
Ladies and gentlemen, thank you so much for coming to the party tonight!  I would like to especially thank _______________ for making it possible for us to get together tonight.  As a small token of appreciation, I am giving her a copy of The Pampered Chef's Spring/Summer '05 "Season's Best" Cookbook.  I'm going to pass this around, and would like everyone to sign it for Sara as a memento of this party.

Additionally, ________ will be getting FREE products tonight - she won't have to pay sales tax OR shipping on her shopping spree.  It is just another way The Pampered Chef thanks its hostesses - when we say FREE, we MEAN free!

For those of you who don't already know me, I'm Paula Lamm, and I am an Independent Kitchen Consultant for The Pampered Chef.  I'd like to go around the room and have you introduce yourself.  Please tell us if you have ever been to a Pampered Chef Kitchen Show before, is you own any Pampered Chef items, and if so, what your favorite item is.

{guests introduce themselves}

{insert story here}

Now, as you may already know, we are here to investigate.... A Murder in Margaritaville! Since some people think better with some food in their stomachs, we have 2 Pampered Chef recipes already prepared for you - Touchdown Taco Dip and Chicken Enchilada Ring.  Since this is a kitchen show, we WILL be going over the recipes during our investigation of the murder.  Let's go ahead and get some food so our investigation can begin.

{guests get food}

Everyone has been giving a drawing slip and an order form.  Go ahead and fill out your information on those for me.  You can use the back of the order form to note any items you are interested in.  You will be using the drawing slip at the end of our investigation - I'll get more into that in a moment.

As I mentioned, there has been a Murder in Margaritaville.  The victim is a well-loved local restaurateur, the Cheeseburger Man.  His popular eatery is renowned for its margaritas and casual cuisine, much like what we are enjoying tonight.

Just a few hours ago, the Cheeseburger Man was found floating facedown in his pool.  Lying at the bottom of the deep end was a Pampered Chef Salt & Pepper Mill, as shown on page 5 of your catalogs. 

My partner, Sam Spud, and I have identified four people as suspects.  As their alibis, each suspect claims they were home making dinner. Each person, coincidentally, states they were preparing one of our featured recipes, following the steps EXACTLY as I will describe, and using a particular Pampered Chef item. ONE of these people is LYING!!!  As each person is “grilled”, you can make notes on the paper I gave you.  At the end of our questionings, you will write down the suspect YOU believe committed the murder on the back of your drawing slip and turn it in to me.

Our first suspect is the Cheeseburger Man’s wife - Vidalia Man, heiress to a great onion ring fortune.  Mrs. Man, we are very sorry for your loss today.

(sniff) Thank you.

Mrs. Man, please briefly described for us what happened this afternoon.

I was busy making dinner when I heard loud voices.  I cleaned my hands, and was getting ready to go outside when I heard a splash.  I went out back to the pool and (sobs) found my husband as you described.
So, you’re saying that in the short amount of time it took you to get out back, your husband drowned?!?!

Yes.  My husband is - WAS quite successful, so our house is quite large.  Also, he was terrified of water and could not swim.  I imagine he panicked and sucked in quite a lot of water when he fell into the pool.

Your husband couldn’t swim, but you have a pool?

Well, yes, I swim everyday.  We also have a lot of parties, so the pool is fun to have for those.  As a matter of fact, we just held a Pampered Chef Fundraiser Party back there for our local youth baseball league just last week.

Mrs. Man, could you explain exactly what you were doing at the time of the ... incident?

{insert alibi here}

While everyone digests this first suspect’s statement, let’s go ahead and go over our first recipe - Touchdown Taco Dip!  This is prepared in our New Traditions Stoneware Deep Dish Baker shown on page 27 of your catalogs.  Stoneware has great versatility - for this dip you can either heat it in a conventional oven at 375 F, or do like we did tonight and heat it in the microwave. 

Spread  a can refried beans into bottom of deep dish baker. Use our Stainless Steel Whisk (page 35) - which has a LIFETIME WARRANTY, by the way - to combine 8 oz softened cream cheese, 1/2 a cup of sour cream and one package of taco seasoning in our Classic Batter Bowl (page 18). Next you use our garlic press (page 34) to press 2 garlic cloves. I am going to use my partner, Sam, to demonstrate this neat tool.  You can put a garlic clove it WITH THE SKIN, and press it.  Then, you use the handy attached cleaning tool to clean up, and never get garlic on your hands! Add the garlic to cream cheese mixture. Sam is going to help me again while I show you how our Cook’s Corer (page  ) is used on tomato for our recipe. Like all our sharp tools, the corer does come with a handy cover. Use our Utility knife to cut the tomato in half and squeeze the seeds out.  Use the knife to chop the tomato,  and the Food Chopper (page   ) to cut a small piece of onion and 1/4 cup of olives. Obviously, you have to be VERY careful with the Utility Knife.  It includes a case with a self sharpening mechanism so it is NEVER dull.  Another warning about this knife - because of the handy sharpening case, you might find you need another knife because you never know when someone in your family will decide to “borrow” it for a tackle box or something similar.  After you sprinkle tomato, olives and onion over cream cheese mixture, you are going to use the Deluxe Cheese Grater to grate cheese right over the top, just like I am demonstrating with Sam! The Cheese Grater can be used by left or right-handed people, and as you can see, makes wonderful hash browns!  You then bake the dip for 25-30 minutes or until hot. Or, because you prepared this in the stoneware Deep Dish Baker, you can microwave on high for 3 minutes, turn, and then cook on High an additional 2-3 minutes or until mixture is bubbly around edges.

Our next suspect is the Cheeseburger Man’s ex-business partner, Ina Paradise.  Ms. Paradise, can you please describe your relationship with your ex-partner?

Well, we go way back, from before he met Vidalia.  Years ago we pooled our money and opened a greasy-spoon diner, mostly serving cheeseburgers.  Nothing fancy, but I thought we were doing pretty well.  THEN, Cheesy met Vidalia, and things just kind of fell apart from there - I guess she was the Yoko Ono to our Beatles.  Anyway, they decided to get married, and Vidalia had one of those Pampered Bride Showers, and got tons of Pampered Chef products as gifts, as well as free stuff as well.  Well, Cheesy started playing with those tools, and the next thing I know, he is wanting to make our food healthier and fancier.  Well, that was pretty much the last straw for me.  I mean, why fix it if it ain’t broke?  Who REALLY cares about what goes into their food as long as it tastes OK?

Sounds like you two didn’t part ways on the best of terms?

Oh, it wasn’t really THAT bad.  As much as I may be torqued that Vidalia broke up our partnership, she had enough money that Cheesy let me keep the diner when he opened his own restaurant.

Ms. Paradise, what were you doing this afternoon at the time of the murder?

[Insert alibi here]

Since Ms. Paradise brought it up a moment ago, I would like to point out a few more services I get to offer through Pampered Chef.  In addition to Kitchen Shows, I also offer Gift Registries.  When someone has an event, like a housewarming or a wedding, for which they would like Pampered Chef items, I can get their wish list and put it on line so they can direct people for easy ordering and gift-giving.  Additionally, if you have a shower to plan for someone registered with me, I can help you with a Pampered Bride shower!

Like Mrs. Man brought up earlier, through Pampered Chef I can also hold fundraisers for whatever organization you like.  By holding either a catalog show or open house, your organization members can earn either 10 or 15% of the total sales, offering something OTHER than wrapping paper.  If you are interested in anymore information on anything I mention, please check it on your drawing slip or see me after the show.

Next in our gallery of suspects is the guitar player who performs at the Cheeseburger Man’s restaurant, Miss Gina String.

Hey, just call me G... get it, G String?

Ummmm, yeah, OK.  How did you and the Cheeseburger Man meet?

Well, I was new to the area, just getting into town.  I was walking along the road carrying my guitar, when all of the sudden I blew out a flip flop, so I had to go barefoot.  THEN I stepped on a pop top!  So, I'm sitting on the side of the road pulling the pop top out when the Cheeseburger Man pulled up.  He gave me a ride into town so I wouldn't need to hobble down the road.  He saw my guitar and asked me if I played.  When he heard me play, he offered me a job playing in his restaurant.  Three years later, I'm still there.

So the Cheeseburger Man has been something of a benefactor for you?

I guess so.  He even gave me some Pampered Chef Stoneware so I can make some food in the microwave, because I am not much of a cook.  But, nice as everything is he has done for me, it really irked me that he made me report ALL my tips to the IRS!

Miss String, what were you doing this afternoon around the time of the murder?

[insert alibi here]

Now, I hope everyone has been enjoying the Chicken Enchilada Ring - it is our next recipe! 

This is also cooked on a stone, in this case our Large Round Stone (page   ).  This is great for what ever you use a cookie sheet or pizza pan for - it crisps and evenly cooks, so no more burnt cookies! Preheat oven to 375 degrees. Using the handy-dandy chopper again, chop 2 cups of chicken and 1/4 cup olives, and mix them in the versatile Classic Batter Bowl with 4 oz shredded cheese, 1 can undrained green chilies, 1/2 cup of mayonnaise and 1 tablespoon of our Southwestern Seasoning Mix or taco seasoning. Now, I have mentioned a couple of Sara's favorite items just now.  She recently used the batter bowl to bake a graduation cake - she told me she took pictures, so I am hoping to see them real soon!  She also loved the fact that our  can measure both solids and liquids!  Next, use the Utility Knife to cut a tomato in half.  Seed it by squeezing, and then chop. Slice lime in half and squeeze the juice out of one half to measure 1 tsp of juice. Reserve remaining lime for garnish. Add chopped tomato and lime juice to chicken mixture. You are going to need to crush tortilla chips so you have 2/3 cup.  I put my chips in a zip-lock bag and rolled over them with our Roller.  This is much easier to use than a standard rolling pin, and it great for someone with impaired hand mobility. Reserve 2 tablespoons of your crushed chips and add remaining chips to chicken mixture. Mix well. Sprinkle reserved crushed chips over flat side of a large cutting board - mine is a little small, but our Large Board on page    is just right! Place dough onto chips and press down so chips adhere to dough. Separate dough into triangles. Arrange triangles, chip side down, in a circle on a 13" baking stone. Wide ends should overlap in the center and points should be toward the outside. Now, generally with rings you are going to use the roller to seal the triangles together.  Because of the chips, this will be a little more difficult, but you can still do it.  There should be a 5" diameter opening in the center. Scoop chicken mixture onto the wide ends of the triangles. Bring points of the triangles up over filling and tuck under wide ends. Do not cover filling completely. It should show in between each triangle. Bake 20-25 minutes or until golden brown. For garnish, cut remaining tomato into 8 wedges. Cut remaining half of lime into 4 slices, cut in half. Arrange between openings of ring where filling is showing. Serve with salsa and sour cream. 

Our last suspect is a competitor of the Cheeseburger Man, Donna McRonald.  Ms. McRonald, would you say that you and the Cheeseburger Man were in friendly competition?

Definately NOT!  I couldn’t stand the man.  It’s a dog-eat-dog world, and there’s no room for being nice to your competitors, ESPECIALLY him!

That seems a bit harsh - why do you dislike him so much?

The man stole my customers, plain and simple!  When people could go to his restaurant and get there food faster and better because of the Pampered Chef tools he used, they just quit going to my place! Whatever happened to customer loyalty???

Well, you COULD get Pampered Chef products yourself for free, with no sales tax or shipping and handling...

{Cuts in} I don’t have time for that foolishness - I have a business to run.

Well, let’s not keep you too long then.  Tell us what you were doing the afternoon of the murder.

[insert alibi here]

Well, ladies and gentlemen, there you have it. Four suspect, four alibis, two recipes.  Did you spot the person who was lying? Go ahead and fill out your drawing forms, telling who killed the Cheeseburger Man, and what lie or lies they told.  After everyone is done, I will collect the forms and announce who did it.  Also, please help yourself to more food and drink, and feel free to try out any of the tools I have with me tonight.

[fill out slips, collect]

Thank you everyone.  Now to let you know who our murderer is...

[announce murderer, and the lies they told]

[murderer confesses]

All right, now we are going to have a couple of drawings, each for FREE shipping on your order!  The first drawing will be from everyone who got the murder correct!

The second drawing will be from everyone!

I will be taking orders now and answering any questions you have.  Please take special notice of the monthly specials flyer I have given each of you!  This month The Pampered Chef is urging everyone to Help Whip Cancer!  Each product purchased off that sheet will result in $1 going to the American Cancer Society.  These are limited edition items ONLY available this month!  One side is for Guest Specials, and anyone can purchase those.  The other side is Host Specials ONLY.  I have a sheet going around with a couple of dates I have open for parties in Huntsville over the next couple of months.  I noted the host special next to it, and we can arrange whatever kind of party you are interested in.  Sara will also have the opportunity to purchase the host specials for parties booked tonight and held within the next 6 months, and I know for a fact she is interested in the July special! Thanks so much once again for attending the party. You have made my first Pampered Chef presentation really fun, and I hope you had a good time too!

Our first suspect is the Cheeseburger Man’s wife - Vidalia Man, heiress to a great onion ring fortune.  Mrs. Man, we are very sorry for your loss today.
(sniff) Thank you.

Mrs. Man, please briefly described for us what happened this afternoon.

I was busy making dinner when I heard loud voices.  I cleaned my hands, and was getting ready to go outside when I heard a splash.  I went out back to the pool and (sobs) found my husband as you described.

So, you’re saying that in the short amount of time it took you to get out back, your husband drowned?!?!

Yes.  My husband is - WAS quite successful, so our house is quite large.  Also, he was terrified of water and could not swim.  I imagine he panicked and sucked in quite a lot of water when he fell into the pool.

Your husband couldn’t swim, but you have a pool?

Well, yes, I swim everyday.  We also have a lot of parties, so the pool is fun to have for those.  As a matter of fact, we just held a Pampered Chef Fundraiser Party back there for our local youth baseball league just last week.

Mrs. Man, could you explain exactly what you were doing at the time of the ... incident?

{insert alibi here}

(Confession - if you are announced as the murderer!)

Yes, all right, I admit it!  My husband and I were discussing getting a divorce!  I still love him, but he was always so busy with his restaurant!  The last straw was when he wanted to take my Pampered Chef Salt and Pepper Mill!  We were arguing, and I pushed him into the pool.  I am not proud of what I did at all - I just couldn't stand to lose my husband AND my Pampered Chef tools.

Our next suspect is the Cheeseburger Man’s ex-business partner, Ina Paradise.  Ms. Paradise, can you please describe your relationship with your ex-partner?
Well, we go way back, from before he met Vidalia.  Years ago we pooled our money and opened a greasy-spoon diner, mostly serving cheeseburgers.  Nothing fancy, but I thought we were doing pretty well.  THEN, Cheesy met Vidalia, and things just kind of fell apart from there - I guess she was the Yoko Ono to our Beatles.  Anyway, they decided to get married, and Vidalia had one of those Pampered Bride Showers, and got tons of Pampered Chef products as gifts, as well as free stuff as well.  Well, Cheesy started playing with those tools, and the next thing I know, he is wanting to make our food healthier and fancier.  Well, that was pretty much the last straw for me.  I mean, why fix it if it ain’t broke?  Who REALLY cares about what goes into their food as long as it tastes OK?

Sounds like you two didn’t part ways on the best of terms?

Oh, it wasn’t really THAT bad.  As much as I may be torqued that Vidalia broke up our partnership, she had enough money that Cheesy let me keep the diner when he opened his own restaurant.

Ms. Paradise, what were you doing this afternoon at the time of the murder?

[Insert alibi here]

(Confession - if you are announced as the murderer!)

All right, all right, I lied when I said we were on good terms!  I felt cast aside and left behind, and I was jealous of his success!  I asked him to come back and help me make the diner more successful, and he said he couldn't do that.  I got upset and pushed him in the pool!  Unfortunately, I can't swim either, so I panicked and ran out the back gate.

Next in our gallery of suspects is the guitar player who performs at the Cheeseburger Man’s restaurant, Miss Gina String.
Hey, just call me G... get it, G String?

Ummmm, yeah, OK.  How did you and the Cheeseburger Man meet?

Well, I was new to the area, just getting into town.  I was walking along the road carrying my guitar, when all of the sudden I blew out a flip flop, so I had to go barefoot.  THEN I stepped on a pop top!  So, I'm sitting on the side of the road pulling the pop top out when the Cheeseburger Man pulled up.  He gave me a ride into town so I wouldn't need to hobble down the road.  He saw my guitar and asked me if I played.  When he heard me play, he offered me a job playing in his restaurant.  Three years later, I'm still there.

So the Cheeseburger Man has been something of a benefactor for you?

I guess so.  He even gave me some Pampered Chef Stoneware so I can make some food in the microwave, because I am not much of a cook.  But, nice as everything is he has done for me, it really irked me that he made me report ALL my tips to the IRS!

Miss String, what were you doing this afternoon around the time of the murder?

[insert alibi here]

(Confession - if you are announced as the murderer!)

OK, so I was MORE than irked about the tips!  So, I figured he owed me, especially since I couldn't find my lost shaker of salt.  I asked him for the salt and pepper mill, but he told me I should host my own party and get it for free!  Well, I was tired of it all, and pushed him AND the pepper mill into the pool.

Our last suspect is a competitor of the Cheeseburger Man, Donna McRonald.  Ms. McRonald, would you say that you and the Cheeseburger Man were in friendly competition?

Definately NOT!  I couldn’t stand the man.  It’s a dog-eat-dog world, and there’s no room for being nice to your competitors, ESPECIALLY him!

That seems a bit harsh - why do you dislike him so much?

The man stole my customers, plain and simple!  When people could go to his restaurant and get there food faster and better because of the Pampered Chef tools he used, they just quit going to my place! Whatever happened to customer loyalty???

Well, you COULD get Pampered Chef products yourself for free, with no sales tax or shipping and handling...

{Cuts in} I don’t have time for that foolishness - I have a business to run.

Well, let’s not keep you too long then.  Tell us what you were doing the afternoon of the murder.

[insert alibi here]

(Confession - if you are announced as the murderer!)

Well, I don't know how you figured out it was me!  Fine, I admit it, I did it!  Like I told you, the man was ruining me!  It was either him, or me!  I snuck into the back yard and pushed him into the pool.  I would do again, too!

Alibi 1:

This afternoon I was at home preparing the Touchdown Taco Dip using my Pampered Chef Food Chopper to chop my onion and olives.  Because of its size, it's much more convenient than a regular food processor, and easier to clean.

Alibi 2:

I was making the Chicken Enchilada Ring for dinner.  I prepared the Co-Jack cheese using my Deluxe Cheese Grater.  That grater has changed the way I do a lot of things! With the two different drums, I can grate everything from chocolate for desserts, to potatoes for hash browns.

Alibi 3:

I was using my Utility Knife to chop tomatoes for the Touchdown Taco Dip.  It didn't take me very long, though, since my Utility Knife is always very sharp, thanks to the sharpening storage case.  

Alibi 4:

I was using my Garlic press to prepare garlic for the Chicken Enchilada Ring.  I just recently got the press as part of my shopping spree when I hosted a Pampered Chef Kitchen Show, and really like it, although I had to pay shipping on it.

