~*~LAYER THE FLAVOR~*~

*Spring/Summer 2007 Menu Selections for a Perfect Pampered Chef Cooking Show*

Prepared by Independent Consultant, Sherrie Childress

Please make ONE selection, and I’ll do the rest!  I’ll save you a trip to the grocery store and pick up the ingredients for you.  You can then reimburse me for the ingredients up to $15 when we close out your show.  When 15 adult guests attend, the ingredients are my treat.  I’ll also provide all of the paper products (plates, cups, napkins, forks) as MY treat!

Seven-Layer Southwestern Salad:  Fresh vegetables, black beans and a zesty salad dressing are united in a layered salad with lots of zip.  Add cooked chicken to make this a heartier main dish salad.

Colossal Chopped Salad:  This chicken, pasta and vegetable salad is a lively medley of color and flavor.

Jerk Chicken Salad:  A colorful salad that has just the right taste of Jamaican  Jerk seasoning.  You can even substitute pasta for the romaine lettuce to make it a kid-favorite.

Harvest Chicken Salad:  Crimson apples and tangy orange dressing make this chicken salad the main attraction.

Black Forest Trifle:  An English-style dessert with all the flavors of a famous German torte makes for an unbeatable combination.

Lime Berry Mousse Trifle:  This cool and refreshing dessert, dotted with fresh berries and bursting with lime flavor, makes enough to serve at larger parties.

Cappuccino Mousse Trifle:  A quick and easy trifle that is cool, creamy and oh, so dreamy.

Lemon Blueberry Trifle:  A beautiful display of fresh blueberries, creamy lemon pudding and prepared pound cake make this trifle fast and fabulous!

((((((((((((((((((((((((((((((((((((((((((((((((((((((((
Simply have an additional side dish on hand for our guests.  I’ll do the rest!  This is YOUR time to sit back and relax…and be pampered  (fuzzy slippers are optional)!

QUESTIONS?  Call or email me.  I am at your service.  Without you, I have no business in the kitchen!

Selections offered by Independent Consultant, Sherrie Childress:  478.997.1719 or 

Visit my site:  www.pamperedchef.biz/
