Holiday Theme Shows

1. Cookie Swap and Hot Chocolate bar:

This theme show requires all of the guests to bring 1-2 dozen of their favorite cookies they like to bake during the holidays. I will bake 2 dozen cookies on the stones and do a short demo. Each guest will take home the same amount of cookies they came in with except they will all be different because they will all swap cookies. There will also be a small hot chocolate bar for guests to drink with their cookies.
2. Soups and Stews Theme
This theme will have a soup demo done at your show. It will feature products that are necessary for your guests soup making needs. If you would like you can have each guest bring their favorite soup or stew recipe to the show and we can vote on the yummiest sounding soup recipe. The winner will receive a small prize. You can choose one of the recipes below to be used at your show.
Chicken Vegetable Alfredo Soup
2 cups of  broccoli
1 cup of  carrots
1 cup of onion
1 red bell pepper
2  garlic cloves
2 cans (14 – 14 ½ oz) chicken broth
4 cups cooked chicken
2 tablespoons basil
2 jars (16 oz each) Alfredo sauce
Fresh grated Parmesan cheese
Spinach Tortellini Soup
½ cup carrots
½ cup onion
1 teaspoon olive oil
2 garlic cloves 
1 teaspoon Italian seasoning
4 cans (14 – 14 ½ oz each) chicken broth
1 package (9 oz) uncooked refrigerated cheese-filled spinach tortellini
1 can (15.5 oz) Great Northern beans
¼ tsp coarse ground black pepper
3 cups fresh baby spinach
fresh Parmesan cheese 

Mushroom, Beef & Barley Soup
1 1/4 lbs boneless beef top sirloin steak
2 tsp vegetable oil, divided
2 cups sliced baby Portobello mushrooms
1/2 cup chopped onion
3/4 cup sliced carrots
3 Tbls snipped parsley
1 clove garlic, pressed
1 tsp dried thyme
1 (32 oz) carton beef broth
1 cup water, divided
2 Tbls steak sauce
1/4 tsp each: salt and ground black pepper
1/2 cup uncooked quick-cooking barley
1 Tbls cornstarch

3. Thanksgiving Theme

This theme is going to feature recipes you can use your leftover turkey in. I will also be talking about products in the catalogue that are needful in cooking that holiday turkey. The turkey basics recipe cards will also be featured the demo. Your guests will receive 3 recipes for using their leftover turkey that they can take home with them. You can choose one of the recipes below for me to demo at your show.
Turkey Cranberry wreath
2 cans turkey 
1  small block Swiss cheese 
2 stalks celery 
1/2 cup sweetened dried cranberries
3 tablespoons snipped fresh parsley
1/2 cup mayonnaise
2 tablespoons honey Dijon mustard 
1/2 teaspoon coarsely ground black pepper
1 egg 
2 cans refrigerated crescents

Turkey Pasta Pie

8 ounces cooked thin spaghetti, drained

1 jar (16 oz.) Alfredo sace

1 small block of fresh parmesan cheese

3 eggs

¼ tsp black pepper

1 TBS margarine or butter
1 ½ cups small broccoli florets

1 red pepper

1/3 cup green onions

1 garlic clove

2 cups turkey

Block mozzarella cheese

Turkey Egg Salad

1 ½ cups miracle whip dressing

6 hard boiled eggs

½ cup sweet pickle relish

½ cup celery

1 small onion

1 TBS celery seed

6 cups turkey

* we can half this recipe so you don’t have to get as much turkey

4. Whodunnit show

A classic murder mystery with a Pampered Chef Twist!  Help solve the clues to discover who killed the host! This theme show needs at least 9 guests to read their parts in the murder mystery script. Whoever guesses who the murderer is receives a small prize. The demo takes place during the mystery. 
Italian Sausage Side-by-Side Calzones
1 small onion 
1 lb  hot turkey Italian sausage 
1 green pepper 
1/2 cup ripe olives
1 can pizza sauce 
1 clove garlic
2 pkgs refrigerated pizza crust 
4 oz block  mozzarella cheese
1 tbsp Pantry Basil Oil 
1 small block fresh Parmesan cheese 
