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Happy New Year!!!



The New Year will be a lot happier in your kitchen in 2009 – you’ll have the opportunity to earn $50-$100 more in Free Product Value by hosting your Pampered Chef Show in January!  You may choose from Stones, Cookware, Simple Additions, Forged Cutlery, and more!  You will also be able to choose one of our Scraper Collections for 60% off!

 You’ll love creating delicious new mealtime recipes – 30 minutes or less for each, and most for $2 or less per serving, and entertaining will be a breeze with new products and ideas from The Pampered Chef(.

Remember that your guests will have something special to look forward to as well – they’ll each receive a set of two small bamboo spoons with a purchase of $60 or more in products!  These spoons are perfect for serving dips, sauces, and sugar and creamers!
I’m looking forward to your party!   Until then I’ll leave you with another wonderful recipe to bring in the New Year – Cheers!









Becky Deemter
Your Pampered Chef Consultant

	Brown Sugar-Dijon Brie

Ingredients:
1/2  cup sliced almonds, divided
1/2  cup packed brown sugar
1  tbsp Dijon mustard
1  4-in. round (8 oz) Brie cheese with rind, room temperature
1  loaf (16 oz) French baguette
Vegetable oil

Directions:
1.  Preheat oven to 425°F. Coarsely chop 1/4 cup of the almonds using Food Chopper. In Small Batter Bowl, combine chopped almonds, sugar and mustard; mix well using Skinny Scraper.
2.  Cut Brie in half horizontally using Utility Knife. Place one half of Brie, cut side up, onto center of Large Round Stone with Handles. Spread half of the sugar mixture evenly over bottom half of Brie using Small Spreader. Top with remaining half of Brie, cut side up. Spread remaining sugar mixture over Brie; sprinkle with remaining almonds.
3.  Using Bread Knife, cut baguette on a bias into twenty-four 1/4-inch-thick slices. Arrange baguette slices around Brie; spray with oil using Kitchen Spritzer. Bake 8-10 minutes or until baguette slices are golden brown and Brie begins to soften. Remove from oven; let stand 5 minutes before serving.

Yield: 12 servings
Nutrients per serving: (Light): Calories 260, Total Fat 4.5 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 46 g, Protein 9 g, Sodium 460 mg, Fiber 2 g
Variation: Tangy Pepper-Pecan Brie: Substitute 1/2 cup pecan halves, coarsely chopped, for the almonds, 1/4 cup apricot preserves for the sugar and 1 jalapeño pepper, stemmed, seeded and chopped for the mustard. Proceed as recipe directs. 
stard. Proceed as recipe directs.
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Greetings!





How’s your December going so far?  Busy, I’ll bet!  I’m looking forward to sharing time with you and your group on January ___.   It will then be your turn to relax and enjoy a fun evening while letting me do the cooking!  Doesn’t that sound nice?





Bon appetit!





Becky Deemter


Your Pampered Chef Consultant





Successful Show Tip:  Start inviting your guests now by mentioning your show date when you see relatives, neighbors and friends during the holiday season.  Follow up with written and email invitations.  If they live out of town, ask if they would like to look at a catalog or view our products at � HYPERLINK "http://www.pamperedchef.biz/cookinwithbecky" ��www.pamperedchef.biz/cookinwithbecky�.  We can have the products sent directly to them, and all those orders count toward your show!





Here’s another holiday recipe for you to enjoy!





Holiday Peppermint Pie�Ingredients:�1 refrigerated pie crust (from 15-ounce package), softened as directed on package�3/4 cup semi-sweet chocolate morsels, divided�1 package (8 ounces) cream cheese, softened�1 container (12 ounces) frozen whipped topping, thawed, divided�1/2 cup milk�1/2 teaspoon peppermint extract�3-4 drops red food coloring (optional)�1 package (3.3 ounces) white chocolate instant pudding and pie filling�6 small candy canes, crushed (about 1/4 cup)��Directions:�1.  Preheat oven to 425°F. Gently unfold crust onto lightly floured surface. Roll to an 11 1/2-inch circle. Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides of crust. Bake 10-12 minutes or until golden brown. Remove from oven; cool completely.�2.  Place chocolate in Small Micro-Cooker(R). Microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval. Spread half of the chocolate over bottom and halfway up sides of crust; set remaining chocolate aside.�3.  In large bowl, whisk cream cheese until smooth. Fill Easy Accent(R) Decorator with 1 cup of the whipped topping; set aside for garnish. Add remaining whipped topping, milk, peppermint extract and food coloring to cream cheese; whisk until smooth. Add pudding mix; whisk vigorously until mixture is blended and very thick. Immediately spoon filling into crust; spread evenly.�4.  Microwave reserved chocolate until melted; drizzle over pie. Immediately sprinkle with crushed candy canes. Pipe rosettes of whipped topping around edge of pie. Refrigerate 30 minutes.��Yield:  12 servings�(C)The Pampered Chef, Ltd. 2008





�





It’s December!!!





I’ve set aside January _____ especially for you.   I’m looking forward to pampering YOU after the busy holiday season!   





Remember, you may choose a traditional Pampered Chef Show, or a fun specialty show such as Power Cooking!; 29 Minute Cooking; The Incredible 30 Minute Chicken Show !,  or a Game Day Appetizer Show – with appetizers just perfect for inviting the gang over! You might also enjoy a “Soup and Slippers” theme, perfect for those long January days.  Such a delicious decision for you to make!








I’ll be in touch – Happy December!








Your Pampered Chef Consultant








Ham & Cheese Brunch Squares��Ingredients:�2  cups (8 oz) grated Colby & Monterey Jack cheese blend, divided�1  pkg (22.5 oz)  frozen toaster hash brown patties, thawed (10 patties)�8  oz cream cheese, softened�12  eggs�1/2  tsp coarsely ground black pepper�8  oz thickly sliced deli ham�4-5  green onions with tops, divided (about 1 cup sliced)�3  Roma tomatoes�Additional coarsely ground black pepper (optional)��Directions:�1.  Preheat oven to 450°F. Lightly brush Large Bar Pan with vegetable oil using Chef's Silicone Basting Brush. Grate cheese using Ultimate Mandoline. Crumble hash browns over bar pan; press gently into an even layer. Sprinkle half of the cheese evenly over hash browns. Bake 13-15 minutes or until crust starts to brown and cheese is melted.�2.  Meanwhile, in Classic Batter Bowl, whisk cream cheese until smooth using Stainless Whisk. Gradually add eggs and black pepper; whisk until smooth. On Cutting Board, coarsely chop ham using Food Chopper. Slice green onions, reserving 1/4 cup of the tops for garnish. Place ham and remaining green onions into (8-in.) Sauté Pan; cook and stir over medium heat 2-3 minutes or until hot. Stir ham mixture into egg mixture using Small Mix 'N Scraper(R).�3.  Remove bar pan from oven to Stackable Cooling Rack. Pour egg mixture over crust. Return bar pan to oven; bake 6-8 minutes or until center is set. Meanwhile, slice tomatoes in half lengthwise using Utility Knife; scrape out seeds and dice. Remove bar pan from oven; top with remaining cheese, tomatoes and reserved green onions. Sprinkle with additional black pepper, if desired. Cut into squares and serve using Mini-Serving Spatula.


Yield: 12 servings�Cook's Tip: To soften cream cheese, microwave on HIGH 15-20 seconds or until softened. Whisk until smooth. �If desired, 2 cups cooked and crumbled bulk pork sausage (3/4 lb) or 1 lb bacon, cooked, drained and crumbled, can be substituted for the deli ham.








Here is a recipe to enjoy over the holiday season...


 








