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Happy Holidays!

Hope yours are the best yet!  I know the approaching New Year will be a lot happier in your kitchen with all the great products you’ll be earning from your Kitchen Show on January ______!  You’ll be able to choose from stones, cookware, Simple Additions, and our entire product line!  PLUS, you can also purchase one open stock piece of our fabulous cookware (your choice) for 60% off!! Just think . . . your own shopping spree after the holidays!  With your new tools, you’ll be whipping up meals and tasty treats that your family and friends will love!   
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make a big list of the things you want, and share your catalogs and my website with everyone!  The great ideas and techniques you and your friends will learn at your January show will make food preparation fast, easy and economical.  Our tools pamper everyone!  











Talk to you soon!  











Your Pampered Chef Consultant


Here’s another recipe I hope you will like as much as we do!  This festive chicken and vegetable ring bakes up hot and flaky.
Chicken Holiday Wreath

1/2 cup red bell pepper, chopped
1/4 cup water chestnuts, drained and chopped
1 can chunk chicken, drained and flaked
1 cup (4 ounces) shredded Co-jack cheese
1/2 cup fresh broccoli, chopped
2 Tablespoons onion, chopped
2/3 cup canned, condensed cream of chicken soup
2 packages (8 ounces each) refrigerated crescent rolls



Preheat oven to 350°F. Chop pepper, broccoli, water chestnuts and onion with Food Chopper. Flake chicken with Pastry Blender. Combine all ingredients except crescent rolls in Classic Batter Bowl. Unroll 
crescent rolls and arrange triangles in a circle on the Large Round Stone with bases overlapping in center and points toward the outside.  Scoop filling mixture onto widest portion of each triangle using Medium 
Stainless Steel Scoop. Fold points of triangles over filling and tuck under base at center. (Filling will not be completely covered.) Bake 15-30 minutes or until golden brown. Cut with Pizza Cutter. Serve warm with Mini Serving Spatula.
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