
You have  
a lot to offer  

this Mother’s Day.  
Check it out!
• �Gift Sets 

What’s on every  
mom’s wish list.

• �Gift Bag & Bow* 
�Only $6! Gift sets  
come packed inside.

• �Downloadables 
�Gift tags, cards,  
recipes and more.

It’s no secret — when Momma’s happy,  
everybody’s happy! This year, you’ll be the  
hero of all your customers by making their  
moms ecstatic with exclusive Mother’s Day  
gifts from The Pampered Chef®! 

Start with four gift sets guaranteed to keep  
moms grinning through every “terrible twos˝  
tantrum, student driving lesson and tuition bill. 

Top it off with beautiful gift-wrapping! When your  
guests order a Mother’s Day gift set, they can ship  
it in this beautiful bag with bow — for only $6!* 

Add FREE downloadable extras, available on your Personal Web Site  
and pamperedchef.com, that will make Mom really feel special: 
• Gift tags with recipes she’ll love!
• �Mother’s Day cards with recipes and pictures for the kids to color!

only  
$6

 

southwestern tabbouleh burritos

Bulghur wheat is the base for tabbouleh, which gets a zesty 

Southwestern flair when wrapped in tortillas with chicken  

and beans.

fresh mango margaritas

Using fresh mangoes is worth the extra  

effort for these drinks.

to: 

to: 

From:

From:

 1 tbsp (15 mL) canola oil, divided

 ¾   cup (175 mL) uncooked  

bulghur wheat

 3–4  limes

 1   small chipotle pepper in adobo 

sauce plus 1 tbsp (15 mL) adobo 

sauce, divided

 1  garlic clove, pressed

 12   oz (350 g) boneless, skinless  

chicken breasts

 2  plum tomatoes, seeded

 ½   cup (125 mL) canned black  

beans, drained and rinsed

 ½   cup (125 mL) chopped fresh 

cilantro

 1/3  cup (75 mL) chopped red onion

 4   (11-in./28-cm) low-fat, low-

sodium flour tortillas, warmed 

   Salsa, fat-free sour cream and  

lime wedges (optional)

 2  large mangoes, peeled and cut 

into wedges

 ¼  cup (50 mL) sugar

 ¼  cup (50 mL) water

 ½   cup (125 mL) mango nectar,  

plus additional if needed

 4 limes, divided

 1 tbsp (15 mL) Lemon Sprinkle

 1½  cups (375 mL) ice cubes

 2 oz (60 g) tequila (see Cook’s Tip)

  Mango and lime slices (optional)

1  In (3-qt./2.8-L) Saucepan, bring 1 cup (250 mL) water and 1 tsp (5 mL)  

of the oil to a boil; stir in bulghur. Cover and remove from heat; let stand 

25 minutes or until water is absorbed.

2  Meanwhile, for marinade, zest lime to measure 1 tbsp (15 mL). Juice 

limes to measure 1/3 cup (75 mL). Combine zest, juice, adobo sauce, 

pressed garlic and remaining 2 tsp (10 mL) oil in (2-cup/500-mL) Prep 

Bowl; mix well. Reserve ¼ cup (50 mL) of the marinade for tabbouleh. 

Place chicken and remaining marinade in large resealable plastic bag;  

turn to coat. Refrigerate 20 minutes.

3  For tabbouleh, dice tomatoes and finely chop chipotle pepper to measure 

1½ tsp (7 mL). Combine bulghur, tomatoes, chipotle pepper, beans, 

cilantro, onion and reserved marinade in Classic Batter Bowl; mix well.

4  Heat 11" Square Grill Pan over medium heat 5 minutes. Remove chicken 

from marinade; discard marinade. Cook chicken 5 minutes on each side 

or until internal temperature reaches 165°F (74°C) in thickest part of 

chicken and center is no longer pink. Thinly slice chicken crosswise. Add 

chicken to tabbouleh; mix well.

5  Spoon tabbouleh evenly down centers of tortillas. Fold in ends of tortillas 

and roll up tightly. Cut burritos diagonally in half. Serve with salsa, sour 

cream and lime wedges, if desired.

Yield: 4 servings 

U.S Nutrients per serving: Calories 410, Total Fat 8 g, Saturated Fat 2 g,  

Cholesterol 45 mg, Sodium 360 mg, Carbohydrate 62 g, Fiber 13 g, Protein 28 g

1  For mango puree, cut mangoes into wedges using Mango Wedger; 

finely chop wedges using Food Chopper. Place mangoes, sugar and 

water into Small Batter Bowl. Microwave on HIGH 2–3 minutes or 

until sugar is dissolved and mixture is hot.

2  Pour mango mixture into (7-in./18-cm) Strainer over Classic Batter 

Bowl; press using Classic Scraper (discard fibrous strings). Add enough 

nectar to mango puree to measure 1½ cups (375 mL); set aside.  

Juice limes to measure ½ cup (125 mL). (Reserve one of the juiced 

lime halves.)

3  Place sprinkle onto plate. Rub cut end of reserved lime half around 

edges of four Dots Martini Glasses; dip glasses into sprinkle. Place ice, 

lime juice, puree and tequila into Quick-Stir® Pitcher; cover with lid 

and plunge gently until well blended. Divide margaritas evenly among 

glasses. Garnish with mango and lime slices, if desired.

Yield: 4 servings

U.S. Nutrients per serving (¾ cup/175 mL): Calories 180, Total Fat 0 g, Saturated Fat 0 g,  

Cholesterol 0 mg, Sodium 0 mg, Carbohydrate 37 g, Fiber 2 g, Protein 1 g

Cook’s Tip: For a delicious nonalcoholic version of this recipe, omit tequila 

and reduce lime juice to ¼ cup (50 mL).

© 2011 The Pampered Chef used under license.
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glazed lemon cupcakes with raspberriesAiry cakes with raspberry filling and a lemony glaze spell indulgence!  cupcakes 1 lemon
 ¾ cup (175 mL) sugar 3 tbsp (45 mL) canola oil 1∕³  cup (75 mL) plain nonfat yogurt

 1∕³ cup (75 mL) 2% milk 1  tbsp (15 mL) lemon extract 1¼  cups (300 mL)  all-purpose flour ¾ tsp (4 mL) baking soda ¼ tsp (1 mL) salt 2  egg whites, room temperature ¼   cup (50 mL) raspberry  pastry filling

   ganache & garnish 3  squares (1 oz/30 g each) white chocolate for baking, chopped 2  tbsp (30 mL) plain nonfat yogurt
 1½   tsp (7 mL) lemon extract 12 fresh raspberries

1  Preheat oven to 350°F (180°C). Place cupcake liners into wells of Muffin 
Pan; set aside. Using Microplane® Zester, zest lemon to measure 1 tbsp  
(15 mL) zest. In Stainless (4-qt./4-L) Mixing Bowl, combine sugar and oil; 

whisk well with Stainless Whisk. Add zest, yogurt, milk and extract; whisk 

until well blended. 

2  Combine flour, baking soda and salt in Small Batter Bowl; mix well. 
Using (7-in./18-cm) Strainer, sift flour mixture into wet ingredients; whisk 

until blended. Using clean whisk, whisk egg whites vigorously in Stainless 

(2-qt./2-L) Mixing Bowl 1 minute or until very foamy; fold into batter. 3  Immediately scoop batter into liners using level Large Scoop. Using  
Small Scoop, place a very scant scoop of pastry filling (about 1 tsp/5 mL) 

onto centers of cupcakes; push in gently with back of scoop. Bake  
15–17 minutes or until tops spring back when lightly pressed. Remove 
pan from oven to Stackable Cooling Rack; let stand 5 minutes. Carefully 

remove cupcakes from pan.

4  Meanwhile, for ganache, place chocolate in (2-cup/500-mL) Prep Bowl. 

Microwave on HIGH 45–60 seconds or until almost melted; stir until 
smooth. Stir in yogurt and extract. Dip tops of cupcakes into ganache, 
coating tops evenly. Garnish with raspberries.  Yield: 12 servings

  U.S. Nutrients per serving (1 cupcake): Calories 190, Total Fat 6 g, Saturated Fat 1.5 g, 

Cholesterol 0 mg, Sodium 150 mg, Carbohydrate 31 g, Fiber 1 g, Protein 3 g

you take the cake, mom!

happy mother’s day!

© 2011 The Pampered Chef used under license.
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*Bag and bow only available for Mother’s Day gift sets.



when momma’s happy, 
everybody’s happy!

© 2011 The Pampered Chef used under license.
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Note: The Mother’s Day specials are available through April Cooking Shows, Catalog Shows,  
Fundraiser Shows, Wedding Showers, individual orders (electronic, mail), online orders and  
gift certificate redemptions. The Mother’s Day specials are not available through Wedding  
Registries. To qualify for the Mother’s Day specials, Shows/orders must be held April 1–30  
and submitted to the Home Office no later than midnight CT on May 15, 2011 (mail order  
deadlines apply). To purchase the Mother’s Day specials, guests must write the special item  
number(s) in the “specials” section of the sales receipt. Shows/orders must be received by  
midnight CT on April 30, 2011 (mail order deadlines apply) to guarantee delivery by May 7, 2011. 

Mother’s Day gift sets may be gift-wrapped for an additional $6 (includes decorative plastic gift bag  
with bow). For use and reproduction by Pampered Chef® Consultants only.

• �Large Round Stone  
with Handles

• Garlic Press
• Pizza Cutter
• �The Pampered Chef®  

Stoneware Inspirations 

• Italian Seasoning Mix
• Spicy Pineapple Rum Sauce
• Teriyaki Sauce with Honey
• Raspberry Habanero Sauce
• Recipe Cards

• �Lunch on the Go! Tote
• �2-cup Prep Bowl Set
• �Easy Opener

• �Quikut Pairing Knife
• �Citrus Peeler

Lunch on the go! Kit
She’ll use it every day!

Easy Brie-zy pizza set* 
The easy way to gourmet!

• �Coconut Lime Sauce
• �Chocolate Raspberry Sauce
• �Cherry Almond Sauce

• �Caramel Sauce
• �Dessert Plates

• �Dots Martini Glasses
• �Lemon Sprinkle

• �Quick-Stir® Pitcher
• �Recipe Cards

sweet endings**  
Almost as sweet as she is!

Happy Hour* 
Cheers to Mom!

Get your  
Shows  
in early. 

You’ll make Momma  

and all your customers 

very happy!
Bow not included.

only  
$60

$68 VALU
E

!

only  
$39

$50.50 VALUE!

only  
$25

$35.50 VA
LU

E
!

#GX27    $25        #GX56 w/ Gift Bag    $31

#GY10    $99        #GY11 w/ Gift Bag    $105

#GY12    $39        #GY13 w/ Gift Bag    $45

#GX78    $60        #GX79 w/ Gift Bag    $66

*Returns on the consumable products in the Happy Hour and Easy Brie-zy gift sets are limited to spoilage, damage in shipping or error on our part. 
**Returns on the Sweet Endings gift set are limited to spoilage, damage in shipping or error on our part.

$115.25 V
A

LU
E

!

only  
$99

Tote also sold separately! #GX26   $12.50


