Host Checklist:

· Choose one recipe from the menu on the next page. Please choose only ONE recipe (either an appetizer, main dish or dessert) for me to prepare for your guests.  You are more than welcome to prepare one on your own, also.  I’ll be glad to give you the instructions for any of the recipes.  
· PLEASE DO NOT go crazy preparing a lot of other food, for two reasons...One is, guests don’t really eat a lot, and second, if you make it look hard to have a show, no one is going to book from your show.  And that's what we want so you’ll get more FREE products.  Plus, I would like you to have FUN entertaining, not stressed out.

· Have all the items set out for me on your counter for when I arrive, EXCEPT the refrigerated rolls, biscuits, or breads.  You do not need to measure, chop or slice anything for me.  If you can just do the “Prepare Ahead” instructions on the menu that would be really helpful.

· Have a drink station ready so your guests can help themselves.  That way you have time to greet everyone when they arrive.

· Don't forget, I'll need a card table or counter to demonstrate on.  If you do not have either, please let me know so I can make other arrangements.

· 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.

· Breathe, relax and let’s have some FUN!

See you soon,

Rebecca Street #460422

760.953.9003

rebeccastt@verizon.net
www.pamperedchef.biz/rebeccastreet

Fall 2006 Menu
	

	Ingredients
	Prepare Ahead

	Phyllo-Wrapped Asparagus with Roasted Red Pepper Aioli Sauce
	16 medium (about ½ in. diameter) asparagus spears (about 1 pound)

½ cup parmesan cheese block

16 sheets (9x14 in.) frozen phyllo dough

½ cup roasted red pepper
	1 lemon

1 Tbsp. fresh parsley

½ cup mayonnaise

1 garlic clove

½ tsp. coarsely ground black pepper
	Wash asparagus

Thaw phyllo dough in refrigerator

Drain roasted red pepper

Wash lemon and parsley

	Tex-Mex Chicken Melts
	1 can (10 ounces) chunk white chicken

1 onion

1 green bell pepper

1 cup cheddar cheese block
	1 garlic clove

¼ teaspoon salt

2 plum tomatoes

1 Tbsp. fresh cilantro or parsley

¼ cup mayonnaise
	Drain chicken

Wash bell pepper

Wash tomatoes

Wash cilantro or parsley

	Tomato-Basil Squares
	1 package (10 ounces) refrigerated pizza crust

2 cups shredded mozzarella cheese

1 ounce fresh parmesan cheese block
	2/3 cup mayonnaise

2 Tbsp. fresh basil leaves

1 garlic clove

4 plum tomatoes
	Wash basil
Wash tomatoes


	

	Ingredients
	Prepare Ahead

	Turkey Cranberry Ring
	2 pkg. (235g each) refrigerated crescent rolls
½  cup mayonnaise
2 Tbsp. honey Dijon mustard
½ tsp. coarsely ground pepper
2 cups cooked turkey 
	3 Tbsp. fresh parsley
½ cup dried cranberries
4 oz. Swiss cheese (1cup)
¼ cup walnuts
1 egg
½ cup celery
	Be sure turkey is cooked

	Easy Artichoke Pizza
	1 can (14 ounces) artichoke hearts in water

½ cup pitted ripe olives

2 ounces parmesan cheese block

1 lemon
	1 garlic clove

1 package (13.8) refrigerated pizza crust

2 plum tomatoes

1/3 cup mayonnaise
	Drain artichokes

Wash tomatoes

Wash lemon

	Bistro Chicken Twist
	1 cup cooked chicken
½ cup red bell pepper

¼ cup fresh basil leaves

1 ½ cup parmesan cheese block

½ cup shredded mozzarella cheese
	¼ cup mayonnaise
1 garlic clove

2 packages (11 ounces) each refrigerated French bread dough

1 egg
	Chop chicken
Wash bell pepper

Wash basil




	

	Ingredients
	Prepare Ahead

	Warm Chocolate Hazelnut Cake
	½ cup whole hazelnuts

¼ cup oil

3 eggs

¼ teaspoon vanilla
1/3 cup semi-sweet chocolate morsels
	1 container (13 ounces) chocolate hazelnut spread (Nutella)

1 package devil’s food cake mix with pudding in the mix

	No preparation needed!

	Spiced Pumpkin Tartlets
	1 package (15 ounces) refrigerated pie crusts (2 crusts)
1 can (15 ounces) solid pack pumpkin 
2 cups frozen whipped topping 
	1 package (3.4 ounces) cheesecake instant pudding and pie filling 
½ cup powdered sugar
¼ cup pecans 


	Thaw whipped topping

	Caramel Apple Cake
	2 (8 oz) cans Pillsbury Refrigerated flaky Biscuits (not Grands)
½  cup pecans (or you can use mixed nuts)
½  cup firmly packed brown sugar 
	2 tbsp. light corn syrup 
1 medium Granny Smith apple 
2 Tbsp. sugar

2 teaspoon cinnamon 
1 stick butter
	Wash apple




