover's Tiptionary

  Why Does Popcorn Pop

 Cookingvillage.com
 Williams Sonoma Kitchen Companion
 CookWise by Shirley Corriher
 In the Kitchen with Heloise
 Food Lover's Companion by Sharon Tyler Herbst
 Secrets from the Southern Living Test Kitchens
Food Chopper
       If they want to hide the recipe ingredients from the family, you can chop the food so small they won't even know it's in the recipe and they can't pick it out!  You can make broccoli so tiny, just tell them it's a new spice.  A small piece of onion, zucchini, carrot, green pepper... all of these will add lots of flavor but will cook down to nothing!  
   And, for those who make their own salsa, the chopper cuts down your prep time big time!!
  People don't realize they can chop ice, candy, food to make it for toddlers, chocolate blocks, tuna fish instead of flaking with a fork, eggs for egg salad

  Stress reliever

Ultimate Slice & Grate
 So easy to use... just lay right across the frying pan and slice onion and green pepper right into the pan. 
 V - Blade = VERY SHARP!!  Hold the green pepper by the area where the seed pod is so you won't cut yourself... think about not adding the seeds to your dish!  
 Great for those quick burger dinners when you need thin slices of onion and tomato! (Be sure to use the food guard for the onions and tomato)

 Quick, easy way to shred lettuce for tacos + taco ring, and cabbage for slaw!
 Family Skillet
 Cooks in the oven as well as on top of the stove!  It's good for baking cakes, and when you cook dinner on the grill, you can move the meat to the family skillet to keep it warm in the oven while you go freshen up for company!    
 For those who prefer to Cook rather than Bake, the Chocolate Pineapple cake is cooked on top of the stove. On hot days when you don't want to use the oven, just make mini meatloaves on top of the stove in the Family Skillet.  
 The quick clean-up with hot soapy water is SUCH a time saver!
Parchment Paper
 Use with dough roller when rolling out crescent rolls, cookie dough, pie crust, so that you don't have to add more flour to the recipe!
 May also be used to make multiple batches of cookies by sliding them on and off the baking stone. 
 Use in the microwave to cover a dish that does not have a lid to let food be vented, and keep food from spattering in the microwave.  
 Use with brownie pizza to keep batter from rolling off the stone!
Lemon Zester
Just add lemon zest to get a little extra kick to the flavor without the calories!  

 Great on any chicken, in any green salad to make it taste just a little fresher, and tasty on dessert pizza as well to add a little 'zip' and bring out the fruit flavors!

Cheese Grater
 So many uses... grate chocolate right in your mouth for a little treat! 

 makes great bread crumbs and cracker meal -- easy for the health enthusiasts that want whole wheat bread crumbs, and you don't even have to toast the bread!

 grate a potatoes for hash browns, Cheese, chocolate, carrots, cookies, nuts, oreos, croutons
Stoneware
 Makes such a difference in the results of your cooking! It is porous, and heat is coming out of each little pore to make for very even baking, just like in a brick oven.  
 goes in the microwave! Great for any casserole!  On hot summer days when you need to get out of the kitchen in a hurry, just do your meatloaf in the microwave, and then a hot apple crisp for dessert... quick, easy, and the kitchen is still cool!  
 For those who have stoneware and haven't used it, you may have to hide your metal pans so that you will try stoneware.  And once you do, you will never go back!
Cooling Rack-- works well across the sink to hold veggies you have just washed and add a little more counter space!
Cutting boards
 To clean the cutting board:  If it gets a little color from a carrot or red pepper, just spritz it with Tilex and let it sit.  When it is white again, just put it in the DW or wash well in hot, soapy water!
 When making cookie dough, you can even put it in the freezer for 30 minutes, then use it like you would use a marble slab to roll out cookie dough. The cold board keeps dough cold so it is easier to roll! 
Baker’s Roller

 put wall paper up with

 back massager

 foot massager

 crush corn flakes in a baggie with ease
Sink Ffizz--1/2 tab in toilet.

kitchen spritzer-- pump air...great to clean computer.

 clock timer-- use for time out for kids

 

Carafe-- if you are a new mother and bottle feed, no need to get out of bed and walk downstairs to heat up that bottle.  Just fill the carafe with warm water before you go to bed and in the middle of the night, just MIX N POUR!

FUN - MALE TYPE
SERRATED BREAD KNIFE doubles as a sheetrock knife
HANDY SCRAPER doubles as a spackle knife
EASY ACCENT DECORATOR fills in as a caulking gun in a pinch

BLACK TRIANGLES - SIMPLE ADDITIONS
Put one on each side of sink with point in to the corner and use to
decoratively display your soap and sponges and easy dishwasher cleaning -
works really well if you have black appliances

BREAD CROCKS (when available)
Next to stove with nylon utensils
Next to sink with sponges and easy clean kitchen brush

 TOOL TURN-ABOUT
Kitchen tools, markers and pens and stuff, desk supplies, crayons, in
bathroom with make-up, in bathroom with cotton balls, q-tips, Dixie cups in
the middle, toothbrushes and toothpaste

TWIX-IT CLIPS
To hold the stuff in a wrap or a fajita for kids so the stuff doesn't fall
out the bottom
To put at the bottom of the toothpaste as you use it up

CHILLZANNE RECTANGULAR SERVER
At room temperature for make your own fajitas or nachos

CITRUS PEELER
To easily pop things out of the mini muffin pan

MINI MUFFIN PAN
To hold 24 ice cream cone cupcakes from prep to cook in the oven to frost!
Garlic Press-You can also press fresh gingerroot, as well as bouillon cubes like chicken and beef bouillon right into the water then you don't have to wait so long for them to dissolve.

8x6 Bar board

Take camping, write a thank you on the plastic over wrap and give as a card.

Keep behind faucet of your sink for convenience.

 18X12 cutting board

Lay it across your lawn chair arms and use as an outside desk

Vegetable Peeler

Use it to shave chocolate or sharpen pencils in a bind

 Garnisher

Use it to cut ice cream, pound cake, potatoes

 Hold 'N Slice

Use it to help you hold your turkeys and meats while cutting them.

Great for aerating a potted plant

 Cheese Knife

Cut those cookies with the design in the middle will make them perfect every time. Use it to cut Spam

 Tomato Corer

Use it to "burst" a garlic bulb, perfect for getting out olives and cherries out of their jars and of course hulling strawberries and getting eyes out of potato or pineapple and hard core in kiwi.  

 Egg Slicer Plus

Use it to make pickle fans (similar to strawberry fans) pretty to dress up a potato salad.  Slicing mushrooms, strawberries, bananas, kiwi, olives and eggs. 

 Deluxe Cheese Grater

Use for everything including those baby carrots that you need grated for recipes

 Serrated Bread Knife

Great for cutting those hard ice cream cakes. Works great with plastic tubing or small dowels or balsa wood.

 Pizza Cutter

Cut waffles, pancakes, French toast, grilled cheese sandwiches, fudge, brownies 

 The corer

Use it to cut the middle out of little pumpkins and apples then add a candle to make a centerpiece, core out the middle of apple and place candle in for festive decoration.    

 A/P/C/S

Use it to make healthy snack of zucchini curls. Take and peel/core zucchini and then spritz with oil toss in a bag of sweetened cornmeal and lay on your stone and bake. I sometimes add Parmesan cheese

 Food Chopper

Use it on that plate of Spaghetti to cut it for little ones, use it with cabbage to make cole slaw instead of grating it- takes less time. Use it as your mulcher if you have a small yard (
 Bamboo Tongs

Let little ones eat Chinese with the rest of the family and not feel left out

 Measure mix and Pour

Use for baby formula on the go, those powdered nutrient drinks, to wash a pair of nylons on a trip

 Quick-Stir Pitcher

Use on a camping trip to wash those delicates. Make huge amounts of gravy minus the lumps. Will scramble a ton of eggs for a huge breakfast.

Egg Separator

Turn it upside down in a plant and use it to hold the card and as an extra gift

 Bakers Roller

Use it to hang wallpaper, great gift for brides-use it as a back-rubber. Use it when tinting windows or applying stickers to your vehicle.

 Bread Tubes

Use them to make rice crispy treats, cookies, heat them in hot water and then push through a quart of ice cream to make shapes. Also, run them through the middle of a melon to have a beautiful summer table

 Nonstick Cooling Rack

Lay it on top of your 9X13 of brownies and then powder them with powdered sugar. Remove the rack and your have a checker board effect.  Hang an old one on your garage wall, use S hooks to hang tools.

 Mini-Muffin Pan

Jell-O shots, brownie bites, buy an extra for the workshop to help sort nuts and bolts when doing a project that comes with a huge bag you need to sort first.

 Kitchen Scraper

Use it to scrape snow and ice off  windshield, clean your windows at home with it, use in your tub, frost a perfect cake by giving it a final smooth with scraper. Clean up spills, great with broken eggs. Corral grease when spilled on the garage floor.

 Cake Tester

Use it at a Margarita show and place a fruit skewer in a glass. Hang  in on the inside of a cupboard door using a cup hook.

 Pastry Blender

Use it to help you cut up hamburger when cooking in your Micro-Cooker. Use it to help make egg yolks finer when making deviled eggs. Use it as a musical instrument and join a band.

 Flour/Sugar shaker

Put glitter in it for kids projects, in the shop put powdered graphite in it to help when lubricating fittings.  Flour, powdered sugar, cinnamon and sugar, corn meal to dust stones and sugar.  

 Slotted Server

Great back scratchier, great for texturing walls when re-plastering them

 Pastry Brush

Brush butter on your homemade loaves of bread, in the shop use with grease to get in the finer thread fittings. Use in you car to dust your air vents and knobs on your dash.

 Accent Decorator

Deviled eggs, Mini-Muffin cupcakes, fill pasta shells, fill doughnuts with pudding then shake them in a bag of powdered sugar. In a pinch use as a chalk gun. Use an old one in the sand box with damp sand.

 Clock/Timer

Clip it to yourself while sunbathing so you won't overcook. 

 Tool turn about

Fits in the Longaberger darning basket, fill it with office supplies, craft paint brushes, hand tools and more. Use it for all size screwdrivers.

 10" whisk

Fill it with kisses and have the handle engraved for a special gift

 Spritzer

Fill it with lemon water and keep in the diaper bag for easy clean-ups and a quick spritz when you or the little one gets hot this summer. Fill it with hair spray you buy in bulk gallon containers, you then have aerosol with out the ozone problems.

Oil that chain- leave one in your garage

Garlic Press

Press bouillon cubes or children's medication, fresh ginger.

Bar-B-Q Turner.

Have it engraved at a trophy shop for a gift they will actually use.

A great wedding gift to when paired with our nice apron and a B-B-Q towel Will cut a watermelon in one hack like a sword.

Covered Micro-Cooker

Use it to brown ground beef or turkey in the microwave. Melt chocolate, use it as a great Easter basket.

4-Piece Colander

Great to take the large colander right out to your garden so you can wash your fruits and Veggies before bringing them into the house along with the extra dirt.

Cajun Seasoning

Put this on popcorn for a nice spicy taste

Quick Tips 
Passed along to us by Naomi Zuccaro. Thanks, Naomi!
Mini Loaf Pan
Great for a single person to make a complete meal--mini-meatloaf, a baked potato, roasted carrots and homemade bread (biscuits stacked together with seasonings).
4 Individual Chicken Pot Pies.
Chili dinner: Make 2 loaves of cornbread and 2 loaves of French loaf (Bonus: the bread stays warm.)
Make edible "baskets" by flipping the pan upside down, spray with vegetable oil, lay dough around loaves and bake. Or, make cookie dough boats for sundaes and banana splits.
Serve 4 different warm dips, one in each compartment.
Make two mini meatloaves and two mini loaves of bread

Ideas compiled from: Michelle Ferguson, Naomi Zuccaro
Food Prep Quick Tips
Don't throw away those limp vegetables. You can refresh wilted or limp raw celery, carrots, cucumbers, and radishes by placing them in the Classic Batter Bowl filled with ice water for about half an hour.
Refresh dried out muffins by brushing them lightly with milk using the Pastry Brush and placing them in a warm over for 5-7 minutes.
When stir-frying meats in your Stir-Fry Skillet, use partially frozen meats to make it easier to thinly slice into strips.
If you have left over lemon juice or orange juice when squeezing fresh fruit juice with The Pampered Chef Juicer, pour it into an ice cube tray and freeze it for later use.
Sprinkle jello over APCS strips of apple skins and bake at 200 degrees for 1 hour. Result: GUMMI WORMS!
Tips from Kay Weesner's Cluster:
Highlight the days you want to hold shows in your planner. Then fill in your daily activities and appointments around them in different colors and highlights. The brighter your calendar, the more fun and appealing it looks. Deanne Bivert
When guests are completing their prize drawing slips (Their "meal tickets"), have them turn the slipover and write what they would do with an extra $400 a month. When you draw for your prizes, announce the winner by saying, for example, "It's a person who would use $400 a month to send her kids to private school!" Use the moment to talk about recruiting. Marna Ross

The Mini Tart Shaper is grate to use when making cookie mixes in quart jar containers. They help to pack all those dry ingredients down into the jar. Michelle Hiscock

It is time for spring fever and lots of outdoor activities. Don't forget to do something for your business every day. Make some phone calls, try some new recipes to keep your demo fresh, and send in your shows promptly. Keep yourself motivated! Teresa Piller
Use Saran Quick Covers to transport pre-baked crusts to shows. They fit the 9x13 Baker and the Large Round Stone. You can even wash and re-use! Chris Brown

If you can't find a box of pound cake mix for the Strawberry Cheesecake Torte, here is a quick tip for you. Prepare one yellow or white cake mix as directed, then add 1 extra egg and 1 (3.4 oz) instant vanilla pudding.

Did you know that our Scrapers are tested to withstand high heat, and nothing you intentionally do in your kitchen will every get to that degree? You can cook with confidence! Linda Sneed

Use your new Stone Crock to hold the smaller tools (knives, spoons, etc.) that you will be using for your demo. This will make it easier to find the right tool during the demo, and you can place your Tool Turn About into your display with all the clean tools not being used. Teresa Piller

Get the word out about Gift Certificates. Generate an address label that says "Good News! Gift Certificates are now available!" and place them on the front of every catalog. Kay Weesner 

Sandy Freund suggests making the Gift Certificate stickers fluorescent and adding them to the front of your guest folders, too!

Put dividers between the main sections of the Product Information Guide to save time when looking up product information. Julie Root

Print up a sign that says "Super Starter Kit For Sale -- $100 or Make Offer -- Options Available" Darla Oelmann

Use a Dry Erase Marker and write open show dates on your Simple Additions pieces, you can write them on a Mug or small plate.  Whoever, chooses that date, keeps the piece (at their show of course)

Use Carbonated soda can be used instead of lemon juice to prevent fruit from browning.

For Apples:  Look at the bottom of an apple, if the blossom is "tight" it is a fresh apple, if blossom is open it is too old, don't buy it!

Two pennies in the bottom of a vase will keep tulips from going limp

Eggs layed in the Styrofoam carton and placed on side overnight, then boiled for deviled eggs, will make a perfectly centered yolks.

Pinch a Banana from the Bottom, not top, it will peel perfectly (monkey's do this)

Cilantro in vase w/ plastic over top and secured with a rubber band will stay fresh for 1 month.

To seed a tomato, cut at the equator (across the middle), then squeeze, turn 1/4 turn, squeeze again.

Place your onion in the freezer 15 minutes before you chop. By doing this, you will be adding more flavor to your meals because the juice will stay within the onion.


The difference between a male and female pepper is the number of bumps on the bottom. A male has three and a female has four. When entertaining you want to purchase a female because "she sits pretty" which means when you use the V-Shaped Cutter to make a salsa container or condiment container, the pepper will more than likely sit up to hold the contents.

Have you ever had a chocolate craving? Well.....chocolate contains
chromium(spelling????). Women's bodies crave more chromium than men so
therefore, next time you are passing Godiva and have a chocolate craving, you can tell your husband that it is a medical necessity.

To remove the smell of onion and garlic from your hands, run something made of stainless steel  between your hands under running water.  The smell will disappear! Our new Hand Soap works great as well!
To get the most juice from your citrus fruits, microwave for about 15 seconds, and then roll between your hands or along the countertop, squeezing or pushing gently.

When your kitchen scissors start to stick, spray the center with vegetable oil instead of a normal lubricant to keep the smell and taste off your food.

Use Handy  Scraper for a squeegee on shower doors and car windows.
To drain frozen spinach, place 2 paper towels in the bottom of the Large Colander, then spinach.  Place 2 more paper towels on top and place Small Colander in Large Colander and press.
Cook bacon in Stoneware Bar Pan at 375 for 20-25 minutes – no turning!
The Cheese Grater has so many uses besides cheese:  Grate a fine layer of chocolate over desserts, frozen butter over waffles, apples into pancakes, zucchini for bread, carrots into salad or meat loaf; use to make bread crumbs and bacon bits. 
Some suggestions for the Tool Turn About are:  kitchen tools, scrap booking supplies, knitting needles and crochet hooks, art supplies, office supplies, first aid kit, in bathroom for kids character toothbrushes and toothpastes.
If one of your Pampered Chef cutting boards begins to get too many cuts in it, try smoothing it out with fine grade sandpaper.
To keep eggs from cracking when hard-boiling them, add a pinch of salt to the water.  Add a few drops of vinegar to make them easy to peel.
To prevent your Tupperware from staining, try spraying with cooking spray before filling with tomato based foods.
Use Life Savers to hold birthday candles on cake. 
Use the Pizza Cutter to cut foods into bite sized pieces for little fingers – it’s quicker and easier than a knife!
Add 1 tablespoon of baking soda to your dishwater.  It cuts through grease and softens hands.
If your brown sugar is hard, place a slice of bread in container to soften.
Place a few grains of rice in your salt and sugar shakers to absorb moisture.
For a colorful centerpiece for your next barbecue, use the V-shaped cutter to cut tops off of a red, green, and yellow pepper, and then fill with catsup, relish and mustard.
When making corn on the cob, add a pinch of sugar to the water to bring out the corn’s natural sweetness.
Use Crinkle Cutter to mince herbs.
When making egg salad, slice with the Egg Slicer Plus, place in a bowl with other ingredients and cut with pastry blender.  It cuts the eggs into small pieces as well as mixes everything.
Add a small can of V-8 juice to chili to give it extra flavor.
Having trouble cleaning your blender?  Try filling with hot water and dish soap and run it.
When baking a cake that needs the pan to be greased, save the bag from the mix and use that to grease the bottom. For adding flour, reserve a bit of the cake mix itself and sprinkle around instead of flour, it will not have your cake look white.
*  Did you know that bread is delivered fresh to the stores five days a week? 

Monday, Tuesday, Thursday, Friday and Saturday.  Each day has a different color

twist tie. 

>*They are: Monday - Blue; Tuesday - Green; Thursday - Red; Friday - White; and

Saturday - Yellow.  So if today was Thursday, you would want red twist tie - not

white (which is Friday's - almost a week old)! The colors go alphabetically by

color Blue - Green - Red - White - Yellow, Monday through Saturday.  Very easy

to remember.  I thought this was interesting. I looked in the grocery store and the bread

wrappers DO have different twist ties, and even the one with the plastic clips

have different colors.  You learn something new everyday!!!  Enjoy fresh bread

when you buy bread with the right color on the day you are shopping. 

The Cheese Grater has so many uses besides cheese:  Grate a fine layer of chocolate over desserts, frozen butter over waffles, apples into pancakes, zucchini for bread, carrots into salad or meat loaf; use to make bread crumbs and bacon bits. 

Some suggestions for the Tool Turn About are:  kitchen tools, scrap booking supplies, knitting needles and crochet hooks, art supplies, office supplies, first aid kit.  

If one of your Pampered Chef cutting boards begins to get too many cuts in it, try smoothing it out with fine grade sandpaper.

Use the Pizza Cutter to cut foods into bite sized pieces for little fingers - it´s quicker and easier than a knife!

For a colorful centerpiece for your next barbecue, use the V-shaped cutter to cut tops off of a red, green, and yellow pepper, and then fill with catsup, relish and mustard.  Place on the Hospitality Platter and rack.

When making egg salad, slice with the Egg Slicer Plus, place in a bowl with other ingredients and cut with Pastry Blender.  It cuts the eggs into small pieces as well as mixes everything.

For a casual buffet table, wrap silverware in napkins, tie with a ribbon and place in the Tool Turn-About compartments for easy access.  Add a small arrangement of dried flowers, fresh holly or evergreen in the center for a festive touch.  Alternatively, fill the center with bread or pretzel sticks on which to snack!

Make candleholders from apples, small pumpkins or gourds.  Using The CorerTM, make a hole - large enough for a taper candle - in the top of an apple.  If needed, trim the bottom of the apple so it sits flat.  Using the V-Shaped Cutter, cut the apple in half horizontally.  Spray with lemon juice using the 

Kitchen Spritzer to prevent browning.  Place candles in the center of the apple and place among pressed dried flowers/leaves or between fresh pine boughs for a decorative centerpiece.

Several of our popular cold pizzas like Saucy Seafood Pizza and Cool Veggie Pizza (and Grecian Party Squares,) make perfect make-ahead appetizers.  Bake the crescent roll crusts a day ahead on a flat Baking Stone.  For the holidays, cut the center out of the crust using the Cut-n-Seal just after baking to make a wreath shape.  Top cooled crust with toppings and refrigerate, covered, until ready to serve.  

For fast and easy mashed potatoes, run several potatoes through the Apple Peeler/Corer/Slicer or Ultimate Slice and Grate. Place in the 2 qt. Batter Bowl with a little milk or water and butter. Cover with lid and microwave 7-8 minutes. Mash and serve. 

Make a chilidog pie in the Deep Dish Baker. Place refrigerated biscuits in the Baker, top with can of chili and chopped hot dogs (Food Chopper).   Add grated cheese (Deluxe Cheese Grater) on top and bake.  Make your own chicken nuggets by dipping 1-inch pieces of boneless chicken breast in milk and coat with seasoned bread crumbs. Arrange in a single layer on Baking Stone and bake 425 

for 10 minutes.

Make your own fruit syrup for pancakes or waffles by putting your favorite fruit jelly into the 1 Qt. Batter Bowl, adding a dab of butter and a little water. Heat it up and mix together. The pour spout makes it easy to serve.

The Bakers Roller works great for pressing hot Rice Krispie treats into the pan.

Use the Crinkle Cutter to cut piecrust into strips for a decorative lattice top pie. 

Make a quick potpie by mixing purchased gravy with several tablespoons of flour, add frozen mixed vegetables and leftover meat. Put in Stoneware Pie Plate and cover with a piecrust or pkg. of refrigerated biscuits. Bake until golden and bubbly.

Slice apples thinly for apple pie. The Apple Peeler/Corer/Slicer is great for this. Thick slices promote air space and create a gap between the fruit and the crust.

The Ultimate Slice and Grate works great for slicing cherry tomatoes and radishes to add to your sandwiches or wraps--three at a time.

If you are making wraps ahead of time, use the Apple Corer to remove seeds from center of cucumber before slicing to remove excess moisture from cucumber slices.

Instead of buying expensive "stacker" pickles for sandwiches, use the Ult Slice and Grate on regular pickles to make your own.

Bounce Dryer sheets

My mail carrier told me that the US Postal service sent out a message to all letter carriers to put a sheet of Bounce in their uniform pockets to keep yellow jackets away.  Use them all the time when playing baseball and soccer.  I use it when I am working outside. It really works.  The yellow jackets just veer around you.  And all this time you've just been putting Bounce in the dryer!

It will chase ants away when you lay a sheet near them.  It also repels mice.. spread them around foundation areas, or in trailers, cars that are sitting and it keeps mice from entering your car.

It takes the odor out of books and photo albums that don't get opened too often.

Repels mosquitoes. Tie a sheet through your belt loop when outdoors during mosquito season.

Eliminates static electricity from your television (or computer) screen.

Since Bounce is designed to help eliminate static cling, wipe your television screen with a used sheet of Bounce to keep dust from resettling.

Dissolve soap scum from shower doors. Clean with a sheet of Bounce.

Freshen the air in your home. Place an individual sheet of Bounce in a drawer or hang in the closet.

Put Bounce sheet in vacuum cleaner.

Prevent thread from tangling. Run a threaded needle through sheet of Bounce before sewing.

Prevent musty suitcases. Place an individual sheet of Bounce inside empty luggage before storing.

Freshen the air in your car. Place a sheet of Bounce under the front seat.

Clean baked-on foods from a cooking pan. Put a sheet in a pan, fill with water, let sit overnight, and sponge clean. The anti-static agent apparently weakens the bond Between the food.

Eliminate odors in wastebaskets. Place a sheet of Bounce at the bottom of the wastebasket.

Collect cat hair. Rubbing the area with a sheet of Bounce will magnetically attract all the loose hairs.

Eliminate static electricity from Venetian blinds. Wipe the blinds with a sheet of Bounce to prevent dust from resettling.

Wipe up sawdust from drilling or sand papering. A used sheet will collect sawdust like a tack cloth.

Eliminate odors in dirty laundry. Place an individual sheet at the bottom of a laundry bag or hamper.

Deodorize shoes or sneakers. Place a sheet of Bounce in your shoes or sneakers overnight.

Golfers put a Bounce sheet in their back pocket to keep the bees away.

Put a Bounce sheet in your sleeping bag and tent before folding and storing them. Keeps them smelling fresh.

 

To prevent boil overs, wipe a thin layer of shortening around the inside rim of your pot or saucepan.

Wrap your head of lettuce in aluminum foil and it will last THREE TIMES  

LONGER!!!  Cool, huh?  She swears by it!

