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How’s your December going so far?  Busy, I’ll bet!  I am looking forward to 






Sharing time with you and your friends and family on January _____!  It will 

then be your turn to relax and enjoy a fun time while letting me do the cooking!  





It will be my pleasure to pamper YOU!  Doesn’t that sound wonderful?  Have a 





fun-filled December!

Remember that, in addition to our regular show benefits, you can also purchase one open stock piece of our fabulous cookware (your choice) for 60% off!  My goal will be to help you earn as many products from your wish-list as we can for as little cost to you as possible!  All outside orders will count, so start collecting those orders over the holidays from those who cannot attend our show.  Anyone can order from your show by visiting my website at: www.mywebsitename.com  and clicking on “Include Your Order With a Show”.  We can even ship to out-of-state family and friends!  I’ll check in again soon!





Your Pampered Chef Consultant,





I hope you will enjoy treating your family/friends to this recipe!
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Cranberry-Apple Crisp�Apples, cranberries and a crunchy oat streusel topping for a comforting �winter dessert!��Filling:�5 medium Granny Smith apples, peeled, cored, and sliced�1 can (16 oz.) whole berry cranberry sauce�3/4 cup sugar�1 Tablespoons all-purpose flour Topping:�1/4 cup nuts, chopped�1/3 cup packed brown sugar�1/3 cup all-purpose flour�1 teaspoon ground cinnamon�1/4 cup butter or margarine, melted�Vanilla Ice Cream





Preheat oven to 375°. For filling: peel, core and slice apples using the Apple Peeler/Corer/Slicer. Cut slices crosswise in half. Place in 9 x 13 Baker. In Classic Batter Bowl combine cranberry sauce, sugar and flour. Mix well using Super Scraper. Pour cranberry mixture over apples in Baker. Toss to coat evenly. For topping: chop nuts. 


In Small Batter Bowl combine nuts, oats, brown sugar, flour and cinnamon. Place butter in Covered Micro-Cooker. Microwave on HIGH for 30-45 seconds or until melted. 


Add butter to ingredients in Small Batter Bowl. Mix well. Sprinkle topping evenly over fruit mixture. Bake 35-40 minutes or until fruit is tender. Serve warm with ice cream or whipped topping if desired








GREETINGS!








