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Hello to All My Fabulous January and February Hosts!

As you may (or may not) know, I am heading into my last trimester, and seem to be getting larger by the day! I am choosing to take this opportunity to try a new (to me) show format, which will be simpler for you, easier for me, and shorter for your guests!

I will be bringing a dish that is already prepared and ready to go into your oven. Your menu selections are on the next page of this letter. I have included the list of ingredients to give you an idea of what the recipe is. I will still be preparing a dessert, but it will be a microwave cake made in either our Stoneware Fluted Pan or our Rice Cooker Plus. As a thank you to my January and February Hosts for being a part of this “experiment”, all ingredients will be provided by me.

I have many new and exciting things planned for these shows, including an opportunity for each guest to take home a copy of the main recipe, which I have never offered before!

I hope you are as excited as I am about this time! I am looking forward to being your The Pampered Chef® lady as the end of my pregnancy approaches, and beyond!

Sincerely,

NICOLE D. UEBEL

Ind. Director #405321

Instructions for Show Preparation:
· Have a drink station ready so your guests can help themselves.  That way you have time to greet everyone when they arrive.
· With everyone having hectic schedules, you will need to call all your guests to remind them of your show.  If you want, blame me, and say that I want to make sure we are preparing enough food for everyone.  This is also helpful for those that didn’t call to RSVP.

· Please have appropriate eating and drinking pieces (plates, bowls, cups, flatware, etc.). While I am providing the ingredients, I will not be bringing those as well!
· For any Outside Orders, please figure your tax rate as 


. Tax must be figured on Product Total plus Shipping. There is no tax on Pantry Items.

	APPETIZER/MAIN DISH MENU

	Name of Recipe
	Ingredients
	Recipe Notes

	Cajun Chili Cornbread Skillet
	1 lb. lean hamburger
1 can chili beans in sauce

Fresh garlic
1 large red bell pepper

1 large green bell pepper
1 small onion

2 pkg. corn muffin mix
4 oz. block Sharp Cheddar cheese

3 eggs
	“Gather around the dinner table and turn out a winner with this satisfying main dish meal the whole family will enjoy!”

	Baked Eggs Benedict
	4 whole English muffins
8 oz. pkg. sliced Canadian bacon

4 oz. cream cheese
1 ¾ cups half and half

Cayenne pepper
Fresh Parsley

10 eggs
2 lemons

1 stick REAL butter
	“Our version of the classic egg dish serves 12 people easily and features a simplified lemony butter sauce in place of Hollandaise.”

	“Spiked” Roast Chicken
	1 whole chicken


Seasoning of your choice (Rosemary, Southwestern, Italian, Citrus & Basil Rub, Crushed Peppercorn & Garlic Rub, or Bell Pepper & Herb Rub)
Vegetables
	You won’t believe how easy and beautiful this chicken is! Made on the “spike” of our Stoneware Fluted Pan, it’s sure to please!

	Chipotle Oven Chili
	2 ½ lbs. Beef Stew Meat
⅓ cup Masa Harina
1 tbsp. Cumin
4 cloves garlic

1 large onion
1 green bell pepper

1 can chipotle chiles
3 cans diced tomatoes w/green chiles

1 can beef broth
Brown Sugar

Avocado, sharp cheddar cheese, sour cream for garnish
	I have first-hand knowledge that this yummy chili recipe is winning Chili Cook-Offs all over ABQ!

	Chicken Vegetable Alfredo Soup
	1 small head broccoli
1 large carrots
1 small onion
1 red bell pepper

2 cloves garlic
1 can low-sodium chicken broth

2 cups cooked, chopped chicken
Fresh basil

1 jar Alfredo Sauce
Block parmesan
	Rich and creamy, hearty and yummy, but so easy to make! You won’t believe how good this is!

	DESSERT MENU

	Name of Recipe
	Ingredients
	Recipe Notes

	Ice Cream Sundae Bar
	Vanilla Ice Cream
Hot Fudge

Nuts
Strawberries

Bananas
Brownies

Whipped Cream
Your Favorite Item Not Listed
	Need I say more?



	1-2-3 Cakes*
	Cake Mix (your choice)
Pie filling (your choice)

Frosting (your choice)
3 eggs
	Made in our Stoneware Fluted Pan  in the microwave, these cakes are sure to please! Mix and match your cake and pie filling for a custom made delight!

	Lava Cakes*
	Cake Mix (your choice)
Ingredients to make

Frosting (your choice)
	Made in our Rice Cooker Plus in the microwave, these cakes defy any “microwave” cake expectations you may have! You have to see it to believe it!

	Pineapple Upside Down Cake*
	Duncan Heinz Pineapple Cake Mix
3 eggs

16 oz. sour cream
1 stick butter

1 cup dark brown sugar
1 can crushed pineapple
	Made in our Stoneware Fluted Pan in the microwave, you won’t believe how easy and scrumptious this cake is!


*For any of the Microwave Cakes, you must have a turn table, and an oven large enough to hold the pan and allow it to turn. Thank you. 
