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It’s December!
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I’ve set aside _____________ at __________ especially for you!  I am looking forward to pampering YOU after the busy holiday season!  I’ve enclosed a Season’s Best Cookbook for you to use over the holidays.  I’ll be in touch later so we can discuss our recipe(s) – maybe a fun “comfort” food or “healthy cooking” recipe.  Just remember to start telling your friends and family about your party as you see them over the holidays!  








I’ll be in touch!

Here’s a recipe to enjoy making for your holiday gatherings!
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2.5 oz. pkg. processed sliced beef 

6 oz. softened cream cheese

½ c. sour cream

½ c. shredded Swiss

1 fresh garlic clove, pressed

2 tblsp. grated Parmesan cheese

¾ tsp. Pampered Chef All-Purpose Dill Mix

1/8 tsp. freshly ground black pepper

24 Wonton wrappers

Preheat oven to 350º F.  Finely chop beef with Food Chopper.  Combine all ingredients except Wonton wrappers in Classic Batter Bowl.  Blend until smooth using a Scraper.  Separate Wonton wrappers and place one in each cup of the Mini-Muffin Pan.  Using Mini-Tart Shaper, press each wrapper into cup.  With the small Stainless Steel Scoop, fill cups with cheese mixture.  Wet fingers slightly and pinch top of each wrapper together.  Bake for 15 minutes.  Cool 10 minutes before serving.  Yield:  24

Remember:  While visiting family and friends during the month; ask them to set aside January _______ for our upcoming Pampered Chef Show.  The more people in attendance; The more FREE and DISCOUNTED products for you!!

Enjoy the season and I’ll be in touch.
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