Holiday Ideas 
From The Barber Team-Canada 
With the holidays fast approaching, why not use some of the ideas in the following pages to create a festive show for you and your guests. Choose from recipes, gift giving ideas and little extras to share at demonstrations. Watch your sales increase when you provide, fun, insightful, easy ideas and information for the holidays. Be the best possible consultant and people will come to you for their shopping needs. 
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Tree Ingredients: 
2 cans Pillsbury Flaky Biscuits 

1 8 oz pkg. cream cheese, softened 

½ cup sour cream 

1 tsp. Pampered Chef Dill Seasoning 

2 cloves garlic 

Toppings: 
Assorted Fresh Veggies: 

bell peppers 

broccoli florets carrots, cucumber, 

green onion radish, etc. 

Directions: 
1. Place flaky biscuits in tree shape. See Diagram for details. 

2. Bake at 375 degrees F for 15-20 minutes or until golden. Let cool. 

3. Combine cream cheese, sour cream dill and garlic. Spread over cooled rolls. 

4. Cut veggies and arrange on tree to look festive. (Cutting peppers in long strips and lay out to look like garland. Use your imagination.) 

5. Refrigerate until ready to serve. 

Tools to Use: 
Stoneware Bar Pan or Flat Rectangle Stone 
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Garlic Press 

Food Chopper 

Crinkle Cutter 

Mix N’ Scraper 

Hold N’ Slice 

Mini Serving Spatula 

Non-stick cooling rack 

Oven Mitt 

Easy Accent Decorator 

5” Utility Knife 

Ultimate Slice and Grate 

Creative Cutters Set 
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Tree Ingredients: Icing: 
2 cans Pillsbury crescent rolls 3/4 cup icing sugar 

3 tbsp. butter , softened 1 tbsp. milk 

½ cup white sugar splash vanilla 

2 tsp. PC cinnamon 

2 tbsp. raisins 

2 tbsp. nuts, chopped 

Topping: 
Candied red and green cherries 

Sliced in half 

Directions: 
1. Unroll 1 pkg. crescent rolls into one large rectangle on large cutting board. 

2. Lightly roll dough with Bakers Roller to seal seams together. 

3. Spread softened butter with Pastry Brush over dough. 

4. Combine sugar and cinnamon in Flour Sugar Shaker and sprinkle over dough. 

5. Sprinkle ½ of raisins and nuts over cinnamon. 

6. Starting at longest side, roll dough into a tube shape sealing long edge when finished. 

7. Cut roll into 10 pieces and start to place on stone. 

8. Repeat steps 1 through 6 for 2nd can of crescent rolls. 

9. Place slices cut side down on stone to finish tree shape. See diagram. 

10. Bake at 350 degrees F for 20-25 minutes or until golden. 

11. Remove from oven and let cool for 10 minutes. 

12. Mix icing and drizzle over tree using V-shaped cutter. 

13. Top the center of each circle with a candied cherry. 

14. Serve while warm. 
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Large Cutting Board 

Stoneware Bar Pan or Flat Rectangle 

Pasty Brush 

Food Chopper 

5” Utility Knife 

Non-stick Cooling Rack 

Flour Sugar Shaker 

Measure All Cup 

Classic and Small Batter Bowl 

Adjustable Measuring Spoons and Scoop 

V-Shaped Cutter 

Mini Serving Spatula 

Oven Mitts 

Micro Cooker 

Slice and Serve 

