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[image: image6.emf]How about a new use for a product you may already have?
Have you tried using your Mix, Measure & Pour   to mix your eggs 
for scrambled eggs?  What a great camping tool!  You can use your Prep Bowls to dye Easter Eggs and place them in the Mini Muffin Pan to let them dry.
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	Steamed Wonton Purses 
The Stainless Steamer makes this fun, Asian-inspired appetizer 
come together in no time! 

Wontons 


	½ 

	 lb 93% lean ground turkey


	1 

	 egg


	2  

	 tbsp soy sauce


	1
	 ½ tbsp Asian Seasoning Mix

	1
	 tbsp plain dry bread crumbs


	1
	 garlic clove, pressed


	16
	 square wonton wrappers



	

	


	Directions:

	1.
	For wontons, combine turkey, egg, soy sauce, seasoning mix, bread crumbs and garlic pressed with Garlic Press in Classic Batter Bowl. Mix using Small Mix ‘N Scraper®.
	
	
	

	2.
	Spray inside of Stainless Steamer with nonstick cooking spray. Place wonton wrappers on smooth side of Large Grooved Cutting Board. Using rounded Small Scoop; place a scoop of turkey mixture onto center of each wonton. Lightly brush outer edges with water. Bring corners of each wonton up toward center. Pinch edges to seal and place into Steamer. 
	
	
	

	3.
	Bring 3 cups water to a boil in (12-in.) Skillet. Reduce heat to a simmer and place Steamer into Skillet. Cover; cook wontons 5-7 minutes or until Digital Pocket Thermometer inserted into center of wontons registers 160°F. Meanwhile, for sauce, combine ingredients in Small Batter Bowl; mix well. Carefully transfer wontons to serving platter using Sauté Tongs. Serve wontons with sauce.
	
	
	

	Yield: 16 appetizers 

Cook’s Tips: If desired, one 1-in. piece peeled fresh gingerroot, finely grated, 2 garlic cloves, pressed and 1/4 tsp cayenne pepper can be substituted for the Asian Seasoning Mix in the wontons. 

For seasoning mix in the sauce, substitute1 tsp grated fresh gingerroot and 1 tsp toasted sesame oil. 
	
	
	


Strawberry-Coconut 
Tres Leches Trifle 
The flavors in a classic Mexican cake are redesigned into a simple, pretty dessert.
1 lb fresh strawberries, divided 
3 pkg (3 oz each) soft ladyfingers (about 24 total) 
1 can (14 oz.) sweetened condensed milk, divided 
1 can (14 oz.) unsweetened coconut milk, divided 
1 container (8 oz.) sour cream 
1 container (12 oz.) frozen whipped topping, thawed, divided 
1 pkg (3.3 oz.) vanilla instant pudding and pie filling 
1 tsp Korintje Cinnamon 
Set aside one strawberry for garnish. Hull remaining strawberries using Core & More; slice with Egg Slicer Plus®. Cut ladyfingers into 1-in. pieces using Chef’s Knife; set aside. 
Whisk together ½ cup of the condensed milk, 2∕3 cup of the coconut milk and sour cream in large Colander Bowl. Add ladyfingers and toss gently using Mix ‘N Scraper®. 
Attach open star tip to Easy Accent® Decorator. Fill with 1 cup of the whipped topping. Combine pudding mix and remaining coconut milk in Stainless (4-qt.) Mixing Bowl; whisk until thickened. Add remaining condensed milk and cinnamon; whisk until incorporated. Fold in remaining whipped topping. 
To assemble, place half of the ladyfinger mixture into Trifle Bowl; top with half of the strawberries. Spread half of the pudding mixture over strawberries. Repeat layers one time. Pipe whipped topping over top; garnish with strawberry fan. 
Yield: 24 servings 
Cook’s Tip: To create strawberry fan, open Egg Slicer Plus® and place the strawberry stem end down; slice most of the way through it with wires. Remove the strawberry from the wires and gently fan out the slices. 1. 2. 3. 4.

May is 
Help Whip Cancer 
month!  
You can check out my website 
for our pink products to benefit the American Cancer Society.
Chocolate Molten Lava Cake 
In the Deep Covered Baker
Make a devil's food cake mix according to the package directions. Pour into a greased Deep Covered Baker.  Scoop one can of chocolate frosting over the top of the batter. Microwave uncovered for 10 minutes on high.  Let cool for 15-20 minutes.  Scoop it out and serve with whipped topping or ice cream. (You can experiment with other cake and frosting combinations, too!) 
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Without you, I would have no business in the kitchen!!!!!

Thank you for taking the time to read what is new with Pampered Chef®.  If you wish to be removed from my list, simply reply to this message and request removal, I will do so immediately.  I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.
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March Host Special


Host a show in March and choose TWO bamboo pieces at 60% off with your guest sales of $550 or more!  Choose ONE bamboo piece with your guest sales up to $550.
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New Product Spotlight
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Adjustable Tiered Tower


Serve more bite-size treats using less table space!  Mix and match the three white ceramic plates and columns four different ways.  The columns feature a satin nickel finish, and include a decorative card holder to let guests know what you are serving. The tower fully disassembles for compact storage.











�











Stir up some great value!  As a March guest, you can choose one of our most popular bamboo tool sets for FREE with your $60+ purchase!


Choose from the Bamboo Specialty Cooking Set or the Bamboo Spoon Set.  Either way, you can’t go wrong!
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Sauce �
�
¼  �
 cup rice vinegar�
�
2�
 tbsp soy sauce�
�
1 �
 tbsp Asian Seasoning Mix�
�
1  �
 garlic clove, pressed�
�
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See my website for St. Patty’s Day recipes!








April Host Special
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Get 60% off off your choice of the NEW Cake Pedestal, the NEW Adjustable Tiered Tower or the popular Trifle Bowl!  PLUS when your guest sales total $550+, you can choose a FREE set of linens!  Take your entertaining to new HEIGHTS with these gorgeous display pieces!


	











