	TRICK OR TREAT!

To all Mummy’s 

Don’t be a DUD for the holiday,

Book a Pampered Chef Show of your own today!

They are easy, fun and really great;

[image: image1.emf]So don’t wait too long to pick your date!

Call Barb for details at 816-734-3732
So be a SMARTIE,
Call now to book your party!!

Guaranteed to be one Whopper of a good time!!
Offering a CATALOG SHOW SPECIAL! Book a catalog show for November and receive an EXTRA $15 IN FREE PRODUCTS! OR Place an order of $60 or more and receive a free gift! 
Ask for details!
Barbara Fleming  (#494242)

816-734-3732  

www.pamperedchef.biz/barbfleming  
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Pumpkin Pecan Crumble

1-15 oz can packed pumpkin
1-12 oz can evaporated milk
3  eggs
1  cup sugar
1  1/2 tsp pumpkin pie spice OR Pampered Chef Cinnamon Spice Blend 
1  box yellow cake mix
1  stick butter
1  cup pecans


Mix together pumpkin, evaporated milk, eggs, sugar and spice in Classic Batter Bowl with Stainless Whisk.   Pour batter into greased Rectangle Baking Pan (9x13).  Sprinkle 1 box yellow cake mix over the pumpkin layer. Melt 1 stick butter in microwave using Easy Read Measuring Cup, and drizzle over cake mix. Sprinkle with chopped pecans. Bake at 350 for 40-45 minutes. 

Pumpkin Pecan Crumble
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