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WANT A FREE PIZZA STONE?

Call or email me today to have your own show held Jan 10-Jan 31 and I’ll buy you

A PIZZA STONE* of your choice! Cooking or Catalog shows count.

*Minimum of $300 show required.


You are receiving this email because you have supplied your email address at a Cooking Show or through talking with me.  Please forward to a friend! 

If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.
	Happy New Year!
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Warm Nutty Caramel Brownies

A nut topping, chocolate caramel candies, and a chocolate drizzle all top these decadent brownies with a hidden candy surprise!!! 
· Preheat oven to 375°F. Lightly brush Large Bar Pan with oil using Chef’s Silicone Basting Brush. In Classic Batter Bowl, combine brownie mix, water, oil, eggs and ¼ cup brown sugar & mix. Fold in 1½ c. choc. chips, pour batter into bar pan, spread using Small Mix ’N Scraper.
· Chop 1-cup nuts using Food Chopper. Combine half of nuts & ½ cup brown sugar; sprinkle evenly over brownie batter. Bake 20-22 minutes or until wooden pick inserted in center comes out clean.
· Meanwhile, using Utility Knife, cut 16 chocolate covered caramels (like Rollos) into quarters. Place ½ cup chocolate chips in Prep Bowl; microwave 1 minute or until melted, stirring after each 20-second interval. Spoon melted chocolate into resealable plastic bag; set aside.
· Remove bar pan from oven to Stackable Cooling Rack. Immediately press remaining 24 caramels evenly into brownie. Sprinkle quartered caramels and remaining nuts over brownies. Trim corner of chocolate-filled bag with Kitchen Shears; drizzle chocolate evenly over brownies. Cut into squares; serve warm using Mini-Serving Spatula. Serve with ice cream, if desired.

	I have been with The Pampered Chef for only 5 months and they have been INCREDIBLE!  

My husband and I went on a 7 day Caribbean Cruise paid in full with the money I earned in September alone with The Pampered Chef. Imagine what it could do for you.  Work as much or as little as you like.
I want to thank each and every single family member, friend, and customer that has supported me in my endeavors thus far. This is just the beginning of my amazing journey, and I’m excited to see what amazing things 2008 has in store, not only for me, but for you too!

	

	January Specials:
	

	Hosts in January can receive an additional $50, $75, or $100 in FREE Products of Your Choice!!!
Contact me for the details.  Catalog shows qualify too!  And, when you have 12 or more orders at your show you will receive the Pizza Cutter for FREE!




	

	January Guests 

Save 20% on all Stoneware!  Buy more, save more! There’s no limit to the number of Stoneware pieces you can purchase.  And, if you are a past host you will save even more!



   

  


[image: image1.wmf]January Guest Exclusive! January Show guests can purchase an exclusive cranberry Simple Additions® Heart Dish for only $10 (a $14 value – save $4!) just in time for Valentine’s Day candies, soaps, etc!
	Join my Team in 2008

Joining The Pampered Chef, or giving it a ‘try’, I like to say, is such an amazing deal. You get nearly $600 worth of product in your starter kit for just $155 and the only request is that you do 4 shows ( that can be cooking or catalog) and give The Pampered Chef a try.  It’s nearly a guarantee you’ll love it and you’ll have amazing products as well.

Q – How many shows must I do?

A- You can make The Pampered Chef work for your schedule! You just have to submit one show at least every 60 days. Or you can do several a week. It’s totally up to you!
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Free $50 cash!

 Once you sign up    

 

   with The Pampered Chef and have          

 

   your first four shows submitted, I 

 

   wil

l write you a check for 

 

   $50!     Expires January 31, 2008

 



	Make REAL FOOD, REAL FAST in 30 Minutes or Less!

	30 Minute Chicken  

Quick and Easy to Make in the Deep Covered Baker that you can purchase for 20% off in January only.
Ingredients:

1 whole chicken (3½-4 pounds)

1 tablespoon olive oil
1 tablespoon all-purpose flour

1 teaspoon paprika

½ teaspoon garlic powder

½ teaspoon salt

¼ teaspoon coarsely ground black pepper

¼ teaspoon dried thyme leaves
1. Lightly spray Deep Covered Baker with oil using Kitchen Spritzer. Remove & discard giblets & neck. Rinse chicken with cold water; pat dry with paper towels. Trim excess fat using Kitchen Shears. Tie legs together with cotton string. Lift wing tips up toward neck; then tuck under back of chicken. Brush with oil using Chef’s Silicone Basting Brush.

2. For seasoning mix, combine remaining ingredients in Prep Bowl. Coat chicken with seasoning mixture and place breast side up, in baker.

3. Microwave, uncovered, on high 25-30 min. until Pocket Thermometer reads 165 F in thickest part of breast & juices run clear. Remove, cover with lid & let rest 10 min. (temp will rise to 170oF).

	Asian Pork and Noodle Skillet

A quick skillet recipe uses a popular staple: Ramen Noodles!

Ingredients:

2 medium carrots, peeled

1 medium red bell pepper

5-6 green onions with tops (about 1¼ cups sliced), divided

2 pork tenderloins (about 1 pound each)

2 tablespoons toasted sesame oil

2 tablespoons Asian Seasoning Mix

4 packages (3 ounces each) oriental-flavor ramen noodles

1 tablespoon vegetable oil

4 cups water

1. Cut carrots strips using Julienne Peeler. Cut bell pepper and onions into strips using Chef’s Knife. 

2. Using Boning Knife, trim fat & skin from pork & slice into strips. Combine pork, sesame oil, seasoning mix & 2 ramen seasoning packets in Classic Batter Bowl; mix with Classic Scraper.
3. Add oil to (12-in.) Skillet; over med-high heat 1-3 min. until simmering. Add pork, cook, & stir 2-3 min. until browned. Remove pork from skillet & keep warm. 
4. Add carrots & bell pepper to skillet. Cook 1-2 min. until tender. Add water & remaining seasoning packets. Loosen browned bits from skillet with Bamboo Spatula. Add ramen noodles & onions to skillet, cover; boil & cook 4-5 min. until noodles are soft. Add pork & stir. Remove skillet; let stand, covered, 3-4 min. until pork is heated through. 
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	KID FRIENDLY TOOLS FROM THE PAMPERED CHEF

 (*Some may require adult supervision)

[image: image16.wmf]Decorator Bottle Set – Decorating cupcakes, cakes & cookies is so much fun!

Plate Art & Stencil Set – Create a masterpiece with these super cool stencils!
Egg Slicer Plus – Easily slice up eggs for salads or strawberries for decorations!
Pizza Cutter* – Effortlessly cut right through pizzas, quesadillas, & brownies!
Easy Accent Decorator – Decorate like a pro with this easy to use tool!
My Safe Cutter* – Rounded points are safe & great for cheese, apples or dough!
Creative Cutters – Cut out shapes from cookie dough, cheese, deli meats & bread!
Let’s Eat Kid’s Cookbook – Plenty kid friendly recipes for all year long!
Quick Stir Pitcher – Mix your favorite drinks with just a few tugs of the handle.

[image: image17.wmf]Chillzane Mini Bowl – Keep jello cold for hours & ready for school lunches!
Twixit Clips – Keep snacks fresh & tightly closed or use on yourtoothpaste tube!
I-slice* – Help mom clip coupons without scissors or slice open DVD plastic!

Citrus Peeler – Makes peeling oranges a breeze, take along in lunch bags!
Easy Read Measuring Cups – Add ingredients & measure without lifting the cup!

Bamboo Spoons – Small or large for mixing & serving your favorite recipes!
Mini Serving Spatula – Small spatula for small hands to help serve!
Small Spreader – Small spreader for small hands to help frost cupcakes or cakes!
All Purpose Sreader – Spread cheese whiz on crackers or jelly on toast!
Easy Opener – Helps to open those cans of pop or bottles of pop!
Apple Wedger* – Slices up an apple for everyone to share!
Food Chopper* – Chop up meats, veggies, & nuts if you’re too young for a knife!  

Small Slotted Turner – Small turner for kids to help with silver dollar pancakes!
Ice Cream Sandwich Maker – We all scream for ice cream…sandwiches! 

Cut n Seal – Make kid friendly crust free PB&J, or pocket sandwiches!
Mini Whipper – Mix your powdered drinks right in the glass without the mess!
Cookie Press – 16 designs to create wonderful cookies by pulling the trigger!
Prep Bowl Set – Bake tiny cakes, store small portions or melt chocolate!


	In February Save 60% on any TWO Products of Your Choice!

Host a show and you can choose any 2 items you want at 60% off!!
February Guests Get Great Deals!
All buying guests receive the 7” Serrated Spreader from our Bamboo Serving Set FREE!
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PLUS with a purchase of $60 you receive a FREE
Sweet Cinnamon Sprinkle or Sweet Caramel Sprinkle
	In March the New SPRING CATALOG comes out with a variety of New Products!
Specials will be announced soon!

Book a Show in March and Earn:
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Spring Products will make others GREEN with Envy!!

	Thank you for making me & [image: image12.png](Pampered Chef’



 part of your life. Without you, I’d have No business in the kitchen!
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   Free $50 cash! Once you sign up    


   with The Pampered Chef and have          


   your first four shows submitted, I 


   will write you a check for 


   $50!     Expires January 31, 2008


