[image: image1.wmf]
Happy New Year!!!



The New Year will be a lot happier in your kitchen in 2006 – you’ll be earning 50% more in Free Product Value by hosting your Pampered Chef Show in January!  You may choose from Stones, Cookware, Simple Additions, Woven Selections(, and more!  You’ll love creating delicious new mealtime recipes, 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 Sweetheart Towels with a purchase of $50 or more in products!  This cotton jacquard towel set is a must-have for Valentine’s Day.  They’re red, white and pink with adorable hearts all around.  You’re sure to love them!

Here’s another wonderful recipe to bring in the New Year – Cheers!

Your Pampered Chef Consultant

Apricot-Almond Baked Brie

1/4 cup finely diced dried apricots

1/4 cup almonds, chopped

1 tablespoon snipped fresh parsley

2 tablespoons apricot preserves

1 teaspoon Dijon mustard

1 package (8 ounces) Pillsbury® Refrigerated Crescent Dinner Rolls

1 4-inch round (8 ounces) Brie cheese, rind included

1 egg, lightly beaten

Apple or pear wedges (optional)

Preheat oven to 350°F. In Classic Batter Bowl, combine apricots, almonds, parsley, preserves and mustard; mix well.  Unroll crescent dough on lightly floured Cutting Board. Separate dough crosswise into two squares, pressing seams to seal. Place Brie on one square of dough; set aside remaining square of dough. Trim corners from first dough square, leaving about a 1-inch border around Brie. Scoop apricot mixture evenly over top of Brie.  Using Creative Cutters, cut one shape from each corner and center of remaining square of dough; set shapes aside. Trim corners of dough. Place dough over Brie, pinching seams, if necessary. Fold and crimp edges of dough to seal. Transfer Brie to Mini-Baker. Brush egg over entire surface of dough. Place cut-out shapes over dough; brush with egg. Bake 30-35 minutes or until crust is deep golden brown. Remove from oven; let stand 15 minutes. Serve with apple or pear wedges, if desired. Yield: 12 servings  Nutrients per serving: Calories 180, Total Fat 11 g, Saturated Fat 3.5 g, Cholesterol 30 mg, Carbohydrate 13 g, Protein 6 g, Sodium 280 mg, Fiber less than 1 g

Variation: Jalapeño Baked Brie: Omit mustard. Substitute finely diced bell pepper for the apricots, chopped pecans for the almonds and jalapeño jelly for the apricot preserves. Proceed as recipe directs.

Cook’s Tip: If desired, 1 package (8 ounces) cream cheese can be substituted for the Brie cheese.
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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 _______________.   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 appetite!








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.com" ��www.pamperedchef.com�.  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!





Spiced Pumpkin Tartlets


1  package (15 ounces) refrigerated pie crusts (2 crusts)


1  can (15 ounces) solid pack pumpkin


2  cups thawed, frozen whipped topping


1  teaspoon Pantry Cinnamon Plus(TM) Spice Blend


1  package (3.4 ounces) cheesecake instant pudding and pie filling


Powdered sugar (optional)


1/4  cup pecans, chopped


1  small orange (optional)





(Note: if making petite tartlets in the Mini-Muffin Pan, bake shells for 7-8 minutes only!) 


Preheat oven to 400ºF. Allow pie crusts to stand at room temperature 15 minutes.  Roll 1 crust into a 12-inch circle using lightly floured Baker's Roller(TM). Using Scalloped Bread Tube, cut out 12 pastry pieces (9 from outer edge and 3 from center of pastry circle); press 1 into each cup of Stoneware Muffin Pan using Mini-Tart Shaper. Prick bottom of pastry with pastry tool. Bake 14-18 minutes or until golden brown. Let stand 5 minutes. Remove tart shells from pan to Stackable Cooling Rack; cool completely. Repeat with remaining crust to make 24 tart shells.  Meanwhile, combine pumpkin, whipped topping and spice blend in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk. Add pudding mix; whisk until smooth and thickened. Refrigerate until ready to use.  Lightly sprinkle tart shells with powdered sugar using Flour/Sugar Shaker, if desired. Attach open star tip to Easy Accent(R) Decorator; fill with pumpkin mixture. Pipe into tart shells. Chop pecans using Food Chopper; sprinkle over tartlets. Zest orange using Lemon Zester/Scorer; sprinkle zest over tartlets, if desired.  


Yield: 24 tartlets  Nutrients per serving: (1 tartlet): Calories 120, Total Fat 6 g, Saturated Fat 3 g, Cholesterol less than 5 mg, Carbohydrate 15 g, Protein 1 g, Sodium 120 mg, Fiber less than 1 g  Cook's Tip: Pumpkin pie spice can be substituted for the Cinnamon Plus(TM) Spice Blend, if desired. Tart shells and filling can be prepared up to 1 day in advance. Store shells in resealable plastic food storage bag at room temperature. Store filling, covered, in the refrigerator; fill tart shells just before serving.








�





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 class, or a fun specialty show such as Dim Sum & Then Some; Olé! Fast and Festive Everyday Meals; Chocolate, Chocolate, Chocolate! or a New Year’s Healthy Eating class focused on helping you make and keep those resolutions for 2006.   You might also enjoy a “Desperate Housewives” 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








1 package (8 ounces) cream cheese		


Green or yellow bell pepper			


2-inch piece green onion			


¼ cup thick-and-chunky salsa


¼ cup apricot preserves or orange marmalade


1 teaspoon chopped fresh cilantro


Assorted tortilla chips, crackers or sliced raw vegetables, if desired





Cut block of cream cheese on a diagonal.  Place the straight sides together to form a triangle so it looks like a Christmas tree and smooth out the seam in the middle.  Cut a star out of the pepper using Creative Cutters and place it at the top of the cream cheese tree.  Cover the cream cheese with a mixture of the chunky tomato salsa mixed with the apricot preserves – I like to use 1/2 cup of each.  Make a tree trunk with the piece of green onion or a cinnamon stick and place at the base of the tree.  Sprinkle chopped cilantro over salsa mixture.  When making this recipe, I like to place the Tree with salsa mixture on a Medium or Small Square Simple Additions piece.  Put that Square on the Large Square Platter, turning it so that the smaller Square is diamond-shaped inside the Large Square.  In the four "pockets" of the Large Square, place veggies, crackers or chips - the red and green tortilla chips available in December look dynamite with this recipe!








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





Easy Fiesta Christmas Tree – originally from Betty Crocker











